
ENTREES


LOBSTER TAIL - 36

cajun butter, Caribbean spices. 
pineapple emulsion 

- served with fingerling potatoes


NY STEAK - 25

6oz steak, smoked spices, chimichurri

- served with fingerling potatoes & 
roasted peppers


CEVICHE TOSTADA - 18

mahi mahi, pickled onions, cilantro, 
pumpkin seeds, passionfruit ginger 
dressing, guacamole


SURF & TURF - 55

6oz steak, jumbo shrimp, garlic 
parmesan cheese sauce, garlic butter 
lobster tail 

- served with fingerling potatoes and 
arugula salad


CHICKEN SKEWERS - 21

chile ancho chicken, fresh herbs, 
garlic, tzatziki served with pita bread


upgrade: steak +5 shrimp +7 lObster 
+12


TACOS

LOBSTER TACO - 18

chile marita butter sauce, crispy shallots, 
pico de Gallo


FISH TACO - 16

mahi mahi, sriracha aioli, pickled onion, 
radish, salsa verde


STEAK TACO - 15

three cheese blend, crispy onions, 
chimichurri


CHICKEN TACO - 13

chili chicken, pico de gallo, radish, 
cilantro, mozzarella. white cheddar

DINNER MENU

SHARED PLATES


WATERMELON SALAD - 18

watermelOn, heirloom tomato, gooseberries,


coconut basil vinaigrette, tajin


CHARRED OCTOPUS - 21

yuzu citrus, lime chile aioli, 


fingerling potatoes


BURGER SLIDERS - 15

mozzarella, white cheddar, caramelized 

pickled onion, sriracha aioli


FLATBREAD - 11

manchego, jack & Oaxaca cheeses, blue cheese 

crumbles, arugula, truffle oil

steak +9 chicken +6 shrimp +7 lobster +12


BURRATA - 18

bruschetta, arugula, garlic crostini,


basil oil, balsamic glaze


GUAC & CHIPS - 13

HUMMUS & PITA - 12


DESSERT

CREME BRULEE - 13 


FLOURLESS CHOCOLATE CAKE - 13

Please notify your server of any food allergies or special dietary requirements


