LOBBY BAR

Pulpo a la ParrillaGr
Grilled Octopus | Chimichurri Fingerling
Potatoes | Piquillo Confit 20

Ceviche BorincanoGr
Grouper | Chironja | Aranitas 19

Fish Bites
Roasted Garlic | Herb Aioli 23

Empanadas del Mar
Seafood | Cilantro Lime Crema 18

Carpaccio
Beef Filet Encebollado | Sofrito Aioli | Potato
Crisp 24

Pork Belly
Crisp Pork Belly | Sweet Soy Sauce | Sesame
Seeds | Green Onions 18

Short Rib Croquettes
Spicy Papaya Marmalade 21

Crisp Rice Montaditos
Crisp Rice Fritter | Chicken Fricassee
Avocado 18

Moonlight Salad
Warm Kale | Cranberries | Walnuts | Feta
Yogurt-Passion Fruit 18
Add Chicken 10 | Churrasco 14 | Shrimp 20

Tabla del Mar
Pulpo | Camarones | Salmon Lox | Grilled Lemon
Aioli 32

Roasted Cauliflower GrvGv
Roasted Cauliflower | Chickpeas | Cherry
Tomatoes | Smoked Red Onion | Spinach

Dill | Whipped Red Pepper Tahini 22

Lamb Beef Sliders

Feta Cheese | Tomato Marmalade
Brioche Bun 24

Caribbean Big Boss Shrimp Gr
Cocktail Shrimp | Cocktail Sauce
Golf Sauce 20

Tabla de la Tierra
Fine Cuts & Cheeses | Local Marmalade
Sourdough Crostini 28

ChurrascoGr
Chimichurri 38

Classic Bacon Cheeseburger
Aged Cheddar | Applewood Smoked Bacon
Traditional Accoutrements | Fries 24

Enhancements
Seasoned Fries 8
Rice & Pink Beans 12
Garden Salad 10
Tostones 8
Mamposteao Rice 14

Desserts
Three Layer Chocolate Mousse Cake V 13
Guava Cheesecake V 11

GF Gluten-Free
V Vegetarian
VG Vegan

Consuming raw or under cooked meat, poultry, egg, shellfish or seafood may
increase your risk of food borne illness, specially if you suffer from certain medical
conditions. Local taxes will be added to your bill.




Libations

Maestro Margarita
“« 2 Hornitos Reposado | Dos Hombres Mezcal
The 5961 Ancho Reyes Chipotle Liqueur

Three Stars Barrilito rum | Orange Bitters Sugar Reduction | Lime Juice 15

Bhocolate Bitters | Brown Sugar Simple Syrup 16
Princess of San Juan

The Iconic Caramel | Kahlta Liqueur | Baileys
Tito’s Handmade Vodka | Hibiscus Absolut | Café con Leche
Cinnamon | Lemon Juice 15 Three Coffee Beans Garnish 15

Created by Our Bartender Alexis Rodriguez

Yellow Jacket

Hendrick’s Gin | Honey Syrup | Madagascar Maker's M l’f‘|zéJcar Sugar Spi
. . . . akers Mar rown sugar spice
Vanilla | Lemon Juice | Pineapple Juice 15 Angostura Bitters 16
- ElDaiquiri | ZERO-PROOF
Bacardi Anejo Cuatro | Blackberry Syrup Lime A 14
Juice | Sugar Reduction 15 ) ?ucar .
Whiskey Alternative | Brown Sugar | Bitters

Number Seven

Jack Daniel’s | Unsweetened Black Tea Peach | ) ) Aleli 13 )
Honey Water | Lemon Juice 15 Campari Alternative | Honey | Pineapple Lemon
Dragonfly 14

Gin Alternative | Honey | Pineapple | Lemon

Wine & Bubbles

Sparkling / Espumoso Glass Bottle
Cava, Torre Oria | Espana 13 50
Prosecco, Brut, Canella | Italy 14 55
Champagne, Laurent-Perrier Brut | France L 215
Champagne, Laurent-Perrier Brut, Rose | France AL
White Wines / Vinos Blancos --- 67
Albarino, Leira | Espana i3 60
Sauvignon Blanc, Wente | California 13 64
Riesling, Chateau, St. Michelle | Washington 13 61
Chardonnay, Wente | California

