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< STARTERS <

Tomato Bruschetta 21
Toasted crostini with marinated heirloom tomatoes, garlic-basil
purée, shaved Parmesan, and a balsamic reduction

Tuna Crudo 30
Delicate slices of sashimi-grade tuna dressed in tamari and
citrus, with ginger essence, toasted cashews, and micro cilantro

Lobster Bisque 25
Silky, cognac-infused lobster broth finished with
chili-garlic oil and a touch of cream

Portuguese Mussels 32
Mussels sautéed in white wine, garlic butter, heirloom tomatoes,
and smoked chorizo, served with toasted baguette

Crab Cake 32
Local inspired crab cake paired with green papaya slaw and a
sorrel-lime aioli

Fried Calamari & Pepperoncinis 25
Crispy hand-breaded calamari paired with mild pepperoncinis
served with a charred lemon and a warm housemade marinara

Jerk Lamb Pops 30
Tender, spice-rubbed lamb lollipops slow-braised and fire-
kissed, served over a creamy coconut plantain mash with a
vibrant, tangy pineapple- pepper salsa
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<> ENTREES <>

French Airline Chicken 38

Oven-roasted chicken breast with lemon-caper pan jus, paired
with herb-roasted potatoes and chef’s seasonal vegetables

Crispy Thai Chicken 38
Sweet soy-glazed chicken breast with stir-fried asian vegetables
and linguine in a teriyaki sauce
Also available with Crispy Thai Shrimp 42

Jerk Shrimp Pasta 44
Wild Caught Shrimp, parmesan cream sauce, roasted peppers,
spinach, fettucine
Also available with Jerk Chicken 38

Grilled Mahi 43

West Indian - inspired Mahi with coconut curry sauce, chayote
slaw, vegetable du jour, and jasmine rice

Bone-In Pork Chop 42
Herb- marinated grilled pork chop with apple-fennel compote,
herb-roasted potatoes, vegetable du jour, and crispy leeks

Grilled Ribeye Steak 65
Herb-marinated grilled 120z ribeye, garlic-rosemary
demi-glacé, herb -roasted potatoes, vegetable du jour, crispy
fried shallots

Pan-Seared Salmon 48
| ° Pan-Seared salmon with citrus Thai chili glaze, mango salsa,

&@/\@ jasmine rice, vegetable du jour
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< SALADS <

Kale Salad 25
Fresh kale greens, crisp apples, cranberries, and toasted
almonds tossed in balsamic vinaigrette, finished with cucumber,
cherry tomatoes, and feta

Caesar Salad 21

Romaine hearts, shaved Parmesan, herbed croutons, and house-
made Caesar dressing
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< GOURMET COMFORTS ®

Buccaneer Burger 26
Half-pound beef patty on a brioche bun with crisp lettuce,
tomato, onion, and a choice of cheddar, Swiss, or American
cheese
Add applewood bacon or mushrooms +3

Beyond Burger 24
Char-grilled vegetarian patty with lettuce, tomato, onion, and
pickle on a brioche bun
Choice of cheddar, Swiss, or American cheese
Add applewood bacon or mushrooms +3

Truffle Mushroom Flatbread 24

Personal-sized flatbread with garlic cream, smoked Gouda,
mozzarella, and wild mushroom duxelles, finished with truffle
oil and fresh basil
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< VEGAN ENTREES <

Eggplant Bolognese 28
Diced eggplant slow-simmered in house made marinara and
fresh herbs
Choice of Jasmine Rice or Penne Pasta

Vegan Coconut Curry 28
Fragrant coconut curry with sautéed tofu, assorted vegetables,
tomatoes, toasted sesame seeds, and scallions
Choice of Jasmine Rice or Penne Pasta

Please call 722 or 720 for tray pick up.

20% gratuity will be added to all checks
Please advise your server if you have a food allergy. We
invite you to join us in creating

a harmonious environment for all our guests by

refraining from having cellphone conversations in the
dining room.
Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of

foodborne illness. | |
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