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BRUSCHETTA BOARD 
choice of 4 pieces   16 

 

truffled asparagus  

ricotta, chive, pecorino 
 

traditional 

tomato, garlic, basil, lemon, balsamic glaze 
 

fig prosciutto   

arugula, goat cheese 
 

strawberry 

mascarpone, saba, mint 

DIM SUM 
choice of 4 pieces   14 

served with soy-ginger dipping sauce 

 

edamame dumpling 

chicken dumpling 

shrimp dumpling 

vegetable spring roll, sweet chili dipping sauce   

 

LOCAL FAVORITES 
 

chickpea hummus 11 

grilled pita 
 

fried mozzarella 12 

marinara, peperonata, basil oil 
 

east coast oysters on the ½ shell 18 

red wine mignonette 
 

chicken wings 14 

spicy mango, teriyaki, or traditional 
 

poached & chilled shrimp 18 

lime cocktail sauce 
 

artisanal cheese & charcuterie board 19 

house-made crackers, local honeycomb, pickled vegetables 
 

florida wagyu beef sliders 16 

mahon cheese, romesco aioli  
 

margherita flatbread 16 

tomato, mozzarella, basil 
 

house-made sausage flatbread 18 

peppers, onions, mozzarella, fresh herbs 
 

 

SWEET ENDINGS 
 

house spun ice cream & sorbet 3 / 6 / 9  

seasonal flavors 
 

crème brûlée  12 

madagascar vanilla bean, almond cake 
 

key lime pie 12 

graham cracker-macadamia nut crust, tequila chantilly 
 

tableside s’mores 14 

toast your homemade marshmallow, build your own s’mores  

*consuming raw or undercooked meats, poultry, seafood, shellfish, oysters, or eggs may increase your 

risk of food borne illness, especially if you are pregnant or have certain medical conditions. if you have 

chronic illness of the liver, stomach or blood or have immune disorders, you are at greater risk of serious 

illness from raw oysters, and should eat oysters fully cooked* 

 


