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SALADS

Roasted Carrot & Whipped Feta Salad 18 Orange & Fennel 15
rainbow carrot, whipped feta, pistachio red gem lettuce, fennel, orange wedge,
dukkah, mint, orugu|o, hof—honey drizzle pumpkin seed, dijon vinaigrette
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Caesar 18

Santorini 19
baby gem, parmesan cheese, crouton

heirloom c|'1erry tomato, cucumber, red onion,
kalamata o|ive, crumbled Fe’ro, red gem
lettuce, citrus oregano vinaigrette
(CIUS)
add protein:

tamari tofu +9, chicken +9, shrimp +12, salmon +14

SPREADS

White Bean Hummus 12 Whipped Feta 12
whipped feta, honey, naan

Lebonese—s’ry|e chimichurri, za'atar, naan
DIC> “©
Mezze Board 24
white bean hummus, Whipped feta, pick|eo| vegeTob|e,
marinated o|ive, honey—sooked dofe, naan

@

SHAREABLE BITES
Margherita Flatbread 22

buffalo mozzarella, basil,
San Marzano tomato

@

Za'atar Roasted Cauliflower 16
tahini crema, pick|ed onion, pis’rclchio

dukkah, pine nut, preserved lemon

@D o @
Harissa-Marinated Shrimp Pincho 18

shrimp, za' atar, white bean hummus,
Lebanese-style chimichurri, naan

Harissa-Marinated Steak Pincho 15
sfeok, za' atar, white bean hummus,
Lebanese-style chimichurri, naan

Beef Empanadas 22

garlic confit aioli

GRILL
Mahi Sandwich 24 Smash Burger 24+

double patty, American cheese,
caramelized onion, tomato aioli

b|ockeneo|, tomato, |ef’ruce,
tzatziki sauce

Chicken Caprese Club 22 Pan con Lechén 95
gri||eo| chicken, bocon, sfrocciofe”o, tomato, roasted pork, shaved white onion, Swiss,

basil pesto, balsamic g|oze, orugu|o, sourdough Whipped gor|ic aioli, Cuban bread

@

SIDES
Marinated Olives ¢ Pickled Vegetables ¢ Side Salad s

boby carrof, rodish, heirloom tomato and cucumber,
green tomato cifrus-oregano vinaigrette.

lemon zest, olive oi|, gor|ic, dried
oregano, dried thyme, lemon juice

GIDICD) (DIDICR) @O o OO @D
Naan Bread ¢ Yucca Fries 10 French Fries o
) whipped garlic aioli, <)

pick|ec| onion, pors|ey

Gluten-Free G Vegetarian O Vegan QD Dairy-Free®® Contains Nuts@D
We prepare food in a shared kitchen. While we take precautions, cross-contfact may occur.

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs can increase the risk of foodborne illness.

A 20% operations charge is added to all food and beverage transactions.
One hundred percent of this chorge is distributed to emp|oyees who provide and support service.
Additional gratuity is optional.
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Passion Fruit Margarita 29
MEXICA blanco tequila, Chinola,

ancho chili

Tropical Hugo Spritz 2

St-Germain, Prosecco, pineapple

-/ /
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LIBATIONS

Berry Fresh o1

Grey Goose Berry Rouge, strawberry,
lemon, St-Germain

Watermelon Splash 19

Grey Goose vodka, watermelon

La Playa Punch 19
Crown Royal Blackberry, lemon, blackberry

FROZEN

Frosé 20

Rosé, Tito's vodka, frozen rosé blend

Strawberry Daiquiri 19

Bacardi rum, strawberry, lime

Original Pifia Colada 22

Don Q rum, pineapple, cream, coconut

Frozen Margarita 20

Patrén Silver Tequila, lime, agave

SPIRIT FREE

Summer Melon Splash 12

watermelon and mint lemonade

Palm Beach Punch 1o

Mango, pineapple, cranberry, soda

Local Juice s
orange, grapefruit

House Squeezed Orange Juice 10

Expressed Cold Pressed Juice 14

rotating flavors
Double Espresso s

Latte, Cappuccino s

Pump House Cold Brew 7

WINE
Chandon Brut, Napa Valley, CA 19]90

Riondo Prosecco, Veneto, IT 17|80
Whispering Angel Rosé, Provence, FR 1974
Terlato Pinot Grigio, Friuli, IT 18|70
Rombauer Sauvignon Blanc | Sonoma, CA 23|90
Sanford Chardonnay, Santa Barbara, CA 18|70
Stag’s Leap Karia Chardonnay, Napa Valley, CA 28110
Ponzi Pinot Noir, Willamette Valley, OR 19|74
Bodega Norton Malbec, Mendoza, ARG 18|70
DAOU Cabernet Sauvignon, Paso Robles, CA 20|78

lconoclast Cabernet Sauvignon | Napa Valley, CA 22186
The Prisoner Red Blend, Oakville, CA 25|98

BEER

Domestico
Blue Moon, Bud Light, Budweiser,
Coors Light, Michelob Ultra,
Golden Road Mango Cart

Importio
Corona Extra, Heineken 0.0

Local 1
Cigar City Jai Alai IPA, FL

Seltzer 1
High Noon Black Cherry
High Noon Pineapple

Non Alcoholic 10
Athletic Brewing Co. "Run Wild" IPA




