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 *Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters, or eggs may increase your risk of 

foodborne illness, especially if you are pregnant or have certain medical conditions. 
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SEA 

28

new england oysters*
cocktail sauce, mignonette, lemon

colossal shrimp cocktail
socktail sauce, sauce louie, lemon 

littleneck clams*
cocktail sauce, mignonette, lemon 

seafood salad roll
lobster, shrimp, crab, tarragon aioli, brioche

Pizza

works 

pepperoni 

cheese

24

 20

house-made red sauce, fresh mozzarella, pepperoni

house-made red sauce, sausage, pepperoni

mushrooms, peppers, onions, olives, fresh mozzarella

house-made red sauce, fresh mozzarella, oregano

22

26

white
garlic oil, ricotta, fresh mozzarella, heirloom tomatoes

spinach

 4.5 EA

GF

GF

GF

LAND

burrata 
beet carpaccio, roasted apples, frisée, whipped chèvre 

candied walnuts, champagne vinaigrette

all-american burger*
8 oz. wagyu or impossible burger, lettuce, tomato 

onion, pickle, brioche bacon +1.5 | cheese +1.5

24

22

V, GF

chicken wings 
carrots, celery, blue cheese dressing 

GF 20

20house-roasted turkey club
bacon, lettuce, tomato, pickled red onion

avocado aioli, multi-grain bread 

available noon - close

V

V



artisan cheese plate
selection of cow, sheep & goat milk cheese 

rustic crostini, accoutrements

charcuterie
imported sausages & pâté, pickled vegetables

grainy mustard

seafood platter*
7oz. atlantic lobster tail

6 each of:  east coast oysters, shrimp

littleneck clams

cocktail, mignonette, sauce louie, lemon 

smoked sturgeon fish dip
osetra caviar, housemade chips

tuna tartare
whipped avocado, fermented pineapple

thai bird aioli, rice paper, soy pearls

32

creekstone beef tataki
dry aged strip, whipped foie gras

bourbon cherries, fried brioche 

 28

27

33

 *Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters, or eggs may increase your risk of 
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SHARE 

SMALL PLATES

red snapper crudo 
baby radish, jalapeño, wasabi tobiko

aji amarillo aioli, smoked ponzu 

roasted cauliflower & edamame rangoon  
sambal tahini sauce 

lamb sliders
pimento feta cheese, fine herbs

roasted eggplant & elephant garlic spread

55

20

18

149

60

available 4:30 - 9:30pm

GF

GF

GF

GF

V



nitro cold brew by oceana coffee
infused with nitrogen for a creamy finish 

roasted in small batches in tequesta, florida

 *Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters, or eggs may increase your risk of 

foodborne illness, especially if you are pregnant or have certain medical conditions.

cappuccino 
rich espresso layered with steamed milk 
topped with a thick airy layer of foamed milk 

latte 

rich espresso layered with steamed milk 

topped with a thin layer of foamed milk
 

macchiato 

bold espresso spotted with steamed milk 

royal breakfast 

robust blend of black teas

TEA

SWEET ENDINGS 

 COFFEE & ESPRESSO 

imperial earl grey

opulent black tea brightened with a bergamot aroma 

6 

7 

7 

7 

IIkaati Tea:  Slowly handcrafted.  Culled from the world's finest tea gardens.

Crafted with only the most exceptional tea leaves, herbs & flowers.

5 

5 

5 

14
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jade dragon 
delicate green tea with a distinctive chestnut aroma 

lush orchard 
bold espresso spotted with steamed milk 

5 

By award-winning Oceana coffee roasters in Tequesta, Florida

macarons
lemon, key lime, blueberry, coconut

pâte de fruits
mango, passion fruit

petit fours
key lime tartlet, lemon meringue tartlet

cheesecake, chocolate tartlet

bon bons
salted saramel

V, GF

GF

GF
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