
 - PLANT-BASED          - VEGETARIAN          - GLUTEN-FREE

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

Lunch

StarterS
Guacamole & chips       17
House-made guacamole, pico de gallo, plantain and tortilla chips

cuban eGG Rolls 14
Braised pork, Swiss cheese, ham, house-made pickle & mustard aioli

nauti WinGs  15
Coffee and chili rubbed wings, lemon-chive crema, 
jicama and carrot sticks

tuna stack* 23
Ahi tuna, spicy wakame, avocado, cucumber, lump crab, 
plantain chips, sriracha

shRimp chintexle 20
Grilled shrimp tossed in Oaxacan salsa, guajillo crema, pepita, 
mango & pineapple relish

SaLadS
Add Shrimp 12 | Chicken 10 | Steak 11 

classic caesaR  15
Romaine, parmesan, croutons, fried Kalettes, Caesar dressing

buRRata salad  21
Seasonal stone fruit, hot honey, lemon oil, basil, mint, 
almond dukka, candied jalapeños

FRuta salad  22
Tropical seasonal fruit, chamoy, lime, Tajín, toasted coconut, pepitas

cRab salad  23
Lump crab, romaine, grilled corn, red onions, tomatoes, 
bacon, cheesy bread, ravigote dressing

Jicama salad  17
Artisan greens, orange segments, almonds, radish, chopped dates, 
avocado, tamarind vinaigrette

seaFood salad  23
Crab, shrimp, avocado, radish, frisée, baby heirloom tomatoes, 
green goddess dressing

KidS’ Menu 15 
(12 and younger)

Served with French fries

HandHeldS
Served with kettle chips or French fries

beyond buRGeR  Gluten-FRee option available 25
Caramelized onions, house-made pickles, cilantro aioli

nauti buRGeR* Gluten-FRee option available 25
Pressed prime burger, Swiss cheese, bacon, LTO, pickles,
guava mayo, toasted challah bun

the cuban 21
Slow-roasted pork, ham, Swiss cheese, pickles, yellow mustard, 
Cuban bread, plantain chips

tuRkey club 19
Roasted turkey, bibb lettuce, heirloom tomato, avocado mayo, 
red onion, applewood-smoked bacon, multigrain bread

blackened mahi mahi 25
Slaw, remoulade, challah bun

Roasted veGetable WRap     17
Edamame hummus, crispy chickpeas, spinach tortilla

chicken sandWich 19
Adobo marinated chicken, arugula, pepper jack cheese, 
pickled red onion, avocado mayo 

blackened mahi mahi tacos 17
House slaw, guajillo crema, pico de gallo, flour tortilla

adobo chicken tacos 20
House slaw, guajillo crema, mango & pineapple relish, flour tortilla

Quesadilla 13
Cotija cheese-crusted, guacamole, pico de gallo, guajillo crema
Add Shrimp 9 | Chicken 8 | Steak 8

SideS

caesaR salad  8
mixed GReens  8
FRench FRies   8
tRuFFle FRies    10
chips & salsa  10

hot doG

JR. cheesebuRGeR

chicken tendeRs
BBQ or honey mustard

GRilled cheese



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

soda  5

coFFee  5

FiJi still WateR  6 | 12
Small or large

s. pelliGRino 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   


