ITHE

CABANA

* *

SNACKS & STARTERS

CLUB

%

HAND HELDS

OLIVES

greekblend 6
CRISPY GARBANZO BEANS

tossed in dry rub 6
BURRATA

fresh strawberries, white balsamic gastrique, thyme, crostini 17
BUTTER BOARD

chef’s selection of butters, housemade focaccia & popovers 14
PAELLA ARANCINI

shrimp & chorizo, lemon aiol* 14
CHICKEN SKEWERS

peanut sauce, sesame slaw 15
CURRIED CAULIFLOWER

yuzu, coconut mi”<, sha”oi, almond 12
BRUSSELS SPROUTS

harissa and maple glaze, crispy garbanzo beans 12
SEABASS CRUDO

leche de tigre, sweet potato purée, serrano, onion, radish, avocao|o,
crispy plantains 21

TINNED FISH served with baquette

meji”ones en escaloeche, musse|s in escabeche, spain 16
regenbue orre, smoked feshwater frout, juniper, lemon, ihyme pu|po 16
ensalsade ajo, octopus in gar|ic sauce, spain 17

%

SALADS

GREEN PAPAYA

chiles, ginger, scallion, aromatics 15
CAESAR*

romaine, aged parmesan, heirloom c|'1erry tomatoes, croutons 16
SPRING VEGETABLE

mixed greens, go|o|en beeis, sunchoke, picHeo| ginger, onion, raspberry
vinaigrefte, avocado 18

SALAD ADD-ONS chicken breast* 8 shrimp - 10

Herbivorous Bulcher linguica or Korean BBQ ribs - 12

avocado " 5

SIDES

* *

FRENCH FRIES

add garlic parmesan * 3 8
SWEETPOTATO FRIES 8
SIDE SALAD 8
SESAME SLAW 38
JICAMA SLAW 7

THE AMERICAN SMASH
cJoul:)|e smash burger, bacon jam, w|’1iie american, LTO, picl<|es

IMPOSSIBLE SMASH

meatless double smash, sundried fomato jam, white american, LTO, picl<|es

SWEET AND SPICY CHICKEN

lemongrass chicken, cucumber, cabbage, mint, jalapefio, peanut sauce

CARIBBEAN PORK

citrus braisec|, carame|izec| onion, picl<|ed {resnos, avocac|o, ci|aniro,
mojo de ajo, swiss, baquette

%

MAINS

PIRIPIRI SHRIMP

gri”ecl shrimp in piri piri sauce, bell pepers, onions, po|enia

GRILLED PORK CHOP

achiote brined, charred pineapp|e sa|sa, pob|ano, onion, tamale

WILD MUSHROOM FETTUCCINE

heirloom cherry fomatoes, calabrian chi|es, morel butter

FLANK STEAK

gochujang marinated, crispy taro root, kimchi, shiitake

JERK CHICKEN

marinated |eg & ihigh, smashed yuca, mojo de ajo, cucumber sa|acJ, avocado

BRISKET PHO

bone broih, rice nood|es, ja|apeﬁo, bean sprouts, thai |oasi|, chile ol

MAHIMAHI

pan{ried, coconut rice, passion fruit sa|sa, a|monc|, ginger, chayoie—jicama salad

S SWEETS

25

38

22

38

25

28

LEMONGRASS CREME BRULEE

white choco|aie, macerated blackberries

CHOCOLATE MOUSSE CAKE*

sa|ieo| o|o|ce o|e |eche, maria cookies, vani”a ice cream

TROPICAL SORBET

raspberry marscarpone, haze|nui, |acly{inger cookies

AFFOGATO

Sebastian Joe's vanilla ice cream with espresso

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, pou“ry, sea{ood, shellfish or €ggs may increase your risk of foodborne illness.



