ITHE

CABANA

* *

SNACKS & STARTERS

CLUB

%

HAND HELDS

OLIVES

greek blend, fresh herbs 8
CRISPY GARBANZO BEANS

tossed in dry rub 6
BURRATA

fresh strawberries, white balsamic gastrique, thyme, crostini 15
BUTTER BOARD

sundried fomato-basil, orange rosemary, morel mushroom, housemade 15

focaccia & popovers

PAELLA ARANCINI 14

shrimp & chorizo, picl<|eo| sunshoke, lemon aioli*

CHICKEN SKEWERS 15

peanui sauce, sesame s|aw

CURRIED CAULIFLOWER 2

yuzu, coconut mi||<, sha”of, almond

BRUSSELS SPROUTS 2

harissa and map|e g|aze, crispy garbanzo beans

SEABASS CRUDO*

leche de tigre, sweet potato purée, serrano, onion, radish, avocado, crispy MP
p|aniains

TINNED FISH served with baguelte and piparra peppers

mejillones en escabeche (mussels in escabeche) Spain 7
regenbue orre (smoked freshwater rout) Denmark 21
pulpo en salsa de ajo (octopus in garlic sauce) Spain 21
* SALADS *
GREEN PAPAYA

chi|es, ginger, sca“ion, aromatics, peanuts 15
CAESAR*

romaine, aged parmesan, heirloom cherry tomatoes, parmigiano reggiano, 16
croutons

SHAVED VEGETABLE

mixed greens, go|o|en beeis, walermelon rac|ish, sunchoke, picl<|eo| ginger, 18
carrol, onion, hazelnuts, raspberry vinaigrette, avocado

SALAD ADD-ONS

%

avocado 6 chicken breast+ 9 shrimp - 10
Herbivorous Buicher linguica or Korean BBO ribs - 12

%

SIDES

FRENCH FRIES

add garlic parmesan - 3 8
SWEETPOTATO FRIES russian dressing 8
SIDE SALAD 8
JICAMA SLAW 7
SOUP DU JOUR MP
CRISPY TARQ piri piri mayo 8

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

CUBANO

citrus and gar|ic braised porl( shou|o|er, tasso |'1am, picl<|es, musiaro|,
oregano, swiss, french roll

*

MAINS

PIRIPIRI SHRIMP

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

GRILLED PORK CHOP

one inch, bone—in, achiote brined chop, charred pineapp|e sa|sa,

pol:>|ano, onion, tamal

WILD MUSHROOM FETTUCCINE

heirloom cherr tomatoes, calabrian chi|es, morel- orcini cream,
Y p
parmigiano reggiano

FLANK STEAK

gochujang marinafed, Niman Ranch flank steak served medium rare*,
crispy taro, |<imcl1i, shiitake

JERK CHICKEN

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

BRISKETPHO

bone broil’w, rice nood|es, ja|apeﬁo, bean sprouts, thai |oasi|, chili ol

MAHIMAHI

pan {ried, coconut rice, passion fruit sa|sa, a|mond, qginger, chayofe—jicama salad

S SWEETS

25

38

22

38

21

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 mascarpone, haze|nui, |ady{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.



