
 - 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


