Ol

OCEAN FRONT BISTRO

STARTERS

SPANISH OCTOPUS SALAD 19

Chayote, Peppers, Avocado,
Woatermelon Radish, Aranita

TUNATARTARE 24

Pimenton-Ginger Aioli, Cilantro,

Breadfruit Tostones

EMPANADILLAS 14

Puerto Rican Turnovers,
Chicken or Beef, Sweet Tomato Aioli,

Pineapple Hot Sauce

ARTISANAL GREENS

LOCAL ARUGULA-
PAPAYA-RADICCHIO 22

Local Goat Cheese, Crispy Prosciutto,

Plantain, Pomegranate Vinaigrette

CAESAR SALAD w@®22

Cilantro Caesar Dressing, Avocado,

Parmigiano Reggiano Croquettes

MAIN COURSE

OVEN-CHARRED

LOCAL PUMPKIN w9
Cubanelle Aioli, Local Goat Cheese,
Sweet Pepper Escabeche

HARISSA CAGE-FREE
CHICKEN BREAST 27
Bone-In Chicken Breast,

Fingerling Potatoes, Harvest Veggies,
Sour Cherry Gastrique

BRICK OVEN PIZZA
MARGHERITA w 22

Organic Tomatoes, Mozzarella Cheese, Fresh Basil

'S LUNCH TIME!

BETWEEN THE BREADS

Served with choice of fries or salad

HARVEST PUMPKIN SOUP & 14
Coconut Lime Foam, Crispy Prosciutto TURKEY CLUBWRAP 19

Applewood Smoked Bacon, Lettuce,

CRISPY GOAT CHEESE Tomatoes, Lemon Aioli, Gruyére Cheese
CROQUETTE w714

Frutos del Guacabo Goat Cheese,

BUTTERMILK MARINATED

CRISPY CHICKEN 19

Guava Marmalade, Granny Smith Apple Soft Bun, Spicy Mayo Coleslaw,

Provolone Cheese, Pickled Cucumber,

COCONUT Fresno Peppers

STEAMED MUSSELS 26

Coconut Water, Garlic, Jalapeno, PORTOBELLO MUSHROOM
Lemongrass, Butter, Levain Bread GRILLED CHEESE w227

Vidalia Onions, Gruyére Cheese,
Arugula, San Francisco Sourdough Bread

WAGYU SMASH BURGER 23
Soft Burger Bun, Cheddar Cheese,

Lettuce, Tomato, Onion,
Feta Cheese, Onions, Herb Dressing Pickled Cucumber

LITTLE GEM w@&19
Orange, Radishes, Dried Cherries,

Add Chicken 12 / Skirt Steak 2I SIDES

Shrimp 14 / Salmon [4
Marinated Tofu |1 CITRUS-CHILI

SAUTEED BROCCOLINI #®9

TRUFFLE FRIES w16
Fresh Black Truffle,
Parmigiano Reggiano Cheese

PAN-ROASTED

ATLANTIC SALMON @31 TRADITIONAL
Aromatic Gandules Stew, Avocado COCONUT RICE #®9

Green Pigeon Peas,
10 OZ ANGUS Fresh Coconut, Cilantro
CHURRASCO STEAK @42
Pickled Aji Dulce, Roasted Garlic, YUCA MOFONGO 9
Chimichurri Sauce Roasted Garlic, Chicharrén, Cilantro

BREADFRUIT TOSTONES #9

BLACK TRUFFLE PIZZA w7 28

Organic Mushrooms, Caramelized Shallots, Fontina Cheese

HOUSE STYLE PEPPERONI PIZZA 24 MEAT PIZZA 28

Tomatoes, Mozzarella Cheese, Jalapefios,

Red Onions, Honey

THE SWEETER SIDE

Organic Tomatoes, Local Sausage, Salami,
Smoked Pork, Chili Flakes, Mozzarella Cheese

CLASSIC OPERA CAKE 15 ORANGE SCENTED WARM PINEAPPLE WHITE CHOCOLATE
Almond Dacquoise, BEIGNETS 14 BREAD PUDDING 14 LEMON BRULEE TART 14
Espresso Buttercream, Warm Citrus Infused Pillows Coconut Lime Sorbet, Créme Fraiche Sorbet,
Caramelito Chocolate Ice Cream, of Dough, Spiced Caramel, Coconut Tuille, Raspberry Gel, Forest Fruits
Barrilito Rum Salted Caramel Fluffy Vanilla Bean Chantilly Coconut Creme Anglaise

Some dishes may have common allergy products. Consuming raw or undercooked meat, ®Vegan  YVegetarian @ Gluten Free

poultry, fish, shellfish or eggs may increase your risk of food-borne illnesses. 526



