To Start

Korean BBQ Baby Back Ribs asian slaw (GF, contains soy) L195
Shrimp, Goat Cheese & Avocado Wontons wasabi avocoado drizzle, Korean dipping sauce L175
General Tso Cauliflower sauteed green beans (v) L165
Soup of the day (GF option) L145

Tuna Sliders homemade slider buns, shaved cucumber, sriracha aioli, wasabi avocado aioli L195

Solods

Chopped Chicken Salad roasted corn, jerk bacon, tomato, banana peppers, blue cheese,
mango mutton ranch dressing (GF option) L295

Wasabi Asian Steak Salad peanuts, radish, red onion, avocado, edamame, sesame
dressing (GF, contains soy) L325
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Mains

Rosemary Dijon Lamb Rack goat cheese polenta, arugula chimichurri, romesco sauce,
sauteed baby kale (GF) L465

Seared Local Tuna house made soy Sriracha noodles, edamame, red onion, shredded carrots, shaved
bok choy, wasabi and Sriracha aioli drizzle, crispy rice noodles L465

USDA Chipotle Glazed Baby Back Ribs hand cut fries, beer battered onion rings, coleslaw
Half Rack L450 Full Rack L725

USDA Choice Grilled Steak horseradish sauce, side salad, house cut fries (GF) price varies

Squid Ink Pasta house made pasta, calamari, shrimp, white wine basil cream sauce, parmesan, garlic
bread, house salad L465

Lamb Shank Vindaloo mint and cilantro chutney, raita, naan, steamed rice L465

Blue Cheese Pesto & Roasted Tomato Risotto chicken breast, blue cheese sauce, roasted balsamic
cherry tomatoes, herb risotto, local greens L395
Vegetarian option L325

Something Sweet
Key Lime Pie L95
Home Made Snickers with Vanilla Ice Cream L95
Please ask about our daily dessert special

TAX AND GRATUITY NOT INCLUDED
menu subject to change

Before placing your order, please inform us if a person in your party has a food allergy. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness



