SHARED PLATES
Seafood
AHI TUNA

Meat
$14

Sashimi (raw) tuna, sliced cucumber, teriyaki sauce, and
cucumber wasabi sauce.

ALASKAN KING CRAB LEGS

MP

$19

Chilled lobster, lemon, lime, cilantro, and homemade
ingredients. Served with a side of plantain chips.

LOBSTER COCKTAIL

$24

Chilled lobster tail glazed in garlic butter. Served with a
cocktail dipping sauce.

SHRIMP CEVICHE

$15

$14

CHIMICHURRI LAMB CHOPS

$21

Sautéed (Halal) lamb chops marinated in chimichurri
sauce with a side of carrots. Served with a side salad.

GARLIC BUTTER SHORT RIB

$19

$21

$13

$15

Teriyaki glazed chicken skewers with grilled pineapple.

TOMATO MOZZARELLA CAPRESE

$12

WATERMELON FETA SALAD

$10

MAC TRIO

$39

Customers choice of three mac and cheese flavors.
Lobster Mac +$11 up-charge, Shrimp Mac +$6 upcharge.

SPREAD SAMPLER

$30

Customers choice of three spreads served with tortilla
chips.

Tiger shrimp with fresh celery and cocktail sauce.

WHITE FISH CEVICHE

$11

(vg) Seasonal salad with watermelon, feta cheese, fresh
mint, parsley, and balsamic vinaigrette drizzle.

$15

TERIYAKI CHICKEN SATAY

MELTED HALLOUMI CHEESE

(vg) Fresh mozzarella cheese, cherry tomatoes, and
balsamic vinaigrette drizzle.

Five thick cut, honey-glazed bacon strips with maple
syrup dipping sauce.

ITALIAN MEATBALLS

$13

(vg) Pan-seared halloumi cheese made from goat and
sheep milk with olive oil drizzle.

8 oz garlic buttered short rib with sautéed portobello
mushrooms. Served with side salad.

HONEY GLAZED BACON STRIPS

BACON + CHEESE POTATO SKINS
Baked potato skins with queso cheese and bacon bits.

Italian seasoned meatballs with marinara sauce and
mixed cheeses.

Chilled shrimp, made with fresh lemon, lime, cilantrio,
fresh mango and homemade ingredients. Served with a
side of plantain chips.

SHRIMP COCKTAIL

BRISKET BITES
Tender beef brisket slices tossed with barbecue sauce.

1 lb of chilled Alaskan king crab legs. Served with melted
garlic butter and cocktail dipping sauce.

LOBSTER CEVICHE

House Favorites

$14

White fish, made with fresh lemon, lime, cilantro and
home made ingredients. Served with a side of plantain
chips.

*A 20% service charge will be added for parties of 6+ (dine-in only)*
(v) = vegan, (vg) = vegetarian, * = specialty dish,
*menu contains food items that may be served raw or undercooked. Consuming
raw or undercooked foods may increase risk of food-borne illness.*

ASSORTED BOARDS

SPREADS

Chef’s daily selection of imported cheeses, meats and/or spreads
CHEESE BOARD

$17

(vg) Assortment of mixed cheeses, olives, spreads, fruit, and crackers.

MEAT BOARD

$19

Assortment of mixed Italian meats, olives, spreads, fruit, and crackers.

MEAT + CHEESE BOARD

$23

$28

$17

$33

Assortment of exclusive Italian meats, premier cheeses, olives,
spreads, fruit and bread.

*PREMIUM SEAFOOD BOARD
Ahi tuna (raw), shrimp cocktail, smoked salmon, lobster tail paired
with an assortment of mixed veggies and fruits.

$14

Homemade spicy buffalo chicken dip made with shredded chicken,
hot sauce, and mixed cheeses. Served with tricolored tortilla chips.

$12

HUMMUS + PITA

$12

(v) Homemade hummus served with pita bread.

(v) Assortment of mixed veggies, fruits, artichoke, and hummus.

*PREMIUM MEAT+CHEESE BOARD

BUFFALO CHICKEN DIP

(v) Fresh guacamole served with tricolored tortilla chips.

Ahi tuna (raw), shrimp cocktail, smoked salmon and an assortment of
mixed vegetables.

VEGAN BOARD

$14

Homemade hummus topped with slices of beef shawarma. Served
with pita bread.

GUACAMOLE DIP

Assortment of Italian meats, cheeses, olives, spreads, fruit, and
crackers.

SEAFOOD BOARD

BEEF SHAWARMA + HUMMUS

SPINACH + ARTICHOKE DIP

$13

(vg) Spinach and artichoke dip served with tricolor tortilla chips.

SALSA + CHIPS

$8

(v) Mild salsa served with tricolored tortilla chips.

$62
*All food and beverage sales are final

EMPANADAS

MAC + CHEESE

BACON + CHEESE

$5.75

CHEESE

$5.75

CHEESEBURGER

$5.75

CHICKEN

CHICKEN PESTO

Mozzarella cheese and bacon bits.

