CHILLED SEAFOOD

Key West Pink Shrimp | 4 each
Oysters on the Half Shell | 2.50 each
Middle Neck Clams | 1.50 each

Scallop Carpaccio | 3 each
Poached Florida Lobster | market

Stone Crab Claw | market

SALAD & SOUP

Arugula Salad | 10
grilled chayote, pecans, lardons

Romaine Salad | 10
ricotta croutons, white anchovies

Shellfish Bisque | 8
tarragon cream

SMALL PLATES

Shrimp | “al gjillo” garlic, poblano | 10
Mussels | Cajun sofrito, olive oil | 9
Duck Confit Empanadas | ginger miso | 8
Pork Chicharrones | onion mojo | 8
Chorizo Sausage | garlic, brandy | 8
Sautéed Calamari | jalapenos, key lime | 8
Melted Blue Cheese | dates, almonds | 9
Baked Goat Cheese | piquillo peppers | 9
Clams | andouille, onion, fennel | 9
“Sataki” | local fish, pepper, sesame | 15
Scallops | porcini, truffle emulsion | 9
Cuban | manchego, habanero mustard | 8
Antipasto | cured meat, aged cheese | 14
Ceviche | local fish, key lime, cilantro | 8

Shrimp Cocktail | ahi amarillo, avocado | 15

SIDE PLATES

Papas Bravas | spicy tomato | 5
Artichokes| truffle, herb ricotta | 9
Mac & Cheese | crab, manchego | 8
Mashed Potatoes | garlic, chives | 6

Grilled Asparagus | onion, manchego| 8

Fried Baked Potato | cheese, spicy tomato | 9

Polenta Fries | truffle aioli | 6

Tomato Mozzarella Salad | 14
buffalo mozz, aged balsamic

Bibb Salad | 11
heirloom tomatoes, warm blue cheese,
mango vinaigrette

LARGE PLATES

Beef Short Rib | 31
currant jelly, mashed blue cheese potato

Caramelized Mahi | 32
coconut, corn, poblano, carrots

Scallop Picata | 26
parpadelle pasta, tomatoes

Lobster Tempura | 42
Asian slaw, lemongrass butter

Pork Ribs | 27
black garlic BBQ, mango slaw

Paella | 38
lobster, shrimp, clams, mussels
chorizo, valencia rice

Filet | 39
chimichurri, papas bravas

Roasted Half Chicken | 26
chorizo, potatoes, shallots

Broiled Snapper | 29
mashed potato, grilled asparagus, key lime

Saffron Risotto | 18
roasted artichoke , ricotta salata truffle oil,

Shrimp Risotto | 28
fennel, chives, lime olive oil

Burger | 22
berkshire bacon, buffalo mozzarella,
foie gras aioli, fried baked potato
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