RAW BAR

OYSTERS 3 each “VIERAS” 16

cocktail sauce, mignonette, scallop crudo, florida citrus, cumin,

horseradish, lemon, lime crispy yuca, pickled jalapefo

JUMBO SHRIMP COCKTAIL 16 TARTAR DE ATUN 17

yuzu cocktail, lemon marinated crab, herbs, gazapacho
vinaigrette

SEAFOOD PLATEAU 39

atlantic oysters, shrimp, ceviche, crab, SNAPPER CEVICHE 15

yuzu cocktail sauce, mignonette fennel, celery, sweet peppers,
coriander

SOUP, SALADS AND BITES

FLORIDA CORN CHOWDER 14 ARUGULA 15

mussels, clams, chorizo, charred citrus, queso fresco, avocado, radish,
baguette heart of palm, chive dressing

PAN CON TOMATE 12 CHARRED OCTOPUS 16
tomato jam, piquillo relish, shaved corn purée, “chicharon”,

manchego, boguerones, oregano salsa criolla

BURRATA 15 ROASTED BEETS 15

heirloom tomatoes, kalamata bruleed “cana de cabra” pepitas,
tapenade, basil, herbed crumbs bitter greens

“BACALAITOS” 14

cod fritters, cilantro aioli, lemon

WHOLE FISH OFF THE BOAT

daily selection of locally sourced whole fish and shellfish prepared to
your liking served with your choice of two sides, lemon-oregano vinaigrette,
and olive-tomato relish always available: local snapper and langoustines

MP
BB HARBOUR SIGNATURE DISHES
POLLO A LA PLANCHA 28 GRILLED
glazed baby carrots, creamy faro, au jus PORK TENDERLOIN 28
white bean-clam ragout, sweet
FLORIDA SNAPPER FILLET 29 plantain hash
saffron couscous, shaved vegetables,
arugula LOBSTER PAPPARDELLE 29

buttered lobster, sun-dried tomatoes,
wild mushroom, charred onion soubise

PAN SEARED SALMON 28
celery root purée, charred baby
vegetables

FROM THE GRILL

with your steak: truffle butter, béarnaise, au jus, chimi-churri or blue cheese
8 oz. DRY AGED FILET 38 16 oz. DRY AGED RIB EYE 49

14 o0z. PRIME NEW YORK STRIP 42 12 oz. SKIRT STEAK 28

*SURF & TURF 16
RACK OF LAMB 34 grilled 6 oz. lobster tail to your steak

SIDES ~

WHIPPED POTATOES | HERBED FRENCH FRIES | SAUTEED MUSHROOMS
TRUFFLE MAC & CHEESE | CHARRED BABY CARROTS

GRILLED ASPARAGUS | SIDE SALAD balsamic vinaigrette





