CEVICHE DR
MIATOS .

) Mixed Seafood
Mussels/clam/shrimp/octopus/calimer/sweet potato

Thai Lobster Coconut Ceviche
- ' Ginger/lemon grass /coconut water/ thai chili

: Tuna Watermelon
~r_ - - Kumquat /yuzu/thai basil/chives and sambal

' Key West Conch Ceviche
With red peppers/tomato/habanero/mini peppers

Clam Half Shell
King crab mayo/fried jalapenos/ponzu
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} Beef
= Royal and black trumpet mushrooms
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soy demi/lime/porcini oil/shaved parmesan

SOUPS

Lobster Bisk
With yucca/leeks
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: - Shrimp Chicharron
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Sweet panca glazed/pickled chilies

Kobe Meatballs
Romesco/chimichurry

Roasted White Water Clams
Cachucha /bacon/mojo

‘ . New Oyster Rodriguez (5 components
l'&_ @\ m D_Y) Crispy osyte!/ smoked vecﬂ/ cmcl'fovy oio|?/|eh‘uce c)ups

Grilled Octopus

Black olive sauce
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FRADITOS

Brandade
moked Bacalao potato puree gratin
toast points

Lobster Croquetas

Hamachi Salsa Rosa
Meyer lemon/rocotto paint/cucumber/szechuan butons Laughinx Bird Shrimp
| Ajillo

Corvina Ceviche
Pomelo grapefruit and mint ceviche

Roasted PEl Mussels
ith spicy fomato cachucha sauce

Blue Tilapia

Celery/jalapeno/lime/cilantro L Onl‘;irég sselg‘r’;;func
Rainbow Ceviche D . red onions jam/foie gras
Salmon/tuna/hamachi in citrus soy lo. . Mo i i

Tuna

With pickled jalapenos
Dungeness crab and avocado -
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Organic Salmon
Smoked salmon row/lime and orange/dill

QAKED RAWDAR

(served with cocktail sauce and mignonette)
Naked Oyster Mignonette
Naked Clams
Shrimp Cocktails
Lobster Cocktail

2 César Salad i
| . Garlic/anchivie/dijon e
3 evoo/parmesan/vinegar i:;ri

Iitfe Dougie Salad”My take on the Louie” "i%;
. I-;! ik '
Iceberg/ parsley/poached shrimp/cooked eggs Ell
3 lil cucumber/green ecns/cqpers/ﬁiobb dressing H”r
RN | | ||||
aaiia IRERUE Tuna Arugula Salad ETl
: alids | Cured tuna/over arugula/oven dried tomatoes 1[I
crispy onions/lemon/evoo \ WA
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GMTREES

Paella Valenciana
Saffron scented rice/mussels/clams
shrimp ca||m0/|obs’rer
chicken/chorizzo/peas/roasted peppers

Lobster Pastel de Choclo
Chilean sweet corn crusted pot pie
with mushrooms and peas

Surf and Turf
Short ribs and butter poached lobster

Tuna
Seared adobo ’runa/whl’re asparagus
avocado/arugula/tobiko cream

Fried Cod
Over brandade/shaved celery
salad/rivaogote sauce

Churrasco
With bone marrow foam

Branzino Tonbor Rouge
Pan rocsted Brussels’ sprouts

anic Chucken
Mot er and child egg

Salmon
Curried quinoa

Corvina
A lo macho
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La misica del maeairo Lecuona, edilada en Espaf;
" se identificard por este portade.
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Papas Criolla
Fried Yuca with Mojo
White Rice and Black Beans
Papas a la Huancaina
Grilled Corn
Brussels Sprouts
Roasted Broccoli with Romesco Sauce
Mashed Potatoes
Grilled Asparagus with Lemon Aioli
Gratin Seaweed Spinach
Curried Quinoa
Double Baked Potato

DESSERTS

Dulce de Leche Crepes
Hortencig Chacolate Cake
White chocolate frosting

. Carrot Cakt—r\ b
With cream cheese frosting

Frozen Mint Parfait
With Hot Chocolate Sauce

”Lume in The Coconut”
oconu’rt plocq pudd C|]rng
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topped lime ¢
o d phillo

carame |ze

Guava Cheese Cake
With pistachio ice cream

Vanilla Flan
With mixed berries

Hot Mango Cobbler
With malted m|||( Ice cream

Malteg jk?(ihocolote
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pink grapetr unt/guona ana '
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