MAINS

DKED DUCK BREAST

range segments

' SALMON, CANDIED TOMATO

cam, grapes, lemon dressing

: BAKED ONION SOUP

Swiss, parmesan cheese

FOR THE TABLE
FRIED CALAMARI

Zesty tomato sauce, lemon aioli

FLATBREAD
Caramelized onions, mushrooms,
ricotta cheese

CAESAR SALAD
House made Cacsar dressing,
shaved parmesan

food you always wanted to try,
but haven't yet dared

SPICY ALLIGATOR FRITTERS

Tropical tomato salsa

FEATURED WINES
~ MOSCATO, CASTELLO DEL POGGIO

avia, [taly. Semi-sweet white wine with
by intense flavers. You'll swear you are
1g @ sweet, ripe peach. 8 gl 31 btl

h, New Zealand. Crisp, medium-
ith notes of tropical fruir, kizwi,
id gther citrus. 7.5 gl 29 bil
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lifornia. Enjoy hints of
illa, honey and a

L Peppercorn, Roasted Garlic and Tomato Tapenade

CRISPY SHRIMP WITH COCONUT
CURRY AND LEMON GRASS

Green mange slaw

BRAISED BEEF BRISKET
Corn pudding, grilled red onions

HERB ROASTED CHICKEN

Salsa verde, charred lemon

BEEF LASAGNA

Spinach, basil, mozzarella

CHICKPEA BISCUITS WITH ROASTED SQUASH AND PEPPERS

Yogurt cucumber sauce, pickled chili

FROM THE GRILL

SALMON FILLET
Citrus and pepper rub

* FLAT IRON STEAK
Pepper, herbs

CHICKEN BREAST
Roast Garlic and Herbs

PORK CHOP

Caramelized onions, stewed apple

C

churri, BBQ Sauce, Béarnaise, H
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Miami

Tonight's meal is a proud celebration of Miami’s many cultural influences and a reflection
of the city's eclectic and vibrant nature. Colorfil and bright appetizers are paired with lassic,
iskand-inspired entrée options to create a delicious and memorable kick off to your seafaring
excursion. Why not embrace your adventurous side and start with the alligater fritters?!
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MOJITO : HAM CROQUETA, EMPANADAS, : GRILLED MAHI MAHI
Bacardi Limdn Rum, i BLACK BEAN SALSA i Lightly scassned fillet served
mint leaves, A trio of Latin flavors come with a side of sweet coconut rice
Sresh lime juice, L together in this tasty dish of ham ; and. ﬂfmﬁ,ﬂ"fﬂ.?-’f
sugar and club soda 8.75 croquetas, homemade chicken and red pepper salia.

i empanadas, and a side of black
¢ bean corn salsa. 3

SIDES

ROASTED BROCCOLI, CARROTS MAC N CHEESE, BACON

PEARL ONIONS
RATATOUILLE

BAKED POTATO
Sour bacon, chi




