STARTERS
Seasonal Fruit 16

honey Greek yogurt

Local Fish Ceviche 20
baby sweet peppers, lime, cilantro, chilies
House Smoked Fish Dip 12
Tortlla chips
Shrimp “Vuelve La Vida” 18
tomato chili sauce, avocado, crispy tortilla

Hass Avocado Guacamole 15

feta cheese, tortilla chips

Charred Artichokes 14

lemon aioli

Shishito Peppers 10

lime, maldon salt

SALADS
Heirloom Tomato Salad 20

burrata, cucumber, arugula, olives, chili vinaigrette

Kale Salad 18

peppers, pickled vegetables, mint, baby tomatoes,

charred lemon, lemonette dressing

Gem Lettuce Caesar 16
sun dried tomatoes, pecorino, white anchovy,

brioche croutons

Mediterranean Style Pasta Salad 19

peppers, tomatoes, onion, olives,

serrano ham & arugula crostini

ADD: chicken 7 steak 10 shrimp 12 fish 12

SAMMIES

served with sea salt kettle chips

American Wagyu Cheeseburger 22

brioche bun, bibb lettuce, red onion

Grilled Local Fish Tacos 23
cabbage slaw, salsa verde crema, flour tortilla

Chicken Pita 20

cucumber, tomato, feta, bacon bits

preserved lemon vinaigrette

Mortadella Panmi 19

fresh mozzarella, basil, tomato

Quesadilla 13
Flour tortilla, pepper jack cheese
ADD: chicken 7, steak 10, shrimp 12 fish 12

SIDES
8

Crispy Yucca
French Fries
Coleslaw

Kids
MEALS INCLUDE, CHOICE OF ENTREE WITH
SIDE
& KIDS’ BEVERAGE $14

Chicken Strips
french fries
Grilled Cheese Sandwich
choice of cheese, french fries
Grilled 40z Burger
french fries
Peanut Butter and Jelly Sammie
steamed veggies

Grilled Local Fish

steamed veggies



REFRESHERS
Smoothies 14

Strawberry / Banana / Mango / Guava
Add Tequlia, Rum, Gin +3
Green Power 15
Cucumber, green apple, kale, romaine, spinach, parsley, celery,
lemon
Watermelon Fresca 15
Watermelon, lemon
Pineapple Express 15

Pineapple, green apple, mint

SPECIALTIES 15
Garden Bloody Mary

Vodka, House-made Spicy Tomato Juice
Sparkling Hibiscus Negroni
Hibiscus infused Dolin Blanc, Contratto bitters, sparkling wine

Aloe Fresca Cooler
Botanical Gin, Aloe Liqueur, fresh lime and mint

Restorative Gin and Tonic
Uncle Vals Gin, small batch tonic, cucumber, lime bitters

Down the Jetty
Medley bros bourbon, Sweet tea syrup, lemon juice, lavender
bitters

Going Bananas for Bresil
Barrel Aged Cachaca, Banane de Bresil, fresh lime

‘Whiskey Smash

Nuestra Soledad Mezcal, pampplemousse Liqueur, fresh lime

Classic Mai Tai
12 year aged rum, orgeat syrup, triple sec, fresh lime

Sandbar Rita

Reposado Tequila, fresh lime, triple sec, agave syrup, fresh O]

Provense Rose Sangria
Vinho Verde Rose, seasonal fresh fruit
15 glass / 28 Carafe

FROZEN

House Daiquiris 17
Strawberry | Banana | Mango | Guava
Harbour Sunset 17

Light Rum, Blue Curacao, Midori, Pineapple, Strawberry Puree

Coco Loco 17
Light Rum, Banana, Pineapple, Coco Water
Frambuesa 17
Vodka, Raspberries, Coconut Puree, Pineapple
305 Vice 17

Rum, Strawberry Puree, Coconut Puree, Pineapple

BUBBLES
Sparkling & Champagne Glass Bottle
Lamberti Prosecco 11 45
Lanson Rose, France 98
Perrier-Jouet “Grand Brut” 100
Laurent Perrier Brut, France 122
Perrier-Jouet “Belle Epoque” , France 375
Perrier -Jouet “Belle Epoque” Rose, France 430
Dom Perignon 390
Louis Roederer “Cristal” 580
Krug “Grand Cuve”, France 480
‘White Wine
Alois Lageder, Pinot Griglo, Italy 16 64
Eroica “Riesling” Ste Michelle, WA 14 56
Rose Wine
“Whispering Angel” Rose, France 15 65
Red Wine
Belle Glos, Meiomi, Pinot Noir, CA 14 b5
La Rioja, Alta Vina, Spain 15 62
Half Bottle Menu
Veuve Clicquot Half “Yellow Label” 75
Sonoma Cutrer Chardonnay 34

BEER
Domestic & Imported Beers 7
Budweiser | Bud Light | Miller Lite | Corona | Corona Light |
Heineken
Craft 9

Blue Point Brewing, NY Toasted Lager
Dogfish Head, DE 90 min-IPA
La Rubia, FL. Wynwood, Blonde Ale
Blue Moon, Belgian White



