
EGGS

Market Egg Sandwich, Smoked Ham and Gruyere, Patatas Bravas

Tomato and Arugula Salad*                            						              17

Sunny Side Up Frittata, Corn, Bacon, Cheddar Cheese, Pickled Chili, Croutons*	   	          15

Poached Farm Eggs, Wild Mushrooms, Parmesan, Herbs*					     	          17

Egg or Egg White Omelet, Spinach and Goat Cheese, Patatas Bravas

Tomato and Arugula Salad*                						              19

Eggs Benedict with Country Ham, Patatas Bravas, Tomato and Arugula Salad*		  19         

Huevos Rancheros, Two Farm Eggs, Fresh Corn Tortilla, Fire Roasted Salsa*	          22 

COFFEE by La Colombe

Drip Brew	 Sm 5   Lg 6
Selection of Dark or Blonde Roasts  

French Press	 10
Selection of Regional & Seasonal Roasts

Pour Over Coffee	 7
Selection of Regional & Seasonal Roasts  

Draft Pure Black Cold Brew	 7

Draft Latte	 7

Draft Black & Tan	 7

Espresso & Specialty Coffees	
Flavors Available - Vanilla, Hazelnut, Caramel

Single Shot	 4

Double Shot	 8

Americano	 6

Latte or Cappuccino	 7

Mocha	 7

Macchiato	 7

BREAKFAST

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of food borne illness  Chef Jean-Georges Vongerichten

MARKET BREAKFAST
Two Eggs Any Style, Served with Bacon, Patatas Bravas

Tomato and Arugula Salad, Toast
 Orange or Grapefruit Juice, Coffee*

25

Seasonal Fruit, Yogurt, Pollen, Crispy Oats and Seeds					             12

Wild Blueberry Bowl, Peanut Butter, Crispy Oats, Fresh and Dried Fruits	          12

Vanilla Chia Bowl, Dates, Cacao, Brazil Nuts, Hemp, Fruit					        14

Steel Cut Oatmeal with Berries and Spiced Brown Sugar						               9

Buttermilk Pancakes with Banana and Maple Syrup						             15

French Toast with Caramelized Apples and Bacon						             16

Avocado Toast on Seven Grain          						              15

add Two Poached Eggs*					             5

add Smoked Salmon					             7

add Smoked Salmon & Poached Eggs*					             10

Assorted Pastry Basket	 10
Muffin, Croissant, Cheese Danish 

Guava Cream Cheese Donut                    4

Cinnamon Bun                       6

Pastelitos                       6

Cheddar Biscuit                       3

SMOOTHIES & COCKTAILS

Fiftness & Protein 	 10
Omega Seed Butter, Raw Almond Milk
Wild Blueberries, Hemp, Chia, Dates 

Yogurt & Berries	 10
Yogurt, Mixed Berries, Honey, Bee Pollen

Bloody Mary	 15
Vodka, House Bloody Mary Mix

Raspberry Lychee Bell ini	 15
Prosecco La Gioiosa, Lychee, Raspberry

Mimosa	 15
Prosecco La Gioiosa, Orange Juice

PASTRIES

COLD PRESSED & FRESH JUICES

Kale, Spinach, Silver Beet, Apple	 13
Parsley, Celery, Romaine Lettuce, Lime

Pineapple, Pear, Apple, Mint	 13

Watermelon, Ruby Red Grapefruit	 13
Red Apple, Lime

Carrot, Apple, Lemon, Ginger	 13

Orange Juice	 8

Grapefruit Juice	 8



Tomato, Fresh Mozzarella & Basil Pizza	 16

Spinach & Three Cheese Pizza	 17

Prosciutto & Gruyere Pizza	 20

Mushroom, Three Cheese
Garlic-Parsley Oil & Farm Egg Pizza*	 17

Black Truffle & Fontina Pizza	 24

APPETIZERS & SALADS

Tomato Gazpacho, Summer Berries, Olive Oil	 9

Fresh Ricotta with Strawberry Compote 
Olive Oil & Grilled Ciabatta	 14

Crispy Calamari, Basil Salt
Citrus Chili Dipping Sauce	 17

Burrata, Meyer Lemon Jam 
Pumpernickel Bread & Basil	 17 

Selection of Cheeses, Fruit & Nut Bread	 18

Artisanal Salumi, Grilled Bread	 18 

Board of Artisanal Salumi & Cheeses
Pickles, Fruit & Nut Bread	 26

Kale Salad
Lemon, Serrano & Mint	 12

Warm Shrimp Salad
Mixed Greens, Enoki Mushrooms, Avocado	 18

Three Grain Salad, Baby Spinach 
Tomatoes & Goat Cheese 	 14

Baby Sucrine & Arugula Salad
Avocado, Cherry Tomato, Spicy Corn Vinaigrette	   14

