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Sk SNACKS S+ Sk HAND HELDS S

CRISPY GARBANZO BEANS THE AMERICAN SMASH
tossed in o|ry rub 6 double smash burger, bacon jam, white american, LTO, pic|<|es 14
BACONJAM IMPOSSIBLE SMASH
with crostini 10 mealless double smash, sundried fomato jam, white american, LTO, picHes 18
BUTTER BOARD DUCK CONFITBANHMI
chef’s selection of butters, housemade focaccia & popovers 14 shredded duck |eg, paté, peanui—chﬂe sauce, cucumber, ja|apeﬁo, carrot,

ginger aioli*, house baguette 21
CHEESE-O-DAY
served with crackers and accoutrements CUBANO

10 citrus and garlic braised pork shoulder, asso ham, pickles, mustard, oregano,

swiss cheese, french roll 15
Sk STARTERS S MAINS S
THE CABANA BOARD PIRIPIRI SHRIMP
chef’s selection of meats, cheese & accoutrements 35 sustainably sourced shrimp in piri piri sauce, bell pepers, onions, polenta 25
SEA BASS CRUDO* LAMB SHANK
leche de figre, sweet potato, avocado, plantain chips MP harissa braised, lemon cous cous, cauliflower, feta 32
PAELLA ARANCINI WILD MUSHROOM FETTUCINI
shrimp & chorizo, lemon aioli* 14 heirloom cherry fomatoes, calabrian chiles, morel butter 22
CHICKEN SKEWERS MEAT PIE
peanut sauce, sesame slaw 15 amish chicken breast in green curry, potalo, red pepper, onion, carrof 18
CURRIED CAULIFLOWER JERK CHICKEN
yuzu, coconut milk, shallot, almond 10 half bird, smashed yuca, mojo de ajo, cucumber sa|ad, avocado 25
BRUSSELS SPROUTS SHORTRIB
harissa and map|e g|aze, crispy garbanzo beans 10 marinated and thin s|iceo|, bao bread, kimchi, demi—g|ace, crispy fried egg* 30
BRISKET BITES CATCH OF THE DAY
caramelized onion, bacon jam, horseradish remou|ao|e, crispy potatoes 18 pan{riecl whiie{ish, coconut rice, passion fruit sa|sa, a|mond, ginger, chayoie—

jicama salad MP
s SALADS * oF SIDES %
GREEN PAPAYA FRENCH FRIES
chiles, ginger, scallion, aromatics 15 add gar|ic parmesan * 3 6
CAESAR* SWEET POTATO FRIES 7
romaine, ageo| parmesan, heirloom c|1erry tomatoes, croutons 15

SIDE SALAD 6
RED SEA
mixed greens, fefa, tomato, cucumber, red onion, mint, pine nuts, citrus vin 15 SESAME SLAW 8
SALAD ADD-ONS  avocado -5 chickenbreast 8 shrimp - 10 TROPICAL FRUIT WITH CHAMOY 8

herbivorous butcher linguica * 12

* SWEETS S

LEMONGRASS CREME BRULEE

white choco|aie, macerated blackberries 10
CHOCOLATE MOUSSE CAKE*

salted dolce de |eche, maria cool<ies, vanilla ice cream 14
FRY JACKS

sugar coated fry bread, coconut, sesame 9
SHERRY FLOAT

Pedro Ximenez, Sebastian Joe's vanilla ice cream, raspberr\/ coulis 15

Charlie Gibbs: Executive Che{/ Head Carpenter * Kris Johnson: Chef de Cuisine/ Yo-yo Master - Krista Johnson: Libation Sensaﬁon/ Staff Linguist + Jay Viskocil: Lead Wiait Assw’sfan?/ Part-time Stuntman

*This item is served raw or undercooked. Consuming raw or undercooked meat, pouhry, sea{ood, shellfish or €ggs may increase your risk of foodborne illness.





