
Lunch Starters 
SMASHED AVOCADO 17 

Dragon Fruit Pico de Gallo | Corn Chips |    

Hot Salsa Verde 

 

ROASTED PEPPER HUMMUS 16 

Olive-Chickpeas Salad | Smoked Paprika | 

Extra Virgin Olive Oil | Feta Cheese | Pita 

Chips 

 

SHRIMP AGUACHILE* 20 

Cucumber | Avocado | Red Onion | Cilantro | 

Guajillo-Lime Marinade | Corn Chips 

 

CONCH FRITTERS* 23 

Smoked Tomato Tartar Sauce |              

Charred Pineapple 

 

CHICKEN LOLLIPOPS 18 

Buffalo, Guava– Mango or Sweet Chili Asian | 

Avocado Ranch 

 

Pizzas 
MARGHERITA 24 

Pomodoro Sauce | Fresh Mozzarella | Fresh 

Basil  Extra Virgin Olive Oil 

 

PEPPERONI 26 

Pomodoro Sauce | Mozzarella &                  

Parmesan Cheese | Pepperoni 

 

CHEESE 22 

Pomodoro Sauce | Mozzarella &       

Parmesan Cheese 

 

*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 & Entrées  

GREEK SALAD 18 

Iceberg Lettuce | Kalamata Olives |            

Feta Cheese | Red Onion | Heirloom Tomato 

| Cucumber | Pickled Sweet Peppers |  

Lemon-Lime Oregano Vinaigrette 

 

MARKET SALAD 19 

Kale | Quinoa Tabbouleh | Local Baby 

Tomatoes | Heirloom Carrots | Charred Corn 

| Radish | Candied Walnut |Citrus Vinaigrette 

 

FISH TACOS 24 

Pan Seared Orange Mojo Marinade or 

Blackened | Fresh Local Catch | Chipotle Slaw 

| Tomatillo Sauce | Fresh Cilantro |         

Cotija Cheese | Mexican Style Corn 

 

CAESAR 17 

Romaine Hearts | Roasted Tomatoes | 

Croutons | Parmesan 

 

SMASH BURGER* 25 

Schweid & Sons Double Beef Patty | Roasted 

Garlic-Tomato Aioli | Bacon | Cheddar 

Cheese | Macerated White Onions | Lettuce 

& Tomato | Pickles | Brioche |                

French Fries or Salad 

 

ROPA VIEJA QUESADILLAS 22 

Cuban-Style Shredded Beef | Monterey Jack 

& White Sharp Cheddar| Pico de Gallo | 

Guacamole | Sour Cream | Flour Tortilla | 

Cheesy Nachos 

 

GRILLED FISH SANDWICH 25 

Fresh Local Catch | Mango Tartar Sauce | 

Lettuce, Tomato & Onion | Kaiser Roll | 

French Fries or Salad 

 

Add to Any Salad........ Chicken Breast $8........ Grilled Shrimp* $12…….. Local Catch* $15…….. 



Lunch Cocktails……………………………………………………………………………………………. 
VODKA CUCUMBER LIMEADE 15 

MANGO BOURBON ARNOLD PALMER 15 

GOOMBAY SMASH 15 

MARGARITA OR MOJITO 15 

available in additional flavors                                                

Mango | Strawberry | Prickly Pear | Pineapple 

 

STRAWBERRY DAIQUIRI OR PIÑA COLADA  

Frozen 14 

Virgin 12 

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 

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

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

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

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

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

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

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

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

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

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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