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APPETIZER

SALMON CAKES -5
?’zes/a At[antzc sa[mon pa’zs/ey b’zeazf c’zumés am/ Just a touch 0][ mayo to /10[6[ t/Lem
toget/ze?z ate pan sea&ec[ and sewed Wlf/l Stiracha lemon aioli c/zppmg sauce

WHITE PEACH RASPBERRY ALMOND SALAD -13
/4 ’zqueslzing sa[ac[ oj[ sweet summet ﬁuit anc[ ﬁesll ga’zc[en greens to We/come tAe waimer

weather. We start with a bed of mixed éaéy greens add Juicy white peac/tes, tait
mspée’z’zies, canc[iec{ a/monc/s anc[ creamy j[eta c/zeese. Tl /wn we (t a/[ 0/5[ Wl'l% a tangy

/loney lemon vinaigrette J’zessing

SHRIMP AND CHORIZO BITES -

j’zes/z /4t/antic s/w:imp aze ma’zinac[ec/ in red wine vinegaz, sweet S/Le*z’zy wine, pa’zs/@y,
oregano and ga’z[ic t/wn skewe’zec/ Wl'th a s/ice 0][ spiey c/w’zizo, we t/wn g’zi[/ them guwing

the simp[e appetizer a smoky sweet spiey ﬂavo& you "ve sute to love.

ENTREE

GRILLED MAHI MAHI TACO -8
TFresh Mahi-mahi g’zi/[ed in out house blend 0][ cajun spuees. We /aye’z a toasted cown

tostilla shell with green ca[ybage and house made mango salsa then top it 0/5[ with our
pe’zfectly g’zi//ed Mahi-mahi. Sewved with our house made coleslaw o j’zenc/l ﬁies.

CITRUS SEARED HALIBUT  -97

ﬂt[antic /wl/iéut (s sea’zeﬁ{ on t/le ’zi/[ n acom ounc{ éutte’z mac{e Wii/l [emon, /ime am{
9 p
yuzu juices ﬁes/t hetbs and ga’z/ic. Se’zvec[ with smashed pa’zs[ey potatoes and steamed

ga’z[ic broceoli

STRAWBERRY BALSAMIC SALMON' -23

Ce/el)mte the stast 0][ summex and warmer weather with our balsamic g/azec[ wild salmon
topped Wit/t st’zawée’z’zy sa/sa: loca[ st’zawée’z’zies, gteen onions, éasi/ anc[ /ime Juice.

Se&vec[ with basmati vice and sugar snap peas

LOBSTER BLT -a5

_L/T’zesh loéste’z meat se’zvec[ witll sweet anc[ smo@ mayo on a éec[ 0/[ éutte’z [ettuce witA slices

0][ tpe tomatoes, pe’z][ect/y cusp bacon sandwiched between two slices 0][ toasted white
bread. Tl his makes ][o’z one imptessive upgmc{e f;zom the classic BLT] Se%veo{ a[ong side

_l/OLl’l C/lOiC@ 0][/10u5€ mac/e CO/@S[CIW 01 7’zenc/1ﬁies
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J une Cocktai[s

PINK. STRAWBERDY HBISCUS
MOJITO

White rum, strawberry hibiscus syrup, lime juice, and mint topped
with soda water

PRICKLY PEAR JALAPERO
MARGARITA

Jalapefio infused tequila, fresh lime juice, prickly pear puree, triple
secand a spring of mint

PEACHES AND DRLEAMS

Ketel one botanical -peach and orange blossom vodka, orange soda,
coconut water, vanilla simple syrup, and a splash of cream

DINEADPLE SANGRIA

Riesling, Yuzu puree, Caramelized Pineapple puree, orange juice,
sprite, and a fresh fruit

PACIHE@ SHOPES

Crop cucumber vodka, kiwi puree, Caramelized Pineapple puree,
fresh lime juice, agave and a splash of lime bitters

SPPING BEED. CPALT & DPAFT

Beers change weekly
Ask your server for todays selection!



