RAW BAR
Daily Selection of Oysters* 4 Florida Jumbo Shrimp Cocktail 26
Seafood Plateau* MP Florida Red Snapper Ceviche
Shrimp, Oysters, Ceviche Crushed Olives, Lemon & Chili* 16
Florida Stone Crab Claws, Spicy Mustard MP Tuna Tartare, Avocado, Spicy Radish
! T EDITI : N& Ginger Marinade & Chili Oil* 20
WELLNESS & VEGETARIAN APPETIZERS & SALADS
Selection of Cheese, Fruit & Nut Bread 18 Kale Salad with Avocado, Lemon
: . Sunflower Seeds, Chili & Mint 12
COLD PRE% gED I[HCE% Artisanal Salumi, Ciabatta Bread 18
A [ T - A (. .
Board of Artisanal Salumi & Cheese Esoarole 8|‘ Cgusflss:?d Vi 1
Kale, Spinach, Chard Dragonfruit, Pineapple, Coconut Water, Lime 13 Pickles, Fruit & Nut Bread, Ciabatta Bread 26 orgonzola, Basil, Minus 8 Vinaigrette 5
Parsley, Celery, Bok Choy 13 Turmeric Shot, Orange, Lemon Crispy Salmon Sushi, Chipotle Emulsion* 14 Warm Shrimp Salad
pi le. Pear Aoole. Mi 13 . . Mixed Greens, Enoki Mushrooms, Avocado 24
Ineapple, rear, Apple, int Ginger Sho‘[y Lemon’ Agave Fritto Misto Salad
Carrot, Apple, Lemon, Ginger 13 Calamari, Pink Shrimp, Cherry Peppers Add to any salad - Chicken 10, Salmon 14, Shrimp 16
Watermelon, Grapefruit, Strawberry, Lime 13 Lettuce Hearts, Remoulade Dressing 22
DIPS EGGS & SANDWICHES
Green Chickpea Hummus Fresh Ricotta & Fig Jam Egg Sandwich Grilled Grouper Sandwich
Thai Basil, Fresh Pita or Crudite 9 Grilled Sourdough 17 Smoked Ham & Gruyere* 17 Chipotle Mayonnaise, Chili & Arugula* 21
. . Egg or Egg White Omelet House Roasted Turkey Sandwich
Smokey Eggplant Dip, Tomato Chutney & Pita 9 Spinach & Goat Cheese* 19 Local Bacon, Arugula & Jalapefos 19
Avocado Toast on Seven Grain Bread 15 Crispy Chicken Sandwich
LIG HT & FRE gH add Smoked Salmon 7 Chili Pepper Mayonnaise 18
[
add Two Eggs any style 5
Endive & Pear Salad, Apple Beets & Strawberry Salad, Shallots, Red Chil Gruyere Cheeseburger au Jus ,
Blue Cheese Dressing 15 Sherry Vinegar, Pistachio & Mint 16 Crunchy Onions, Dijon Chili Mayonnaise 24
MAINS
Tomato, Fresh Mozzarella & Basil Pizza 16 Fresh Tagliatelle, Caramelized Brussels Sprouts
WARMING Spinach & Three Cheese Pizza 17 Basil-Pistachio Pesto 24
Black Truffle & Fontina Cheese Pizza 24 EQaredPB?eI Sir"é”élf*?mescéoh,siffep .
: 1 ; ~-Tahini & Pi : rispy Potatoes istere ishito Peppers
Butternut Squash Soup with Wild Mushrooms 9 Roasted Cauliflower, Turmeric-Tahini & Pistachio 22 Wild Mushroom Pizza, Organic Farm Egg 17 | |
Warm Three Grain & Mushroom Salad Orecchiette with Tormato Sauce Rigatoni & Mgatballs
Roasted Delicata Squash, Lemon Dressing 16 . Smoked Chili Tomato Sauce 26
Fresh Mozzarella & Basil 25
Slow Baked Salmon, Mashed Potatoes
Brussels Sprouts, Truffle Vinaigrette 32

Chef Jean-Georges Vongerichten ~ Chef Alex Powell A service charge of 18% will be added to your check

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



