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TAKE OUT & DELIVERY

PIERSID.

STARTERS

CoconuT SHRIMP | 6 shrimp, citrus chili sauce, pineapple coleslaw | 14 (AVATLABLE BY THE TRAY)

Tuatr Wings | grilled wings, spicy chili sauce, sriracha aioli | 12 (AVATLABLE BY THE TRAY)

Crrspy BrUSSEL SprouTs | house-made honey balsamic glaze, panko parm crust | 10 (AVATLABLE BY THE TRAY)

Baja StyLE CockTaIL | shrimp, octopus, jicama, mango, cucumber, avocado, baja style cocktail sauce, tortilla chips | 15
Awnrt Poke “NacHos” | marinated fresh ahi poke, house-made crispy wontons, wasabi aioli, spicy mayo sauce | 13

LamB MEATBALLS | 6 lamb meatballs, herb arrabbiata sauce, mozzarella gratin, grilled bread | 13 (AVAILABLE BY THE TRAY)

SOUP |
TorTILLA Soup | 16 o7 for $7 | 32 oz for $13 ;
New ENGLAND CHOWDER | 16 0z for $8 | 32 oz for $S15

SALADS

ADD | chicken 6 | salmon 9 | shrimp 9 | ahi 9 | available grilled or blackened

CaEsar | green kale, heirloom cherry tomatoes, fennel, parmesan, croutons, house caesar (romaine optional) | 12
(AVAILABLE BY THE TRAY)
CogB | romaine, chicken, bacon, egg, avocado, tomato, red onion, blue cheese, croutons, ranch | 13
(AVATLABLE BY THE TRAY)
PriMaveRa SarLap | romaine, kale, strawberries, green apple, almonds, burrata cheese, raspberry champagne vinaigrette,
served with grilled bread | 13

BUNS wh

#‘ served with crispy fries or upgrade to sweet potato friﬁsgl 2, garlic truffle fries + 3, side salad + 3, veggie patty ‘*u
available ‘

Cavrt SanpwicH | grilled chicken breast, bacon, tomato, butter lettuce, jalapeno, cheddar, house aioli | 11 |
PrersipE BURGER | 8oz prime U.S.D.A beef, butter lettuce, tomato, caramelized onions,
havarti, house aioli | 12.50

TACOS & PLATTERS

Asapa Tacos (2) | rice and refried beans, queso fresco, cilantro, onions, guajillo sauce | 13
AL PasTor (2.) | rice and refried beans, marinated pork, onion, cilantro, fresh pineapple, jalapeno dressing | 12
CarNE Asapa TRaY | 1607 rice, 160z refried beans, guajillo sauce, pico de gallo, corn tortillas | 55 (SERVES 4.-6)
AL PasTor TRray | 1607 rice, 160z refried beans, marinated pork, fresh pineapple, pico de gallo,
jalapeno dressing, corn tortillas | 50 (SERVES 4.-6)

ENTREES
ATtLaNTICc SALMON | grilled salmon, mashed potatoes, vegetable medley, corn pesto and lemon butter

| 22 | FAMILY STYLE (SERVES 4. | 65
1/2 GriLLED CHICKEN | sun-dried tomatoes and capers sauce, grilled asparagus, smashed potatoes
| 18 | FAMILY STYLE (SERVES 41) | 45
TuscaN CHICKEN Pasta | penne pasta, tomatoes, spinach, fresh basil, garlic cream sauce, mozzarella cheese
| 16 | FAMILY STYLE (SERVES 4, | 40
Pasta Brava | shrimp, clams, mussels, salmon, onions, peppers, spicy cream sauce, parmesan cheese
| 20 | FAMILY STYLE (SERVES 4) | 50
SpaGHETTI POLPETTE | lamb meatballs, herb arrabiata sauce, mozzarella gratin, served with grilled bread
| 18 | FAMILY STYLE (SERVES 41) | 45

SIDES | SWEETS

REFRIED BEANS | 5 | S

MEextcaN Rick | 5 ‘ = .
GRILLED ASPARAGUS | 6 | Panna Corra |7
SMasHED PoTaToESs | 6 sweet orange glaze and fresh strawberries

P1co DE GaLrro | 4 BreaD PuppING | 7
GUACAMOLE | 160z for 8 banana caramel sauce and vanilla ice cream

House Sauce & CHips | 6

_ s e .

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness.