Mozzarella cheese.

Ground beef and cheese.

Chicken breast, diced onion, potatoes and raisins.

Chicken breast, cheese, onions, mushrooms, and pesto
sauce.

CLASSIC MAC (VG)

$11

BACON MAC

$15

BRISKET MAC

$16

BUFFALO CHICKEN MAC

$16

$5.75

GARLIC BUTTER SHRIMP MAC

$21

$5.75

LOBSTER MAC

$25

MEATBALL MAC

$18

MUSHROOM MAC (VG)

$14

SAUSAGE MAC

$15

SHORT RIB MAC

$19

SPINACH + ARTICHOKE MAC (VG)

$15

TERIYAKI CHICKEN MAC

$16

GROUND BEEF

$5.75

SHRIMP

$5.75

SPICY CHICKEN

$5.75

SPICY PORK

$5.75

SPINACH + CHEESE

$5.75

VEGETABLE (V)

$5.75

CHORIZO BACON BREAKFAST

$5.75

CHORIZO POTATO BREAKFAST

$5.75

Ground beef, potatoes, black olives, and oregano.

Shrimps, onion, bell peppers, celery, old-bay, cheese and oyster sauce.

Chicken, cheese and parsley.

Chopped pork loin, celery, black beans and oregano.

Spinach and mozzarella cheese.

Onion, bell peppers, celery and potatoes.

Chorizo, bacon, egg and cheese.

Chorizo, potato, egg and cheese.

SANDWICHES
AVOCADO TOAST

SALADS
$11

(v) Guacamole spread on toasted multigrain bread topped with
cherry tomatoes, cucumber, and balsamic vinaigrette dressing.
Served with a side salad.

BEEF BRISKET

$14

$14

$14

Chicken shawarma, lettuce, tomato, onions, cucumbers, garlic aioli,
and tzatziki sauce on pita bread. Served with a side of chips.

GYRO

(Hot) Mixed Italian meats, mozzarella cheese, lettuce, tomato, onion,
and balsamic dressing on toasted onion brioche roll. Served with a
side of chips.

LOBSTER SALAD

$13

$13

$16

$14

GYRO SALAD

$15

LOBSTER AVOCADO

$15

STRAWBERRY SUMMER SALAD

$15

$15

Choice of beef or chicken shawarma meat with lettuce, cherry
tomatoes, onion, and cucumbers Recommended dressing: Tzatziki.

SIDE HOUSE SALAD
$13

$15

Mixed greens, cherry tomatoes, onion, cucumber, fresh strawberries,
and sliced chicken. Recommended dressing: Balsamic vinaigrette.

SHAWARMA SALAD

Prime rib beef, American cheese, lettuce, tomato, onion, and mayo on
toasted brioche bun. Served with a side of chips.

TOMATO MOZZARELLA CAPRESE

GREEK AVOCADO

Mixed greens, cherry tomatoes, onion, cucumber, shredded lobster
meat, and avocado. Recommended dressing: Italian.

(Cold) Shredded lobster and lump seafood mixed with garlic butter
on a toasted onion brioche roll. Served with a side of chips.

PRIME RIB BURGER

$14

Mixed greens, cherry tomatoes, cucumber, parmesan cheese,
croutons, and sliced chicken. Recommended dressing: Caesar.

Mixed greens, cherry tomatoes, onion, cucumber, feta cheese and
gyro meat. Recommended dressing: Tzatziki.

Lamb and beef meat, lettuce, tomato, cucumber, onion, feta cheese,
tzatziki sauce and toasted pita. Served with a side of chips.

ITALIAN SUB

CHICKEN CAESAR

(vg) Mixed greens, cherry tomatoes, onion, cucumber, avocado, and
feta cheese. Recommended dressing: Balsamic vinaigrette.

Beef shawarma, lettuce, tomato, onion, cucumber, garlic aioli and
tzatziki sauce on pita bread. Served with a side of chips.

CHICKEN SHAWARMA

$15

Mixed greens, cherry tomatoes, onion, cucumber, sliced chicken,
bacon, and avocado. Recommended dressing: Balsamic vinaigrette.

Tender barbecue beef brisket and coleslaw on a toasted brioche bun.
Served with a side of chips.

BEEF SHAWARMA

CHICKEN BACON AVOCADO

$6

(v) Mixed greens, cherry tomatoes, onion, and cucumber.

(vg) Sliced mozzarella, cherry tomatoes, mixed greens, cucumbers,
and balsamic dressing on a toasted onion brioche roll. Served with a
side of chips.

TURKEY BACON AVOCADO
Turkey, bacon, avocado, lettuce, and mayo on a toasted croissant.
Served with a side of chips.

$14
*All food and beverage sales are final

BREAKFAST

Café

BAKERY

Available every day until 1:00 PM
AVOCADO TOAST WITH EGG

$12

Toasted multigrain bread topped with a fresh guacamole spread and scrambled egg. Served with a side salad.

