RAW BAR
Daily Selection of Oysters* 4 Florida Jumbo Shrimp Cocktall 26
Seafood Plateau* MP Florida Red Snapper Ceviche
Shrimp, Oyster, Ceviche Crushed Olives, Lemon & Chili* 16
Chilled Lobster Cocktail MP Tuna Tartare, Avocado, Spicy Radish
. Ginger Marinade & Chili Oil* 20
APPETIZERS & SALADS
Selection of Cheese, Fruit & Nut Bread 18 Kale Salad with Sunburst Tomato Vinaigrette
(JOLD PRES bED Q]"[J]:(JES Artisanal Saluml, Ciabatta Bread 18 Green Chili & Mint 12
Kale, Spinach, Chard Dragonfruit, Pineapple, Coconut Water, Lime 13 Board of Artisanal Salumi & Cheese li“mmer SfuaSh 3;‘ grlugili Salad ”
: . : ecorino, Lemon ack Pepper
Parsley, Celery, Bok Choy 13 Tumeric Shot, Orange, Lermon Pickles, Fruit & Nut Bread, Ciabatta Bread 26 e S Safa
Pineapple, Pear, Apple, Mint 13 : Crispy Salmon Sushi, Chipotle Emulsion* 14 am shrmp saia
PP PP Ginger Shot, Lemon, Agave . . . Mixed Greens, Enoki Mushrooms, Avocado 24
Carrot, Apple, Lemon, Ginger 13 Fritto Misto Salad, Calamari
Watermelon, Grapefruit, Strawberry, Lime 13 Pink Shrimp, Cherry Peppers . Add to any salad - Chicken 9, Salmon 12, Shrimp 15
Lettuce Hearts, Remoulade Dressing 22
DIPS P1Z7ZA & PASTA
%:eeg Cr:icgpei Eummkg . . Ei“edNAUt & '—e”F“O”’hHsrissa o . Tomato, Fresh Mozzarella & Basil Pizza 16 Ricotta Ravioli
ai Basil, Fresh Pita or Crudite rie ricot, Fresh Pita or Crudite
P Mushroom & Farm Egg Pizza Herbs & Tomato Sauce 23
\S(moﬁey’vligfilanth'ls?ﬁatoghL(J;?ey o Three Cheese, Parsley Oil* 17 Fresh Pasta, Spicy Sungold Tomato Sauce
‘ogurt, Mint, Fresh Pita or Crudite ;
9 Summer Squash Pizza, Sicilian Chili Oil 18 Eggplant & Fresh Ricotta 24
Black Truffle & Fontina Cheese Pizza 24 g‘gat;“o‘l 8(‘3 meitba”s . .
ili t
LIGHT & FRESH moke ili Tomato Sauce
Tomatoes & Summer Berries, Shallots Beet Carpaccio, Tartare Flavors
Red Chili, Sherry Vinegar, Pistachio & Mint 14 Dijon, Chili, Pickles & Lovage 16 ENTBEES & SH)ES
Salmon & Warm Potato Salad Grilled Asparagus, Olive Qil, Sea Salt & Lemon 9
Sugar Snap Peas, Horseradish 34 Potato Puree 9
WARNHNG Flor.|da Crispy Snapper French Fries 9
Spring Pea Remoulade 35
. . . ) Summer Squash & Tomatoes 9
Sweet Pea Soup, Carrots, Green Chili & Mint 11 Roasted Cauliflower, Turmeric Tahini & Pistachios 22 Marinated Char Grilled Organic Chicken

Angel Hair, Summer Squash
Parmesan & Chili 24

Warm Ancient Grains, Summer Vegetables
Sesame-Chipotle Emulsion 16

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

Sweet and Spicy Piperade, Roasted Potatoes 29

Roasted Beef Tenderloin, Goldbar Squash
Parmesan Cheese & Buttery Hot Sauce 38

Cheeseburger, Pepperjack Cheese
Avocado, Crunchy Red Onions* 24

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