Add to any salad - Chicken 9, Salmon 12, Shrimp 15

RAW BAR

Daily Selection of Oysters*	   MP

Florida Red Snapper Ceviche
Citrus, Serrano Pepper, Avocado & Cilantro*	 16

Florida Jumbo Shrimp Cocktail	 25  

Tuna Tartare, Avocado, Spicy Radish
Ginger Marinade & Chili Oil*	 20

BY THE GLASS

EGGS & SANDWICHES

Egg Sandwich
Smoked Ham & Gruyere*	 17

Egg or Egg White Omelet
Spinach & Goat Cheese*	 19

Avocado Toast on Seven Grain	 15 
add Smoked Salmon	 7

Florida Mahi Mahi Sandwich
Chipotle Mayonnaise	  21

House Roasted Turkey Sandwich
Local Bacon, Arugula & Jalapeños	  19

Crispy Chicken Sandwich
Cherry Pepper Mayonnaise & Yuzu Pickles	  17

Cheeseburger, Russian Dressing & Yuzu Pickles*	 22
	

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of food borne illness Chef Jean-Georges Vongerichten

COCKTAILS & BEER

PIZZA & PASTA 

Angel Hair, Asparagus & Shitake Mushroom	 20

Orecchiette, Tomato Sauce
Fresh Mozzarella & Basil	 25

Rigatoni & Meatballs
Smoked Chili Tomato Sauce	 26

CHAMPAGNE & SPARKLING

Prosecco, La Gioiosa 	 14

Moet & Chandon Brut Imperial 	 19

Ruinart Brut Rosé	 30

WHITE

Albariño, Torre La Moreira, Rias Baixas, SP	 15

Chardonnay, BonAnno, Napa, CA	 15

Pinot Grigio, Tommasi “Le Rosse”, Venezie, IT	 16

Riesling, Darting, Pfalz, GER	 16

Sauvignon Blanc, Brancott, NZ	 12

Vermentino, Agriolas “Costamolino”, IT	 14

RED

Cabernet Sauvignon, Stonestreet, Sonoma, CA	 17

Dolcetto, d’Alba, Bruno Giocosa, Piedmont, IT	 16

Malbec, Graffigna Reserve, San Juan, AR	 15

Nero d’Avola, Don Antonio Morgante, Sicily, IT	 22

Pinot Noir, Smoke Tree, Sonoma, CA 	 18

Sangiovese, Castagnoli Chianti Classico, IT	 19

Tempranillo, Ysios, Rioja, SP	 21

ROSÉ

Whispering Angel, Cotes de Provence, FR	 17

Lillet Fresco
Lillet Blanc, Lemon, Grapefruit Bitters	 16

Mellow Yellow
Suze Liqueur, Italicus, Prosecco, Lemon	 16

Besito
Aperol, Pimms, Apricot Liqueur
Lemon, Bitters	 16

Aperol Spritz
Aperol, Prosecco	 16

Bright Bison
Zubrowka Vodka, Suze Liqueur 
Lime, Mint	 16

Market Negroni
Plymouth Gin, Campari
Cocchi Torino Vermouth & Orange Bitters	 16     

Eldersour
Plymouth Gin, Gran Classico, St. Germain 
Lemon	 16

Napoli Sour
Rittenhouse Rye, Gran Classico
Cocchi Di Torino	 16

                                    BEER   7	
Peroni Nastro Azurro	
Stella Artois	
Concrete Beach Stiltsville Pilsner	
Estrella Damm 
Newcastle
Funky Buddha Floridian Hefeweizen
Funky Buddha Hop Gun IPA
Heineken, Heineken Light
Amstel Light



APPETIZERS & SALADS

BY THE GLASS

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of food borne illness Chef Jean-Georges Vongerichten

