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SHARE PLATES | piSHES ARRIVE PLATE-BY-PLATE & ARE DESIGNED TO SHARE

ISLAND AVOCADO =X

CITRUS GUACAMOLE, PINEAPPLE JALAPENO PICO,
CRISPY TORTILLAS, CHILI PEPPER, SEA SALT, LIME

MAHI MAHI CEVICHE
COCONUT MILK, FRESH CITRUS, TOASTED CUMIN &
CHILI WITH TOMATO SALSA & PLANTAIN CHIPS

FARM SALAD =

LOCALLY GROWN LETTUCE, HEIRLOOM TOMATO,
AVOCADO, RED ONION, CILANTRO, ORANGE
SEGMENTS, CITRUS DRESSING

ADD MAHI MAHI | ADD CHILI SHRIMP

MAHI-MAHI TACO

BLACKENED MAHI-MAHI, FLOUR TORTILLAS, SESAME
GINGER CABBAGE SLAW, AVOCADO CREMA

SUB CORN TORTILLAS FOR GLUTEN FREE

CHILI SHRIMP & MANGO LETTUCE CUPS
TOPPED WITH TOASTED COCONUT, CHERRY TOMATO,
DICED MANGO & CITRUS DRESSING

SEARED AHI TUNA
WOK FRIED GREENS SAUTEED WITH SESAME OIL,
TAMARI, GINGER, GARLIC, SESAME SEEDS

FISH POT
MUSSELS, SCALLOPS, FISH, SHRIMP, FRESH TOMATO
SAUCE, RED WINE, CAPERS, FOCACCIA

SIDE DISHES

QUINOA SALAD ™~

MIXED VEG, SLICED ALMONDS
CARIBBEAN RICE =~

COCONUT, TUMERIC

POTATO SALAD

GREEN PEAS, SWEETCORN, CARROT, MAYO
STEAMED VEGETABLES

FALAFEL =X

DEEP FRIED CHICK PEA CAKES, TOMATO SALAD,
PARSLEY, TAHINI SAUCE

CHICKEN WINGS

CHOICE OF: TAMARIND ORANGE GLAZE, BEYC BBQ
SAUCE, PLUM RUM SAUCE

ADD ANOTHER SAUCE

CONCH FRITTERS
LOCAL GROUND CONCH AND BITTER END'S BLEND OF
HERBS & SPICES, CITRUS AIOLI

PORK CARNITAS TACO

SLOW ROASTED PORK, FLOUR TORTILLAS, SLICED
AVOCADO, PICKLED RED ONION, CHIPOTLE MAYO
SUB CORN TORTILLAS FOR GLUTEN FREE

BEEF SLIDERS

MINI BEEF BURGER PATTIES, HOMEMADE BRIOCHE,
MELTED MOZZARELLA, TOMATO, CARAMELIZED ONION,
PICKLED SLAW, ARUGULA, BEYC SAUCE

ADD BACON

JERK CHICKEN
SPICY TWICE BAKED CHICKEN, JERK SAUCE, GINGER
SESAME SLAW

CHAR-GRILLED FLANK STEAK
MARINATED AND CHAR GRILLED, MICRO-GREEN
SALAD, CHIMMI CHURRI

SESAME GINGER SLAW =Z
MIXED SALAD =2

FRIES =

SWEET POTATO FRIES =T
CORNBREAD

FOCACCIA
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STONE FIRED PIZZA | GLUTEN-FREE PI1ZZA OPTION SUBJECT TO AVAILABILITY

MARGHERITA PIZZA
SAN MARZANO TOMATO, FRESH MOZZARELLA, FRESH BASIL LEAVES

ROASTED MUSHROOM & ARUGULA PIZZA
CARAMALIZED ONION, THYME ROASTED MUSHROOM, SAN MARZANO TOMATO, GARLIC, THYME, ARUGULA

SAUSAGE & SALAMI PIZZA
RED ONION, OREGANO, MOZERELLA, SAN MARZANO TOMATO

HAWAIIAN PIZZA
HAM, PINEAPPLE, MOZARELLA, SAN MARZANO TOMATO, OREGANO

SPINACH & PROVOLONE CALZONE
SAUTEED SPINACH AND RICOTTA WITH PROVOLONE, TOPPED WITH BASIL TOMATO SAUCE AND
OLIVE OIL

SAUSAGE & PEPPERADE CALZONE
ITALIAN SAUSAGE, CARAMELIZED ONION, PEPPERS, TOMATOES BAKED WITH MOZZARELLA CHEESE,
TOPPED WITH BASIL TOMATO SAUCE AND OLIVE OIL

TOPPINGS
PEPPERONI, SAUSAGE, FRESH MOZZARELLA, HAM, TRUFFLE OIL
BASIL, CARMALIZED ONION, THYME ROASTED MUSHROOMS, PINEAPPLE, SPINACH, PEPPERS, GARLIC



