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5tartcrs Wa rm

Calamari Combination
Lightlg sPiccd (Caribbean (alamari stew

with sweet and sour red onion rings

5tartcrs 5eafoocl

Salad with gri”ccl Sca”ops

Mixed salad, Cruncl'rg roasted Farma chips, Chili oil,
Garnish, Gri“ecl Sca”ops, Garlic & Salcmcron Roui”c

Tuna Tar'tar

Mixed salad, Wakamc,

Sushi gradc Yellow fin T una tartar, \Wasabi creme
No soy sauce used, added bg your own request

Sashimi of Sca”ops

Scrvcc{ with Wasabi, JaPancsc ginger,
JaPancse Magonnaisc & Lumpfish eggs
No soy sauce used, added bg your own request

(rilled Shrimp Salad
Scrvcd with Fapaya & Avocado salad,
Fica di papaya magonnaise

No bread croutons served with your salad.

$ 9.50

$14.75

$15.50

$ 14.75

$15.50



Starters Meat

Beef Carpaccio Bombc

Mixed salad, Arugula, Thinly sliced Ccrtificd Angus Bccmc
T enderloin, Pesto, Old Amsterdam (Cheese and

Balsamic vinegar créme

Salad with Prosciutto di Parma

Mixed salad, Arugula, [Home dried Fomodori tomatoes,

Trumcﬂc créme, Farmesan chccse, Roasted Farma ham chips

Salad with [FJome Smokcd Rib eye

Mixed salad, Thinl3 sliced smoked (C ertified Angus 566{:
Rib eye, Girilled vcgctablcs,
Blue Cheese sauce, (Garnish

No bread croutons served with your salad.

$15.50

$1%.50

$1%.00



Starters chcta rian

5alad with wood fired gri”cd Vegetablcs $12.00

Mixed salad, Girilled Zucchini, E_ggplant, Bc” Fcpper
Loca”g grown Mushrooms, (oriander creme, (Garnish

Greck salad $12.50

Mixed salad, Marinated [Feta cheese and Grcci( olives
Tzaziici, Sun dried tomatoes

Bluc Checsc Salad $12.75

Mixed salad, Danish Bluc cheese, Avocado, Boilcd E_gg,
gamish
Pacon optiona/

No bread croutons served with your salad.



5ou!:>s

omato 5ouP $7.00

Made with ri!:)e FPomodori tomatoes, basil créme

Onion 5ouP $9.50
Ovcn baked with (Gouda cheesc, No bread!

Fotato Soup $7.00
Creamy, Tru{;ﬂc and chives

FFish chowder $8.50

Creamy, GrouPcr, Tuna, Mahi Mahi and Salmon,
\/cgctablcs and a touch of Fcrnod & Sagron

1

| ntrees

Vegetarian

(rilled Stwq:ed / ucchini $22.50

Mushrooms, Bc” pepper, Red onions, T omato,
Finc nuts, chto, and gratinatcd with Farmcsan, Old Amstcrdam

& Blue Cheese



Mesquite fire grilled ];_ntrecs ~-Seafood

Groupcr ]taliano

(ratinated with Parmesan & Old Amsterdam cheese, (Gouda,

Pesto, T omatoes, Arugula and a White wine sauce
Wine paring: Alamos Chardonnay

(arilled Atlantic Salmon

Medium Rare gri”ed, Toppcc’ with sesame seeds, fried scallions,

Tcriyaki sauce
Wine paring: Wente Riva Ranch Chardonnay

Jumbo Shrimp

Skin on, Spicg | emon & Garlic butter
OPtionalz Peeled

Wine paring: Veramonte Sauvignon Blanc

(arilled Mahi Mahi fillet

Criollo sauce

Wine paring: Alamos Chardonnay

GrouPer fillet

Fi”cc’ with Boursin from the oven, White wine sauce
Wine paring: Wente Riva Ranch Chardonnay

Carilled Sca”ops

Saffron Sauce

Wine paring: El Portillo Sauvignon Blanc

Carilled T una Steak

Gri”cd medium rare,

Lightly spiccc] Mango & Peach cl‘uutncy, Mcjo sauce
Wine paring: Wente Riesling

(Chilean Sea bass

WraPPcc] in Prosciutto di Parma served with a T omato Antiboise

Wine paring: Veramonte Sauvignon Blanc

Brazilian Moqucca ] rio

Girilled, Mahi Mabhi, GrouPer, 51’1rimP, SPiC]j Bc" pepper & Coconut sauce
Wine paring: Wente Riesling

