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Chips & Guacamole
Handmade tortilla chips, guacamole,
pico de gallo

Hummus & Veggies $13
Sautéed baby carrots and broccoli,

balsamic reduction, falafel, crispy

chickpeas, paprika, pita chips

Tuna Nachos $20
Crispy wonton chips, raw tuna, soy sauce,
sesame oil, avocado, mango, jalapefio,

chives, chipotle mayo

Truffle Parmesan Fries $13
Black truffle oil, herbs, parmesan cheese
Edamame $15

Soy sauce, sesame oil, garlic

@ Gluten Free @ Vegan @ Vegetarian Spicy

All prices are subject to 13% tax & 10% service charge.

ohllog

Mahi Mahi

Homemade corn tortilla, grilled mahi mahi,
coleslaw, chipotle mayo, guacamole

Shrimp

Homemade corn tortilla, grilled shrimp,
sweet peppers, smoked cheese, guacamole,
cilantro, chilera

Carne Asada $18

Homemade corn tortilla, smoked cheese,
grilled tenderloin, black beans, onion,
cilantro, red salsa

Adobo Cauliflower $14

Homemade corn tortilla, grilled
cauliflower, cilantro, jalapefio,
guacamole

\ ADS

Add Shrimp: $12 Mahi Mabhi: $11

%

Grilled Melon $18

Mixed greens, grilled cantaloupe, blue
cheese, pistachio, hibiscus dressing

Superfood Bowl $16

Broccoli rice, bok choi, cucumber,
marinated green olives, pecans, edamame,
avocado, hard boiled egg, cilantro dressing

Lentil Kale $18

Kale, green lentils, red onion, carrots,
sweet peppers, feta, red cabbage, cilantro,
lemon dressing

Super Greens $17
Green beans, broccoli, zucchini, avocado,
lemon zest, caramelized onion dressing

Grilled Caesar $16

Grilled romaine lettuce, parmesan,
sundried tomatoes, sourdough croutons

Mint Berry $17
Arugula, seasonal berries, zucchini,

mixed nuts, orange wedges, feta cheese,

citrus dressing

Steak: $10 Grilled Chicken: $9 Tofu: $5

$20 GP @D

$22 GPED
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RAW CORNER

Tuna Poke

Raw tuna, sushi rice, grilled
edamame, Seaweed, peanuts
dressing ’

$24

pineapple,
spicy Asian

Aguachile Verde
Seabass cucumber i

) , red on
avocado, corn tostadas o

$19 @@

green salsa,

Peruvian Seafood Ceviche

Sea bass, octopus, shrimp, sweet potato

leche de ti 47
gre, aji a i .
cassava chips J1 and a mix of plantain,

$21 @

Tostada

Pa

i;c)acones, sea bass, tuna, avocado soy
g. g8er and lime emulsion, red onion ’
cilantro, jalapefio ’

$18 & @

$22

Shrimp
Flour tortilla, grilled shrimp, sweet
peppers, onion, cilantro, smoked palmito

cheese

Carne Asada $19

Flour tortilla, smoked cheese, grilled
tenderloin, onion, cilantro, red salsa

Achiote Chicken $18

Flour tortilla, achiote grilled chicken
breast, smoked cheese, onion, cilantro,

red salsa

Mushroom $16

Flour tortilla, cremini, portobello
and oyster mushrooms, mozzarella cheese,

onion, cilantro

Chicken Sandwich

Grilled chicken breast, ciabatta roll,
bacon, chipotle sauce, manchego cheese,
lettuce, tomato, french fries

Tuna Sandwich $21

Pan seared tuna filet, sourdough bread,
wasabi aioli, lettuce, tomato, avocado,
french fries

Roast Beef Sandwich $23

Homemade roast beef, sourdough bread,
swiss cheese, cilantro aioli, caramelized
onion, bacon, arugula, french fries

Falafel Gyro $19

Falafel, pita bread, hummus, babaganoush,
tabbouleh, tzatziki

Prieta Cheeseburger $28

Beef patty, homemade brioche bun,
cheese, aioli, lettuce, tomatoes,
onion, pickles, french fries

swiss
red

Beyond Burger $19

Beyond meat burger, homemade brioche bun,
swiss cheese, tomatoes, lettuce, crispy

onion, avocado, aioli, french fries
Margarita

Tomato sauce, basil, mozzarella, olive oil
Pepperoni

Tomato sauce, mozzarella, pepperoni

$16 ©

$20



OESSLpTg

S’mores Sandwich $13
Brownie cookie, chocolate ice cream,
homemade marshmallow, chocolate sauce

Chocolate Ice Cream Cookie Sandwich $13
Cacao cookie, chocolate ice cream, chocolate
ganache, chocolate, hazelnut sauce drizzle

Toffee Almond Ice Cream Sundae $13 @

Vanilla and toffee ice cream, caramelized
chocolate, crispy almond

Homemade Ice Cream & Sorbet

One scoop $6
Three scoops $1O
Vanilla | Chocolate | Pistachio @)
Mango | Strawberry | Passion fruit | (:) (:)

Coconut | Orange



