
 - PLANT-BASED          - VEGETARIAN          - GLUTEN-FREE          - WELL-BEING DISH 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness.
20% service charge and will be added. 

Dinner

StarterS

Seafood Tower* 25
Tuna poke, crab, avocado, mango, cucumber,  
ginger mirin, plantain chips

Shrimp ChinTexTle 22
Grilled oaxacan salsa-rubbed Key West pink shrimp,  
guajillo crema, toasted pepita, mango-pineapple relish

Grilled oCTopuS 24
Charred tomatoes, caper, gigantes beans,  
olives, citrus vinaigrette 

BurraTa 24
Sliced stone fruit, hot honey, lemon-infused olive oil,  
basil, mint, almond dukkah, candied jalapeños

KanpaChi   22
Mango, cucumber, Tajín, radish, aguachile, finger limes

CriSpy BruSSelS SprouTS  14
Truffle, parmesan, bacon, balsamic, fried egg

edamame hummuS    14
Capers berries, jicama, celery, baby carrots,  
heirloom tomatoes, radish, cucumber, flatbread

Dinner SalaDS
Add Shrimp 12 | Chicken 10 | Steak 11 

ClaSSiC CaeSar  16
Chopped romaine, crisp parmesan, fried Kalettes,  
croutons, house dressing

wedGe Salad  23
Baby iceberg, lump crab, grilled corn, red onions, tomatoes,  
hard-boiled eggs, bacon, cheesy bread, ravigote dressing

JiCama Salad   16
Artisan greens, tamarind vinaigrette, citrus, almonds, radish,  
dates, avocado, quinoa

MainS

STeaK friTeS 36
Grilled churrasco, fries, citrus chimichurri

BraiSed ShorT riB oSSo BuCo 39
Mashed Yukon Gold potatoes, roasted cipollini,  
spicy fried onions

hoKKaido SCallopS   40
Calabaza purée, king trumpets, fennel, apple

pan-Seared Snapper   34
Sweet potato-chorizo hash, wild mushrooms,  
heirloom tomatoes

Seafood paSTa 38
Campanelle, sautéed Key West pink shrimp,  
local East Coast lobster, local mushrooms

ChiCKen roulade 28
Mascarpone-manchego polenta, Cognac pan reduction 

GourmeT muShroom paSTa   26
Campanelle pasta, sautéed local mushrooms,  
roasted peppers & tomatoes, lemon oil

SideS

maShed yuKon Gold poTaToeS  10
Grilled aSparaGuS   12
SauTéed muShroomS   12
SauTéed BroCColini   10
Olive oil, red pepper flakes

GarliC SpinaCh   10
Truffle frieS   12



Wine

Sparkling gl btl

maSChio, pROsecco, Veneto, Italy, NV 14 80

VeuVe CliCquoT, brut champagne, France, NV  225

moËT & Chandon, brut champagne, France, NV  195

TaiTTinGer, brut champagne, France, NV  140

dom périGnon, champagne, France, NV  600

White gl btl

CapoSaldo, moscato, Italy, 15 54

SanTa marGheriTa, pinot grigio, Italy 16 75

domaine l’aiGle, chardonnay, France 22 95

ChanGe, sauvignon blanc, France 12 55

roSÉ gl btl

Gérard BerTrand, gris blanc, Veneto, Italy 15 55

whiSperinG anGel, France 16 75

CoTeS de roSeS, France 14 70

reD gl btl

anGeline, cabernet sauvignon, California 15 50

mendel, malbec, Mendoza 17 85

domaine l’aiGle, pinot noir, France 19 90

ChâTeau de VillemaJou, red blend, France 19 90

Soda  5

Coffee  5

fiJi STill waTer  6 | 12
Small or large

S.pelleGrino SparKlinG waTer 6 | 12
Small or large

red Bull  6

JuiCe 5
Orange, cranberry, apple or grapefruit 

expreSSed JuiCe   12
K8 | kale, spinach, chard, parsley, celery, bok choy
A3 | apple, carrot, lemon, ginger 
P3 | pineapple, pear, apple, mint

Beverages

 - PLANT-BASED   

specialty
cocktails

19 | piTCher 75

paSSion fruiT paloma
Hornitos Reposado tequila, Chinola, 

Fever-Tree grapefruit soda, 
rosemary simple syrup, fresh lime

nauTiluS anTidoTe
Bacardi Superior rum infused with banana and vanilla, 

blackberry brandy, tropical juices, coconut

STrawBerry pool parTy
Absolut strawberry, Aperol, cucumber, mint,

pineapple honey

TempTaTion
Hendrick’s gin, tonic water, ruby red grapefruit

el Toro BraVo
Hornitos Reposado tequila, basil, honey syrup, Aperol, 

Hellfire bitters, Red Bull Red Edition (watermelon)

Beer | seltzer
Bud liGhT  8

peroni  8

heineKen  8

Corona  8

STella arToiS  8

modelo eSpeCial  8

laGuniTaS ipa 8

la ruBia Blonde 8

whiTe Claw SelTzer 8
Watermelon, lemon or black cherry