Chardonnay, Louis Latour | France 15 65
Pinot Noir, Rosé, Bodega Garzdn, Maldonado | Uruguay 16 76
Albarino, Don Pedro Sotomayor | Espana - 72
Red Wines / Tintos 13 61
Tempranillo, Marques de Caceres, Crianza | Espaia 14 62
Cabernet Sauvignon, Wente | California 15 63
Pinot Noir, Wente | California

Cabernet Sauvignon, St. Michelle, Indian Wells | Washington 19 69
Pinot Noir, Cherry Pie | California 21 96
Cabernet Sauvignon, Post & Beam By Far Niente | Napa TR 220

California




	Pulpo a la Parrilla
	Grilled Octopus | Chimichurri Fingerling Potatoes | Piquillo Confit 20

	Ceviche Borincano
	Grouper | Chironja | Arañitas 19

	Fish Bites
	Roasted Garlic | Herb Aioli 23
	Empanadas del Mar
	Seafood | Cilantro Lime Crema 18

	Carpaccio
	Beef Filet Encebollado | Sofrito Aioli | Potato Crisp 24

	Pork Belly
	Crisp Pork Belly | Sweet Soy Sauce | Sesame Seeds | Green Onions 18

	Short Rib Croquettes
	Spicy Papaya Marmalade 21

	Crisp Rice Montaditos
	Crisp Rice Fritter | Chicken Fricassee Avocado 18
	Moonlight Salad
	Warm Kale | Cranberries | Walnuts | Feta Yogurt-Passion Fruit 18
	Add Chicken 10 | Churrasco 14 | Shrimp 20

	Tabla del Mar
	Pulpo | Camarones | Salmon Lox | Grilled Lemon Aioli 32
	GF
	GF

	Roasted Cauliflower
	Roasted Cauliflower | Chickpeas | Cherry Tomatoes | Smoked Red Onion | Spinach Dill | Whipped Red Pepper Tahini 22

	Lamb Beef Sliders
	Feta Cheese | Tomato Marmalade
	Brioche Bun 24

	Caribbean Big Boss Shrimp
	Cocktail Shrimp | Cocktail Sauce
	Golf Sauce 20

	Tabla de la Tierra
	Fine Cuts & Cheeses | Local Marmalade Sourdough Crostini 28
	Churrasco
	Chimichurri 38

	Classic Bacon Cheeseburger
	Aged Cheddar | Applewood Smoked Bacon  Traditional Accoutrements | Fries 24

	Enhancements
	Seasoned Fries 8
	Rice & Pink Beans 12
	Garden Salad 10
	Tostones 8
	Mamposteao Rice 14

	Desserts
	Three Layer Chocolate Mousse Cake V 13
	Guava Cheesecake V 11
	GF VG V
	GF
	GF
	GF Gluten-Free
	V Vegetarian
	VG Vegan


	Libations
	Maestro Margarita
	Princess of San Juan
	Azucar
	ZERO-PROOF
	Azucar 14
	Aleli 13
	Dragonfly 14
	“The 5961”
	The Iconic
	Yellow Jacket
	El Daiquiri
	Number Seven


	Wine & Bubbles
	Sparkling / Espumoso
	Cava, Torre Oria | España
	Prosecco, Brut, Canella | Italy
	Champagne, Laurent-Perrier Brut | France
	Champagne, Laurent-Perrier Brut, Rose | France
	Glass
	13
	14
	---
	---
	White Wines / Vinos Blancos
	Albariño, Leira | España
	Sauvignon Blanc, Wente | California
	Riesling, Chateau, St. Michelle | Washington
	Chardonnay, Wente | California
	Chardonnay, Louis Latour | France
	Pinot Noir, Rosé, Bodega Garzón, Maldonado | Uruguay
	Albariño, Don Pedro Sotomayor | España
	---
	13
	13
	13
	15
	16
	---
	Bottle
	50
	55
	215
	405
	67
	60
	64
	61
	65
	76
	72
	Red Wines / Tintos
	Tempranillo, Marqués de Cáceres, Crianza | España
	Cabernet Sauvignon, Wente | California
	Pinot Noir, Wente | California
	Cabernet Sauvignon, St. Michelle, Indian Wells | Washington
	Pinot Noir, Cherry Pie | California
	Cabernet Sauvignon, Post & Beam By Far Niente | Napa California
	13
	14
	15
	19
	21
	---
	61
	62
	63
	89
	96
	220



