
cocktails
MALIBU SURFER 20. 
Malibu rum, pineapple juice, cranberry juice. 

MARGARITA GRAND 20. 
Casamigo tequila, grand marnier, lime juice.

THE AFTER HOURS MARTINI  20. 
Grey Goose martini with gorgonzola stuffed olives.

salads. 
BURRATA CAPRESE 25.95  
Fresh burrata, tomato, basil.  

WARM ROAST BEET & GORGONZOLA SALAD 25.95 
Chopped romaine, warm roasted beets bites,  
gorgonzola crumbles, served with a side of  
our homemade house dressing.

CUCUMBER TOMATO AVOCADO SALAD 21.95 
Cucumber slices, tomatoes, avocado, red onion. 
served with a side of our homemade house dressing.

apps  
HOT HONEY FRIED CALAMARI* 20.95 
Freshly fried calamari drizzled with hot honey 
Served with a side of marinara for dipping. 

EGGPLANT FRIES 13.95 
Freshly fried batter dipped eggplant fries  
served with a side of marinara for dipping.

DRUNKEN’ MUSSELS 20.95 
Fresh mussels steamed in tequila, lime, cilantro,  
tri colored peppers and jalapeño.

entrées
SPICY CREAMY VODKA RIGATONI WITH SAUSAGE 29.95
Rigatoni in a spicy tomato vodka cream sauce  
with sausage.   

ROASTED WILD SALMON* 35.95 
Served on our cappelletti cucumber salad.

SPINACH TAGLIATELLE SHRIMP & BURRATA  38.95 
Spinach tagliatelle in our creamy vodka sauce  
topped with burrata. 

FRESH COD LIVORNESE $35.
Tomatoes, olives, capers, garlic, olive oil served  
with smashed potatoes and chef pick fresh veggie.

CHICKEN PARMESAN WITH VODKA SAUCE 29.95 
Classic favorite prepared in a vodka sauce.  
Served with a side of penne pasta.

dessert  
CANNOLI 13. 
Sweet amaretto ricotta cream with chocolate  
chips in a crunchy hint of cinnamon shell.

TIRA MI SU 15. 
Fluffy mascarpone sweet cream layered with  
espresso & amaretto soaked ladyfingers finished  
with a cocoa dusting.

OUR MENU OFFERINGS ARE THOUGHTFULLY CREATED TO BRING THE PERFECT BAL ANCE OF FL AVORS.  
IF YOU ELECT TO CUSTOMIZE AN ORDER PLEASE NOTE  CUSTOM ORDERS CANNOT BE SENT BACK.

*many of these items can be cooked to your l ik ing. consuming raw under cooked meat, shellf ish, or eggs 
may increase risk of food-borne i l lness. aler t your server of any allergies you have. while it is impossible to 
guarantee with absolute certainty that any foods can be prepared in a nut free environment, and it is beyond 
the scope of this establishment to fully understand the medical conditions of  any consumer, great ef for ts are 
taken to accommodate specials requests in conjunction with dietary concerns, and food allergies to the best 
of our abil ity and with the utmost care. before placing your order, please inform your server if a person in your 
party has a food allergy.

NO SUBSTITUTIONS / PRICES SUBJECT TO CHANGE WITHOUT NOTICE

someth ing new!

someth ing new!

someth ing new!


