
M E N U

GUACAMOLE BOTÁNICO, LOCAL HERBS, 
WHITE CORN TAJÍN CHIPS

TEMPURA ROCK SHRIMP, SRIRACHA 
AĨOLI,  CHIRONJA SUPREMES

CRISPY CHICKEN CHICHARRONES, 
HONEY RANCH DRESSING

PORK CARNITA NACHOS, REFRITOS, 
DORADA OAXACA FONDUE

SOFRITO SHRIMP QUESADILLA, 
GUACAMOLE MOUSSE, 
BLACK-BEAN-PINEAPPLE SALSA

ROASTED PUMPKIN FLAT BREAD, 
TRUFFLE HOT HONEY, GOAT CHEESE, 
CRISPY SHALLOTS, ARUGULA

ASADA BEEF EMPANADAS AJI VERDE 
REMOULADE SAUCE

CEVICHE OF THE WEEK

14

19

18

19

24

18

19

19

E N T R A D A S   / / /  a p p e t i z e r s

Consuming raw or undercooked meats,  poultry,  seafood, shel l f ish,  or eggs may increase 
your r isk of  foodborne i l lness.” 20% Gratuity wi l l  be included on al l  part ies of  f ive or more.

CASAVA MOFONGO, BASIL BEURRE 
BLANC

CORTIJA, MONTERREY JACK, CREAMY 
CORN BACON MAC

BREADFRUIT “PANA” TOSTONES, 
CILANTRO CHIMICHURRI

SEASONAL VEGETABLE MEDLEY IN 
HERBED EVOO

ISLAND STYLE APASTELADO PIGEON 
PEAS RICE TOASTED COCONUT FLAKES

ORIGINAL FRENCH FRIES /  SWEET 
POTATO TRUFFLE

GREEN HOUSE SALAD

LOCAL FRUIT BOWL (Mango,
Pineapple,  Papaya)

C O N   / / /  with

LONGBOARD DOG, BACON CHILI ,  
OAXACA, CORN NUTS

ANGUS BEEF BURGER, AMERICAN 
CHEESE, BOSTON LETTUCE, TOMATO, 
ONION PICKLE, BRIOCHE BUN

RIBEYE WRAP, DB MAYO, SWISS CHEESE 
CARAMELIZED ONIONS

CHICKEN FAJITA - PINCHO, CREAM, 
PICO, GUACAMOLE LETTUCE

CHICKEN TENDERS

19

21

24

19

18

I N T E R M E D I O   / / /
i n  b e t w e e n

CAESAR, POLENTA FRIED OYSTERS, 
SUNDRIED TOMATO CRUMBLE
(add chicken)

SHRIMP LOUIE, GULF SHRIMP, ICEBERG 
LETTUCE, MAYO KETCHUP REMOULADE, 
EGGS, FINCA TOMATOES, PASSION 
FRUIT DRESSING

BURRATA, HEIRLOOM PICO DE GALLO, 
CIABATTA TOSTADAS, BASIL DILL PESTO

GREEN HOUSE SALAD

23

28

21

14

V E R D E S  / / /  g r e e n s

14

14

8

8

12

8

8

8



Consuming raw or undercooked meats,  poultry,  seafood, shel l f ish,  or eggs may increase 
your r isk of  foodborne i l lness.” 20% Gratuity wi l l  be included on al l  part ies of  f ive or more.

MEDIO POLLO AL ADOBO, LEMON
CAPER AJILLO

WHOLE RED SNAPPER, SOFRITO PISTOU

CHURRASCO, AJI DULCE CHIMICHURRI
 
LOCAL LOBSTER, GARLIC BROWN 
BUTTER

25

55

32

MP

B A R B A C O A  /  /  /  

COASTAL LEMON RICOTTA DOUGHNUTS

CHURRO CHEESECAKE, CAJETA ICE 
CREAM

PIÑA COLADA, COCO - PIÑA SORBET, 
GUAVA TUILE

CROISSANT BUDIN, NUTELLA DRIZZEL, 
PRALINE ICE CREAM

P O S T R E S  /  /  /  s w e e t s 14

CHEESE QUESADILLA

FLAT BREAD CHEESE PIZZA

CHEESEBURGER

CHICKEN TENDERS

GRILLED CHICKEN
 
CHURRASCO

ONE SIDE INCLUDED

DOVE ICE CREAM BAR

15

16

14

14

17

21

7

K I D S  M E N U  /  /  /  

23

21

GROUPER BAJA TACOS, ELOTE, RED 
ONIONS, MORITA MAYO. BEER BATTERED 
AND GRILLED OPTIONS AVAILABLE.

PORK BELLY TACOS, ACHIOTE GUAVA 
BBQ, PICO DE GALLO

TA C O S  /  /  /

FRENCH FRIES |  TRUFFLE FRIES

SWEET POTATO FRIES |  FRUITS

MAC & CHEESE

FRENCH FRIES |  TRUFFLE FRIES

SWEET POTATO FRIES |  FRUITS

MAC & CHEESE

K I D S  S I D E S  /  /  /

M E N U


