
Dinner Starters……………………………………………………………………………….. 
TUNA* 21 

Chipotle Tartare Tuna | Avocado | Rice Crisp  

BLACKENED SHRIMP BAO BUNS* 22 

Pickled Cucumber | Avocado | Napa Cabbage 

Slaw | Cilantro | Kewpie Mayo 

 

CONCH FRITTERS* 23 

Smoked Tomato Tartar Sauce | Charred Pineapple  

PLANCHA CHARRED OCTOPUS 26 

Piquillo Pepper | Roasted Garlic & Almond 

Romesco | Confit Potatoes & Onions 

 

CARPACCIO* 24 

Prime Beef Tenderloin | Shitake Escabeche | 

Mustard Aioli | Parmesan | Baguette 

 

GOAT CHEESE QUESADILLAS 23 

Honey-Thyme Onions | White Truffle Oil Dressing 

| Fig Balsamic | Arugula 

 

Desserts……………………………………………………………………………………………….. 
LAVA CAKE 12 

Spiced Ginger Anglaise | Fresh Seasonal Berries | 

Vanilla Gelato 

 

PISTACHIO-HONEY PANNA COTTA 14 

Passion Fruit Coulis | Fresh Seasonal Berries | 

Coconut Gelato 

 

KEY LIME CRÈME BRÛLÉE 13 

Fresh Berries | Vanilla Whipped Cream | Spiced 

Orange Zest 

 

GELATO & SORBET 11 

Assorted Flavors Available, Ask Your Server  

*Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness.                                                                                 

Parties of 6 or more are subject to a 18% service charge. 

Salads……………………………………………………………………………………………………. 
CHOPPED 15 

Tomato | Mango | Avocado | Cuban Bread 

Crouton| Cilantro-Lime Vinaigrette 

 

ARUGULA 17 

Marcona Almonds | Manchego | Pickled Mango | 

Key Lime-Honey Vinaigrette 

 

LOCAL CATCH 41 

Pan Seared Local Catch | Tomato & Onion Criolla 

Compote | Salsify | Sweet Pea Puree 

 

SKIRT STEAK* 36 

Horiatiki Salad | Dill Tzatziki | French Fries  

MUSHROOM RAVIOLI 34 

Short Rib Bolognese | Roasted Tomatoes | 

Parmigiano Reggiano | Frantoia EVOO 

 

PAN SEARED CHICKEN BREAST 38 

Chorizo Gravy | Vichyssoise Mashed Yukon Gold 

Potatoes | Pan Seared Asparagus 

 

CARROT TRILOGY  V 29 

Roasted Carrot Mash | Honey Glaze Carrots | 

Ginger Coconut Sauce | Carrot Salad 

 

Main Plates……………………………………………………………………………………….. 



Dinner Cocktails…………………………………………………………………………………………. 
MARGARITA ROYALE 17 

Don Julio Blanco Tequila |  Cointreau | Prickly 

Pear | Prosecco | Orange Bitters 

 

ELDERFLOWER OLD FASHIONED 18 

Bulliet Rye | St Germaine | Angostura Bitters  

VESPER 18 

Barr Hill Gin | Ketel One Vodka | Lillet Blanc   

PASSIONATE STAR 18 

Grey Goose Vodka | Passion Fruit | Vanilla| 

Prosecco 

 

CARIBBEAN MULE 17 

The Real McCoy 5 | Coconut Water | Lime Juice | 

Fever Tree Ginger Beer 

 

Must be 21 to order or consume alcohol. Please drink responsibly. Parties of 6 or more are subject to a 18% service charge. 

Sparkling……………………………………………………………………. 6OZ | 9OZ | BOTTLE 

PROSECCO | Riondo DOC | Veneto Italy 13  45 

CHAMPAGNE | Perrier-Jouet Grand Brut | Epernay | France 29  115 

BRUT ROSÉ | Le Grand Courtâge | France 17  60 

White & Rose………………………………………………………….. 6OZ | 9OZ | BOTTLE 

CHARDONNAY | Sonoma-Cutrer | Russian River Ranches | California 16 25 67 

CHARDONNAY | Stag’s Leap Wine Cellars | “Karia” | Napa Valley | California 26 39 131 

PINOT GRIGIO | Terlato Family | Colli Orientali del Friuli | DOC | Italy 15 22 55 

SAUVIGNON BLANC | Wairau River | Marlborough | New Zealand 14 21 57 

SAUVIGNON BLANC | Pascal Jolivet | “Attitude” | Loire Valley | France 19 28 88 

ROSÉ | Whispering Angel | Côtes de Provance | France 18 27 65 

Red……………………………………………………………………………….. 6OZ | 9OZ | BOTTLE 

CABERNET SAUVIGNON | DAOU | Paso Robles | California 18 27 65 

CABERNET SAUVIGNON | Iconoclast | Napa Valley | California 24 35 96 

CABERNET SAUVIGNON | Austin Hope | Paso Robles | California 22 32 187 

PINOT NOIR | Davis Bynum | Russian River Valley | California 19 27 104 

MALBEC | Bodega Norton Reserva | Mendoza | Argentina 15 22 51 

RED BLEND | Murrieta’s Well  | “The Spur” | Livermore Valley | California 18 27 72 

DOMESTIC 8 IMPORTED 9 

Bud Light Stella Artois 

Michelob Ultra Dos Equis 

Miller Lite SELTZER 10 

LOCAL & CRAFT 10 High Noon Vodka Soda Pineapple 

Crazy Lady Blonde Ale Truly Wild Berry 

Key West Lager NON-ALCOHOLIC 8 

Funky Buddha Hop Gun Heineken 0.0 

……….……………………Beers……………………………. 
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