$25.50

$26.50

$%5.00

$27.50

$26.50

$29.50

$28.00

$3%5.50

$28.50



Mesquite fire grilled Entrces - Meat

Gri”cd Crcolc For|< Chop (14 Oz)

Served with Garlicjam and Mustard Sagc sauce
Wine paring: El Portillo Merlot

Rib eye steak (16 Oz)

Certified Angus Beef served with Chimichurri sauce

Wine paring: Alamos Cabernet Sauvignon

(Chicken breast (12 O2)

Skin on, SPiC}j T omato butter, White wine sauce
Wine paring: Wente Riva Ranch Chardonnay

T enderloin (10 O2)

Certified Angus chc gri”ecl to Pchcction
Truﬁ:lc butter ancUus de veau

Wine paring: wente Cabernet Sauvignon

StriP Stcak(l 3 ()2)

Certified Angus Beef, Red onion Compotc, Garlic herb butter

Wine paring: Alamos Malbec

SurF & TurF Brochcttc

Skewer with 3 Shrimp, Skewer Certified Angus Beef
Tcnc]crloin (8 O2). Served with 5 different sauces
Wine paring: Murphy Goody Pinot Noir

Duck Brcast (9 Oz)

Light[g smoked, | ime gingcrAntiboisc

Wine paring: Excelsior Shiraz

Salad charja

Big mixed green salad, Wood fire gri”ed vcgctablcs

3 different sauces,

Add your choice of meat or fish:

Chicken breast ~ Salmon ~ 5hrimP ~Tuna~ GrouPcr
Certified Angus Beef T enderoin (100z) +$ 7.50

$26.50

$%%.50

$25.50

$%5.00

$%1.00

$%8.00

$29.75

$26.50



A” entrees (cxccPt chanja salad) are served with

Basmati Rice, Brazilian Stglc Black Beans, Wood
fire (Garlic Mashed Fotatocs, StirFric& \/cg)gics

For additional side orders we clﬁargc $3%.00
For extra order of brcad, TaPcnadc & Hcrb butter $3%.50
(2~4~ Pcrs.)

French [ries $ 3.50
[T xtra Platc when sharing main course $6.00

Forthe Kids untlager2)

Kids Grouper $ 10.00
Kids Shrimp $ 16.00
Kids T enderloin $ 16.50
Kids Chicken $ 12.50

f:ort/m /<fc/5 are served with Mixed (Green Salad
French [ries, Pasmati rice or Mashed potatoes
Kctcl"luP or Magonnaise

No bread croutons served with your salad.



Sweet cnclings

Dark Chocolate Moussc
With marinated Cherries

Hot meets Colcl

Walnut ice cream, Caramclizecl walnuts & hot espresso

cc]-—'l a ng u PJ)
T hickened 3oghurt, Eourbon vanilla bean
Strawbcrry marmalade

Coconut Moussc
With Mango ice cream, Mango sauce

(Grand Marnier Creme Brulée

With an Orangc Chutncg

ScooP of ice cream
Walnut, Chocolate chiP, Mango, Banana, \/ani"a, 5trawbcrr3

$8.50

$6.50

$7.50

$8.00

$ 8.50

$3.50



COH:CC & | ea

ComCFcc
Dcca{:é

Cappuccino
Café aul ait
[ spresso
Tea

Also available;
]mPortccl Brazilian “Filéo (offee”

Special Cof‘Fccs
$8.95

’charja‘ Coffee: Mint |iquor & (Chocolate
Kiss of Fire Coffee: Tia Maria & (ointreau
Aruban Coffee: Ponche Crema

French Coffee: (Grand Marnier

[rish Coffee: [rish Whisky

[talian C offee: Amaretto

Mexican Cogcc: Tequila and K ahlua

5Panish Cmq:cc: Tia Maria

$ 2.50
$2.50
$2.75
$2.75
$2.50
$2.25

$2.25