COCKTAILS & BEER
CHAMPAGNE & SPARKLING

Prosecco, La Gioiosa 	 14

Moet & Chandon Brut Imperial 	 19

Ruinart Brut Rosé	 30

WHITE

Albariño, Torre La Moreira, Rias Baixas, SP	 15

Chardonnay, BonAnno, Napa, CA	 15

Pinot Grigio, Tommasi “Le Rosse”, Venezie, IT	 16

Riesling, Darting, Pfalz, GER	 16

Sauvignon Blanc, Brancott, NZ	 12

Vermentino, Agriolas “Costamolino”, IT	 14

RED

Cabernet Sauvignon, Stonestreet, Sonoma, CA	 17

Dolcetto, d’Alba, Bruno Giocosa, Piedmont, IT	 16

Malbec, Graffigna Reserve, San Juan, AR	 15

Nero d’Avola, Don Antonio Morgante, Sicily, IT	 22

Pinot Noir, Smoke Tree, Sonoma, CA 	 18

Sangiovese, Castagnoli Chianti Classico, IT	 19

Tempranillo, Ysios, Rioja, SP	 21

ROSÉ

Whispering Angel, Cotes de Provence, FR	 17

Lillet Fresco
Lillet Blanc, Lemon, Grapefruit Bitters	 16

Mellow Yellow
Suze Liqueur, Italicus, Prosecco, Lemon	 16

Besito
Aperol, Pimms, Apricot Liqueur
Lemon, Bitters	 16

Aperol Spritz
Aperol, Prosecco	 16

Bright Bison
Zubrowka Vodka, Suze Liqueur 
Lime, Mint	 16

Market Negroni
Plymouth Gin, Campari
Cocchi Torino Vermouth & Orange Bitters	 16     

Eldersour
Plymouth Gin, Gran Classico, St. Germain 
Lemon	 16

Napoli Sour
Rittenhouse Rye, Gran Classico
Cocchi Di Torino	 16

                                    BEER   7	
Peroni Nastro Azurro	
Stella Artois	
Concrete Beach Stiltsville Pilsner	
Estrella Damm 
Newcastle
Funky Buddha Floridian Hefeweizen
Funky Buddha Hop Gun IPA
Heineken, Heineken Light
Amstel Light

Daily Selection of Oysters*	 MP

Tomato Gazpacho, Summer Berries, Olive Oil           9

Burrata, Meyer Lemon Jam 
Pumpernickel Bread & Basil	 17

Board of Artisanal Salumi & Cheeses
Pickles, Fruit & Nut Bread	 26

Crispy Calamari, Basil Salt
Citrus Chili Dipping Sauce	 17

Tuna Tartare, Avocado, Spicy Radish
Ginger Marinade & Chili Oil*	 20

Kale Salad
Lemon, Serrano & Mint	 12

Three Grain Salad, Baby Spinach 
Tomatoes & Goat Cheese	 14

Add to any salad- Chicken 9, Salmon 12, Shrimp 15 

Tomato, Fresh Mozzarella & Basil Pizza	 16

Spinach & Three Cheese Pizza	 17

Prosciutto & Gruyere Pizza	 20

Mushroom, Three Cheese
Garlic-Parsley Oil & Farm Egg Pizza*	 17

Black Truffle & Fontina Pizza	 24

Angel Hair, Asparagus & Shitake Mushroom	   20

Orecchiette, Tomato Sauce
Fresh Mozzarella & Basil	   25

Rigatoni & Meatballs
Smoked Chili Tomato Sauce	   26

Seared Salmon, Corn Pudding
Cherry Tomato Salad*	   32

Grilled Beef Tenderloin
Sauteed Spinach & Buttery Hot Sauce*	   49

Ricotta Cheesecake with Market Berries	 9

Vanilla Raspberry Cake
Raspberry Cream Frosting	 9

Chocolate Marshmallow Cake	 9

Almond Cake with Glazed Peaches	 8

Carrot Cake	 8

Key Lime Pie	   6

Sundae with Salted Caramel Ice Cream
Candied Peanuts & Popcorn
Whipped Cream, Chocolate Sauce	   10

Ice Cream & Sorbets
Assorted Toppings	   3 per scoop

DESSERT
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