
ENTRÉES

48LOCAL SNAPPER
garlic tri-color quinoa ~ roasted zucchini ~ creole sauce  *(gf,df)

MPPAN SEARED HALIBUT
herbal creamy risotto ~ roasted artichoke ~ carrot ginger puree  *(gf)

44SHRIMP RAVIOLI
sautéed spinach and mushroom ~ white truffle cream sauce

~add lobster meat $16

54OXTAIL GNOCCHI
potato gnocchi ~ roasted mushroom ~ sautéed arugula ~ roasted garlic
nage

56SEARED DUCK BREAST
toasted coconut farro ~ lobster & crab garlic nage ~ sautéed kale  *(gf)

48GRILLED OCTOPUS BURRATA
sun-dried tomatoes ~ blueberry balsamic glaze  *(gf)

38FREE RANGE CHICKEN BREAST FETTUCCINE
House-made alfredo sauce ~ Italian parsley ~  shaved parmesan

56PRIME NY STRIP
island yucca mofongo ~ sautéed broccolini ~ veal glaze  *(gf)

A 20% gratuity will be added to parties of 6 or more guests. Maximum of two credit cards per table.