BACON AVOCADO TOAST

$14

Toasted multigrain bread topped with a fresh guacamole spread and bacon bits. Served with side salad.

BACON EGG + CHEESE

$8

Bacon, fried egg, and cheese on choice of bagel, croissant or biscuit. Served with a side salad.

SAUSAGE EGG + CHEESE

$9

Sausage, fried egg, and cheese on choice of bagel, croissant or biscuit. Served with a side salad.

SHORT RIB EGG + CHEESE

$13

APPLE FRITTER

$5.25

BAKLAVA

$4.25

CHOCOLATE ECLAIR

$4.75

CINNAMON ROLL

$5.25

CROISSANT

$2.75

DONUT

$3.75

MIDNIGHT COOKIE

$5.50

SEASONAL CAKE

$4.25

Short rib, fried egg and cheese on choice of bagel, croissant or biscuit. Served with a side salad.

BAGEL + CREAM CHEESE

BEVERAGES

$5

Plain, Sesame, or Everything bagel - toasted with cream cheese. Served with a side salad.

CHEESE SCRAMBLER

$8

BOTTLED WATER

$3.00

SODA

$3.75

Scrambled egg and mixed cheeses. Served with a side salad.

MUSHROOM SCRAMBLER

$9

Coke
Diet Coke
Pepsi
Diet Pepsi

Scrambled egg and sautéed mushrooms. Served with a side salad. Add cheese for + $1 up-charge.

MEAT SCRAMBLER

$10

Bacon, sausage, scrambled egg and cheese. Served with a side salad.

CHORIZO BACON BREAKFAST EMPANADA

JUICE

$5.75

$3.75

Orange
Apple
Cranberry
Grapefruit

Chorizo, bacon, egg and cheese empanada.

CHORIZO POTATO BREAKFAST EMPANADA

Sprite
Ginger Ale
Dr Pepper

$5.75

Lemonade
Strawberry Lemonade

Chorizo, potato, egg and cheese empanada.

COFFEE
HOT
BREWED COFFEE
12 oz $3.15 | 16 oz $3.65

AMERICANO

COLD

MOCHA

ICED MOCHA

COLD BREW

12 oz $5.15 | 16 oz $5.65

12 oz $5.25 | 16 oz $5.75

12 oz $3.75 | 16 oz $4.25

WHITE CHOCOLATE MOCHA

12 oz $3.50 | 16 oz $4.00

NITRO COLD BREW
12 oz $4.45 | 16 oz $4.95

ICED CARAMEL MACCHIATO

12 oz $5.15 | 16 oz $5.65

CAPPUCCINO

CARAMEL MACCHIATO

ICED AMERICANO

12 oz $5.15 | 16 oz $5.65

12 oz $3.60 | 16 oz $4.10

WHITE CHOCOLATE MOCHA

FLAT WHITE

ESPRESSO MACCHIATO

ICED LATTE

12 oz $3.85 | 16 oz $4.35

12 oz $3.85 | 16 oz $4.35

LATTE

12 oz $3.85 | 16 oz $4.35

$3.15

12 oz $5.25 | 16 oz $5.75

12 oz $5.25 | 16 oz $5.75

12 oz $3.95 | 16 oz $4.45

ESPRESSO ON ICE
$3.10

ESPRESSO
$3.00

Extra Shot Espresso $2.00

Milk: Whole, Half & Half
+ Almond, Soy, Oat
+$0.60

HOT CHOCOLATE

Syrups: Vanilla, Caramel, Cinnamon, Coconut, Green Mint,
Hazelnut, Lavender, Peppermint, Rose, Salted Caramel,
Toasted Almond Mocha, Toasted Marshmallow, $0.50

TEA

SEASONAL DRINKS

ORIGINAL HOT CHOCOLATE

MATCHA LATTE

WATERMELON CUCUMBER GREEN TEA

12 oz $4.00 | 16 oz $4.50

12 oz $4.25 | 16 oz $4.75

12 oz $4.25 | 16 oz $4.75

PEPPERMINT HOT CHOCOLATE

LAVENDAR MATCHA LATTE

VANILLA DIRTY CHAI (HOT OR ICED)

SALTED CARAMEL HOT CHOCOLATE

CHAI LATTE

SHAKEN CINNAMON OAT LATTE

WHITE HOT CHOCOLATE

TEA

CAFE FLIGHT

12 oz $4.50 | 16 oz $5.00

12 oz $4.50 | 16 oz $5.00

12 oz $4.00 | 16 oz $4.50

COCONUT HOT CHOCOLATE
12 oz $4.50 | 16 oz $5.00

12 oz $5.25 | 16 oz $5.75

12 oz $4.25 | 16 oz $4.50

Premium Green, Earl Grey, Orange Spice,
English Breakfast, Peppermint
12 oz $3.00 | 16 oz $3.50

12 oz $5.25 | 16 oz $5.75

12 oz $5.25 | 16 oz $5.75

$20.00 - Five specialty iced coffees + teas
Available only Monday through Friday

*All food and beverage sales are final

