
MAIN
SHRIMP & GRITS $24

MHM Jimmy Red corn coconut grits with bacalaíto fried shrimp, 
shakshuka tomato sauce, poached egg, za’atar,  and scall ions

SEAFOOD ARRABIATA PASTA $45
(ADF, AGF)

Mussels,  shrimp, crabmeat, and lobster with fresh bucatini,
 tossed in a spicy plum tomato sauce

SURF & TURF PASTA $36
(AGF)

Grilled shrimp and fi let mignon with shiitake mushrooms and sun-dried tomatoes,
 tossed with pappardelle in a Barolo cream sauce

BRISKET SLAP TACOS $17
(GF)

(3) Corn or flour tortil las with chopped brisket cachetadas, salsa verde,
 vegetable escabeche, and crispy cheese costra

Add Protein to any dish, 
Gril led or Blackened!

Chicken (+$6) |  Shrimp (+$10) |  Salmon (+$13) |  Lobster (+$MKT) |  Bacon (+$2.50)

Gluten-Free Pasta +$2

DESSERTS $9
KEY LIME PIE MASON JAR (AGF)

STRAWBERRY SHORTCAKE
CRÈME BRÛLÉE

AGF   AVAILABLE GLUTEN FREE

ADF   AVAILABLE DAIRY FREE

Weekly Specials 4/22 - 4/28

GF     GLUTEN FREE

DF     DAIRY FREE

V       VEGATARIAN

STARTER
BEEF TARTARE  $20

(DF)
Prime tenderloin with capers, diced tomatoes, escabeche, red onions, and fresh avocado,

 topped with a fried egg yolk and served with tortil la chips

SMOKED BRISKET $17
Served with BBQ-smoked cream cheese, blueberry BBQ sauce,

 bourbon-pickled vegetables, and pool hall  slaw
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