cold appetizers

fresh moz,zarc”a, hcir’loom tomatoes, arugula, basil Pcsto,

25 year agccl balsamic vinegar 17
“vitello tonnato? thin sliced veal carpaccio, creamy tuna sauce, crispg capers 18
truffled local 9cl|ow tuna tartare, avocado, wakame, togarashi aioli 18
salads

“sPinaclﬁ salad”, tomatoes, grapc{:ruit, avocado, crispg Prosciutto,

parmesan, flax seeds and raisins, citrus vi naigrette 14

“arugula~bcct salad”, hazelnut nut crusted goat chccsc, orange segments,

rastcrry vinaigrcttc 14

local sPring mix: avocado, cucumbcr, mango, crispy quinoa,

guava c]rcssing 14

“cobb” cthPcc] romaine Icttucc, eggs, avocac]o, tomatoes, carrots, sca”ions,

chicken breast, bacon, blue cheese, citrus vinaigrette 17

(ac]c] chicken 8, snapper 1%,tuna 15, lobster tail 15)



glutcn free bread available

pasta

aslc your server to havc your custom-made glutcn Frcc Pasta with any

of the sauces in our menu

scafooa’ & meats

local 3cllow fin tuna, celeriac purée, arugula - Pars[cg grcmolata,

gri"cd asparagus

local gri"cc[ mahi-mahi, grain mustard smashed red potatoes,

garlic broccolini, grape agrodolcc

pan seared local red snapper Fi[ct, corn SUCCOtaS[‘I,

coconut-mint-saffron sauce, Pomcgranatc

8 oz beef fillet mignon, scaﬂopcc] Potatocs, sauté bacon~grccn beans

(ac]c/ +oz lobster tail 1 J )

chicken Piccata, lemon & caper sauce, mixed vcgctablcs

Priccs are in c.i. dollars, conversion rate is us$ 1.00 = ci$ .80c or ci$ 1.00 = us$ 1.25
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