Noshes

Crab Artichoke and Brie Dip 12

Eqgplant and Artichoke Dip 9

Hummus with Roasted Onion 9

Romesco Dip 9

Pico de Gallo and Guacamole with Chips 12

Black Bean, Roasted Corn and Tomatillo Salsa with Chips 9
Roasted Fig and Plum Goat Cheese with Baquettes 14
Mushroom Duxelles with Goat Cheese and Baguettes 12
Summer Goat Cheese and Baquettes 9

Quesadillas

Roasted Balsamic Fig and Brie Quesadilla 16

Chicken Quesadilla Pepperjack, Avocado and Tomatillo Salsa 15
Crab Artichoke and Brie Quesadilla 16

Wild Mushroom Quesadilla with Truffle Cheese 16

Eggplant with Summer Goat Cheese Quesadilla 15

Lobster BLT with Bacon Brie & Tomato 26

Mediterranean Roasted Vegetable Pesto and Daiya ‘Cheese” 17
Hot little Vegan Avocado, Guacamole, Tomato and “Cheddar” 17
Salads

Lobster and Aruqula with Red Pepper Cream 20

Organic Heirloom Tomato and Basil Bruschetta 12

Spinach Falafel and Cucumber Tahini Salad 14

Crab Artichoke and Brie Crostini topped with Baby Greens Salad 18
Quinoa Salad with Gingerlicious Dressing 10

Couscous Salad with fire roasted Vegetables 10

Arugula Salad with Creole Mustard Vinaigrette 10

Spinach Salad with Balsamic Vinaigrette 10

Tomato Basil and Mozzarella Panzanella salad 12

Seaweed Salad with Cucumbers 11

Soups & Small Plates

Roasted Tomato and Basil Panzanella Soup 9

Butternut Squash Curry 9

"Cream” of Artichoke 10

Award Winning Ordanic Gazpacho 12

Tamales with Roasted Corn and “Cheddar” with Tomatillo Salsa 9
Tuna Tenderloin with a Spicy Orange Glaze and Wasabi 12
Lobster and Hot Pepper Cream Sliders 12

Award Winning Gazpacho 12

Veggie

Buffalo Seitan Hoagie with Blue “Cheese” Salad 18

Eggplant Napoleon served with warm Tomato and Red Pepper reduction 26
Mushroom Ragout over Grilled Polenta 22

Chile Rellenos with Sweet Potatoes and Butternut Squash Daiya “Cheddar” 24
Veggie Burder with Artichoke Tapenade and Grilled Vegetables 15

Spinach and Garlic Bread Pudding stuffed squash on Spinach 18

Eggplant Cassoulet with Mushroom Toast Points 20

Tamales with Roasted Corn “Cheddar” Tomatillo Salsa and Avocado 18
Seafood

Blueberry Bacon Glazed Cod with Sauteed Organic Spinach 20

Potato crusted Wreakfish with Saffron Aioli and Baby Bibb 26

A Whale of 3 Soft Shell with Summer Goat Cheese and Spinach Salad 26
Gazpacho boat w/ Lobster Crab Shrimp salad with Creamy Poblano dressing 28
Walnut Crusted Mahi on a Beet Salad with Candied Walnuts and Apples 26
Chile Glazed Halibut with Avocado Tomatillo Salsa 26

Potato Crusted Halibut with Romesco Sauce 26

Fish Tacos with Cabbage Pepper Slaw and Cilantro Cream 24

Crab and Sweet Potato Cakes with Lobster Tamarind Curry 28

Grilled Wild Salmon with Lime Cilantro Cream and Black Bean Salad 26

Grilled Wild Salmon with Artichoke Dijonnaise 26

Tilapia with Brown Butter Almondine 24

Fire Roasted Garlic Shrimp 26

Scallops with Red Curry and Zephyr Squash 28

Scallops with Wild Mushroom Ragout and Grilled Polenta 28

Poultry

Chicken Stuffed with Summer Goat Cheese on a Spinach salad 26

Palm Beach Curry Chicken salad 17

Greek Salad with Feta, Grilled Chicken and Flatbreads 20

Meat

Romanian Organic Beef Stuffed Eqgplant with Hot Paprika Tomato Reduction 22
Organic Filet Mignon with Sour Cherry Balsamic Glaze 35

Organic Apple Smoked Pork Tenderloin with Green Apple Chutney 28
Santa Fe Steak Salad with Ancho Mayo 20

Organic Free Range Beef Burger with choice of Cheese and toppings 15



