
R O A S T E D  B A S A
Basa fish, chorizo, peas & lemon
breadcrumbs, spicy tomato glaze

L A M B  C H O P S 
Minted garbanzo and macaroni 

salad, dill feathers

R I C O T T A  P E N N E T T E
Wild mushrooms, garlic, arugula,

braised tomato, torn basil

W H O L E – F R I E D  C H I C K E N  F O R  2 
Charred scallions, fermented

carrot salad, dill

T U N A  B E L L Y  M A R I N A T E D
I N  C H A R D O N N A Y  V I N E G A R

Seared and sliced fish with garlic chips, 
white balsamic, squid crackers

P H I L L Y  C H E E S E S T E A K  S P R I N G  R O L L S
Naturally raised sirloin, chipotle ketchup

S O U R  D O U G H  &  S W E E T  P O T A T O  S O U P
Parmesan rind oil, fried sage

F O R  T H E  T A B L E

F R I E D  C A L A M A R I
Pickled cherry peppers, preserved 

orange rind, lemon aioli

T H R E E  M E A T  B O L O G N E S E  &  D O U B L E 
C H E E S E ,  P R E T Z E L  B R E A D  B R U S C H E T T A

Veal, beef, pork belly,  provolone, 
& aged American Cheddar

B U T T E R  L E T T U C E ,
W A T E R M E L O N ,  F E T A 

Toasted pecan, roasted shallot dressing

T E M P U R A  F R O G  L E G S
Candied tomatoes, fried pickle, 

olive aioli

R O A S T E D  B R O C C O L I
Cauliflower, Mushroom Jus

P A R M E S A N  P I Z Z A  C R I S P
Olive Oil, Tomato Salad

S A U T É E D  B E A N S
Sweet bacon sauce 

W H I P P E D  Y U K O N 
P O T A T O  M O U S S E

Melted Onion

food you always wanted to try, 
but haven’t yet dared...

M O S C A T O ,  C A S T E L L O  D E L  P O G G I O
Pavia, Italy .  Semi-sweet white wine with 
rich, intense flavors. You’ll swear you are 
tasting a sweet, ripe peach.  8 gl   31 btl

S A U V I G N O N  B L A N C ,  O Y S T E R  B A Y 
Marlborough, New Zealand. Crisp, medium-
bodied  white with notes of tropical fruit, kiwi, 

grapefruit and other citrus.  7.5 gl   29 btl

C H A R D O N N A Y ,  K E N D A L L - J A C K S O N 
‘ V intner ’s Reserve, ’ California . Enjoy hints of 

apple, mango, papaya, vanilla, honey and a
bit of tasted oak.  9 gl   35 btl

M E R L O T ,  M U R P H Y  G O O D E
California.  Dark plum, black cherry, thyme, 
nutmeg. Velvety as they come.  7.5 gl   29 btl

C A B E R N E T  S A U V I G N O N ,  H E S S  S E L E C T 
North Coast, California .  Full-bodied, with taste 
inspirations from blackberries & other dark fruit. 

Hint of leather (yes, leather!).  9.5 gl   37 btl

S M O K E D  H A M P S H I R E  P O R K  C H O P
Chiles, cheesy polenta, barbecue onions

S A L M O N
Citrus rub, flash grilled

C H I C K E N
Garlic, tarragon, apricot 

and shallot jam

F L A T  I R O N  S T E A K
Cast iron pan grilled

P O R T O B E L L O
Aged balsamic glaze

Chimichurri, Wasabi Mayonnaise, BBQ Sauce, 
Peppercorn, Roasted Garlic & Tomato Aioli, Béarnaise

T H E  U L T I M A T E
M A R G A R I T A 

The per fect blend of 1800 
Reposado 100% blue agave 

tequila, Cointreau, lime juice 
and salt to taste. It ’s a

vacation in a glass.

S H R I M P  A L 
T A M A R I N D O

Fresh jumbo Gulf prawns 
served in a creamy corn 

porridge, garnished with 
wilted chard leaves and a 

sweet tamarind glaze.

T I N G A 
D E  P O L L O

Hand-ground sweet corn
tostaditos topped with a mild 

tomatillo salsa, tender 
marinated chicken, and a 
house made crema fresca.

 Today’s stop, Cozumel, Mexico, is famous for producing some of the sweetest and 
juiciest corn in the region, as well as, it ’s grass-fed, sustainably raised livestock. 

And of course, tequila. Enjoy a taste or a whole meal of truly authentic Mexican cuisine 
and pair it with a local favorite cocktail. Spanish translation: delicioso! 

