
 
 
	  
	  
	  
	  
	  
	  
	  
	  
	  

	  
	  
	  

	  
	  

	  
	  
	  

	  
	  
	  
	  

	  

BRUSCHETTA  heirloom tomatoes, basil, garlic, sweet onion, evoo, parmesan flatbread | 10 

HUMMUS  chickpeas, tahini, virgin olive oil, smoked paprika, grilled pita | 10 

BURRATA  fresh italian mozzarella, balsamic syrup, toasted pistachio, flatbreads | 12 

SHRIMP COCKTAIL  pickling spices, vodka cocktail sauce, lemon | 16 

BEET SALAD  marinated beets, laurel chenel 
goat cheese, pistachio, baby arugula, red zin-beet 
vinaigrette |11 
 

CAESAR SALAD  romaine hearts, parmesan, 
focaccia croutons | 11 
 

SIMPLE SALAD  baby greens, tomatoes,  
cucumbers, pickled onions, red wine dressing | 10 

GRILLED CHICKEN BREAST  | 9 
 
COCKTAIL SHRIMP  | 4 each 
 
HALF LOBSTER TAIL MARINATED & 
GRILLED  | 18 

SEAFOOD SPECIAL OF THE DAY  
fresh local fish & seafood specials prepared daily by our chefs | MP 

	  

HOLY GUACAMOLE! we start with fresh California Haas avocados and mash them lightly with cilantro,  
lime, diced tomatoes, and a touch of jalapeno. Served in a traditional molcajeta with corn chips | 12 
 

PICO DE GALLO SALSA | 3 



	  
	  
	  
	  

	  
	  

OUR SPANISH STYLE PAELLA STARTS WITH A SAFFRON SCENTED RICE 
 GARNISHED WITH ARTICHOKE HEARTS, PEPPERS, ONIONS, AND OLIVES,  

SERVED WITH GRILLED ASPARAGUS 
please choose your grilled specialty to top off your paella: 

GRILLED PESTO CHICKEN | 2 4  
PETIT FILET TOURNEDOS |  3 0  

LOBSTER TAIL |  3 4  
GRILLED SHRIMP |  3 0  

ANGUS BURGERS  green leaf lettuce, tomato, red onion, choice of cheddar, swiss or provolone cheese | 14 
 
GRILLED CHICKEN WRAP  tomatoes, cucumber, feta cheese, jumbo tortilla wrap |12 
 
TUNA SALAD WRAP  baby greens, cucumber, tomato, feta cheese |12 
 
MIAMI LOBSTER ROLL  cilantro, lobster, roll, pineapple slaw, crusted chips | 12 

H O T  D O G  all beef served with chips or fruit cocktail | 10 
 

C H I C K E N  T E N D E R S  french fries, bbq sauce, honey  
mustard |12 
 

M A C  &  C H E E S E  | 10 
 

	  
F R E N C H  F R I E S  | 4 
 

	  
* B R O W N I E  | 6 
 

	  
* C H O C O L A T E  C H I P  C O O K I E S  | 6 

D A N I E L L A ’ S  C H O C O L A T E  C A K E  chocolate sponge  
cake, chocolate mousse, and chocolate ganache,  served 
with fresh berries | 9 
 
C H E E S E C A K E  &  F I G S  classic cream cheese  
filling with a graham cracker crust topped 
with Grand Marnier , macerated figs | 9 
 
T R O P I C A L  F R U I T  seasonal fruits, assorted  
berries, strawberry yogurt sauce | 13 

 

ASPARAGUS  | 6 

SAFFRON RICE  | 6 

ISRAELI COUSCOUS SALAD  | 6 

FRENCH FRIES  | 4 


