
SHRIMP AGUACHILE 

7  D A Y  S A M P L E  M E N U

FISHERMAN'S STEW

SEEDED AVOCADO TOAST

MUSSELS & FRITES

VANILLA CREPES
Strawberries, Chocolate, Hazelnuts

ROASTED MUSHROOM STRATA
Egg Scramble, Maple Bacon, Aged Cheddar

SMOKED SALMON BENEDICT
Red Wine Poached Eggs, Hollandaise

BUTCHER'S BREAKFAST
Soft Scramble, Toast, Crispy Potatoes, House

Breakfast Sausage

STUFFED FRENCH TOAST 
Cinnamon, Strawberries, Whipped Cream Cheese

SNACKS 

CHORIZO STUFFED DATES

SHRIMP CEVICHE

LINGUICA STUFFED CLAMS

CHARCUTERIE & CHEESE

BREAKFAST

LUNCH

SPANISH BREAKFAST TORTILLA 

BUTTERMILK BISCUITS 

Confit  Potato, Egg, Red Pepper Romesco

Gruyere Cheese, Swiss Chard, Thyme

Marinated Tomato, Parmesan, Pumpkin Seeds

LITTLE GEM SALAD 

SMOKED FISH TACOS 

BURRATA PANZANELLA 

PORK BELLY BLT 

AVOCADO SALAD

ROASTED FLOUNDER 

Cucumber, Avocado, Serrano Chile, Tostadas

Remoulade Sauce, Fried Shallots, Pickled Onion

Roasted Tomato Aiol i ,  Lettuce,Maple Bacon

Flax-Tahini Vinaigrette, Quinoa, Citrus, Crunch

Brown Butter, Lemon, Wilted Spinach, Currants

Garl ic Croutons, Cherry Tomato, Cucumber

Farro, Toasted Pecan, Creamy Lemon Vinaigrette

DEVILED CRAB DIP 

DINNER 

Mahi Mahi, Clams, Garl ic, White Wine, Gri l led Bread

Chorizo Soffr i to, Piqui l lo Peppers, Sherry

GLAZED PORK TENDERLOIN

GRILLED TUNA

KING CRAB BOIL

BUTTER POACHED LOBSTER

AIOLI GRILLED SNAPPER

Parmesan Polenta, Apples, Mustard Vinaigrette

Citrus, Gri l led Jalapeno, Quinoa

Gri l led Corn, Potato, Cajun Seasoning, Shrimp,

Lemon

Lemon Orzo, Fresno Chiles, Caper Butter

Salsa Verde, Caramelized Onion RIce, Fresh Herbs

MALVA PUDDING

MALLORCAN CHOCOLATE CAKE

DESSERT 

Apricot, Brown Butter Ice Cream

HONEY ALMOND CAKE

GRILLED FRUIT COBBLER

CARAMEL TART

FROZEN CHOCOLATE PARFAIT

Mascarpone Cream, Fresh Berries

Buttermilk Ice Cream, Walnuts

Dark Chocolate, Red WIne Salt

Espresso, Marshmallow

Tropical Fruit ,  Pecans

CONTACT INFO 

CLARK KENNEDY-PAESLER 

CLARKKENNEDYP@GMAIL.COM

001-984-220-3334


