
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness. 
20% service charge and tax not included.

 - PLANT BASED  V - VEGETARIAN GF - GLUTEN FREE

SaladS
ADD GRILLED SHRIMP $10 STEAK $11 CHICKEN $7 CRAB CAKE $10

ClassiC Caesar 15
Romaine, parmesan, anchovies, croutons, caesar dressing

Collins salad 17
Queso fresco, grilled corn, heirloom tomato, carrot 
kale & cabbage greens, cumin ranch

Tuna Togarashi salad 28
Seared Tuna, puffed quinoa, romaine, crunchy vegetables,
radish, avocado, carrot ginger dressing

StarterS

YuCCa Cheese FriTas 13
Guasacaca sauce

Tenderloin Tips     25
Marinated heirloom tomato, shishito peppers, smoked
sea salt & chimichurri sauce

pork BellY     21
Guava BBQ, jicama slaw, plantain chips

FriTo MisTo     20
Tempura calamari, shrimp, veggies, lemon chili aioli 

CharCuTerie Board (serves 2-3) 26
Curated artisan cheese and meat selections

MainS
BeYond Burger                              19
Caramelized onions, house made pickles, cilantro aioli, 
kettle chips

nauTi Burger                              25
Wagyu beef, gruyere cheese, tomato jam, house-made 
pickles. Kettle chips. Sub Fries $3

alFredo pasTa 22
ADD CHICKEN  7,  STEAK  11, SALMON 9, SHRIMP 10
Cream sauce, basil, oregano, parmesan cheese

penne pesTo pasTa 22
ADD CHICKEN  7,  STEAK  11, SALMON 9, SHRIMP 10
Olives, cherry tomatoes, and artichokes

Bolognese pasTa  24
Marinara sauce, penne pasta, beyond meat

ChiCken Marsala                              24
Mushroom, roasted garlic mashed potato

pan seared salMon                              28
Arugula, tomato, onion salad with 
lemon vinaigrette

grilled ChurrasCo (skirT sTeak)         29
Sliced and served with chimichurri and fries

SideS
side Caesar  8

side salad v 8

MaC & Cheese 8   

Mixed greens v 8

TruFFle Fries  10

KidS Menu

SERVED WITH FRENCH FRIES

ChiCken Tenders, BBQ, honey mustard  11
Jr. CheeseBurger      11
grilled Cheese     11

dinner

PizzaS
Fig & prosCiuTTo   21
Fig spread, shaved prosciutto, arugula, shaved parmesan

salaMi & Mozzarella  19
Marinara sauce, salami, mozzarella cheese

MargheriTa pizza  19
Marinara sauce, buffalo mozzarella, tomato,  
extra virgin olive oil, fresh basil

veggie BlanCo  18
Alfredo sauce, red onion, tomato, spinach, mozzarella



Wine

SParKling  gl btl

MasChio, prosecco, veneto, italy, nv 14    80

veuve CliCquoT, brut, champagne, france, nv    225

MoeT BruT, champagne, france, nv    195  

TaiTTinger BruT, champagne, france, nv    140

doM perignon, brut, champagne, france    600

White gl btl

MosCaTo, capasaldo, italy 12     54

pinoT grigio,  santa margherita, italy 16     75

ChardonnaY, domaine l’aigle, france    22     95

sauvignon BlanC, change, france 12     55

roSé gl btl

BerTrand, gris blanc, france 12     55

Whispering angel, france 16     75

CoTe de roses, france 14     70

red gl btl

CaBerneT sauvignon, angeline, california 12     50

MalBeC, mendel, mendoza 17     85

pinoT noir, domaine l’aigle, france 19     90

red Blend, chateau de villemajou, france 19     90

SPecial cocKtailS
ALL AT 19 • PITCHERS AT 75

passion FruiT paloMa
Tequila, Chinola, Rosemary simple, fresh lime

nauTilus anTidoTe
Banana vanilla rum, blackberry brandy,  

tropical juices, coco

sTraWBerrY pool parTY
Absolut strawberry, aperol, cucumber, mint,  

pineapple honey

TeMpTaTion
Tempt Gin, Tonic water, ruby red grapefruit

el Toro Bravo
Tequila Anejo, basil, honey syrup, Aperol, Hell Fire 

bitters, Red Bull Red Edition (watermelon)

beverageS
sodas 4
CoFFee     4
sTill WaTer       6
sparkling WaTer   6
red Bull sugar free, watermelon, tropical      6
JuiCe orange, cranberry, apple, grapefruit 5
express JuiCe  12

k8, kale, spinach, chard, parsley, celery, bok choy

a3, apple, carrot, lemon, ginger

p3, pineapple, pear, apple, mint

beer/hard Seltzer
Bud lighT 7
peroni 8
heineken       8
Corona 8
sTella arTois       8
Modelo espeCial       8
laguniTas ipa 8
la ruBia 8
WhiTe ClaW, watermelon, lemon, black cherry 8