*Public health advisory: consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  
may increase your risk of foodborne illness, especially if you have certain medical conditions.

P E N N E  M A R I S C O S
Shrimp, calamari, scallops and mussels  

lobster cream

L A M B  T A G I N E 
Apricots, figs, couscous, mint

C H I C K E N  M I L A N E S E
Charred lemon 

*  C H A T E A U B R I A N D
Sautéed mushrooms

S H R I M P  C O C K T A I L
T r a d i t i o n a l  c o c k t a i l  s a u c e

F E N N E L ,  O R A N G E  S A L A D
B l a c k  o l i v e s ,  a r u g u l a ,  p e c o r i n o

S H R I M P  C A K E
R o a s t e d  r e d  p e p p e r s ,  h e r b s

R O A S T E D  P U M P K I N  S O U P

   

F O R  T H E  T A B L E

F R I E D  C A L A M A R I
Zesty tomato sauce, lemon aioli

F L A T B R E A D
Caramelized onions, mushrooms, ricotta cheese

C A E S A R  S A L A D
House made Caesar dressing, shaved parmesan

E S C A R G O T  B O U R G U I G N O N N E
Burgundy snails  in garlic  butter

C O R N  A N D  V E G E T A B L E  S U C C O T A S H

L O A D E D  D O U B L E  B A K E D  P O T A T O

S A U T É E D  B E A N S
Bacon

W H I P P E D  Y U K O N  P O T A T O E S

F R A G R A N T  B A S M A T I  P I L A F

G R E E N  S A L A D
House dressing

T 7 4 S J U . 1 2 1 3

food you always wanted to try, 
but haven't yet dared

M O S C A T O ,  C A S T E L L O  D E L  P O G G I O
Pavia, Italy. Semi-sweet white wine with 
rich, intense flavors. You'll swear you are 
tasting a sweet, ripe peach.  8 gl   31 btl

S A U V I G N O N  B L A N C ,  O Y S T E R  B A Y
Marlborough, New Zealand. Crisp, medium- 
bodied white with notes of tropical fruit, kiwi, 

grapefruit and other citrus.  7.5 gl   29 btl

C H A R D O N N A Y ,  K E N D A L L - J A C K S O N
'V intner's Reserve,'  California. Enjoy hints of 

apple, mango, papaya, vanilla, honey and a 
bit of toasted oak.  9 gl   35 btl

M E R L O T ,  M U R P H Y  G O O D E
California. Dark plum, black cherry, thyme, 
nutmeg. Velvety as they come.  7.5 gl   29 btl

C A B E R N E T  S A U V I G N O N ,  H E S S  S E L E C T
North Coast, California. Full-bodied, with taste 
inspirations from blackberries & other dark fruit. 

Hint of leather (yes, leather!).  9.5 gl   37 btl

C O R N ,  C H I L I ,  Q U I N O A  B A K E D  T O M A T O
Potato jalapeño croqueta, cheese sauce, leek hash

S A L M O N  F I L L E T
Citrus and pepper rub

C H I C K E N  B R E A S T
Roast garlic, herbs

*  F L A T  I R O N  S T E A K
Pepper, herbs

P O R K  C H O P
Caramelized onions, stewed apple

Chimichurri, BBQ Sauce, Béarnaise, 
Peppercorn, Roasted Garlic and Tomato Tapenade

D E E P  B L U E
Bacardi Superior Rum,  
Midori Melon Liqueur,  

blue curacao,  
pineapple juice,  
lemonade 8.75

P E S C A D O  A S A D A
Fresh red snapper fillet char-

grilled, traditional sofrito, com-
monly found in Puerto Rican 

cuisine.

M A S I T A S  D E  P U E R C O  F R I T A S
A traditional island staple, these 
irresistibly bite-sized chunks of 

pork are marinated overnight be-
fore frying and are served with a 
cilantro-and-pepper based sofrito.

San Juan

 Puerto Ricans call their cuisine “cocina criolla,” a Creole style that is a direct homage to the origi-
nal inhabitants of the island who thrived on corn, tropical fruit, and seafood. When the Spanish 

arrived in the 1400s, they introduced ingredients like rice, meats, and olive oil to the cuisine.  Try 
tonight ’s Masitas Fritas appetizer for a modern interpretation of those flavors.

F R O M  T H E  G R I L L

S I D E S

*Public health advisory: consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness, especially if you have certain medical conditions.
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