ITHE

CABANA

S SNACKS & STARTERS

%

CLUB

S HAND HELDS

OLIVES
greek blend, fresh herbs

MIXED NUTS
Stiracha spiceo|, candied ginger

BURRATA

{ig compote, picl(|eo| app|e, pecans, balsamic gastrique, fh\/me, crostini

BUTTER BOARD
sundried fomato-basil, orange rosemary, morel mushroom, housemade

bread

PAELLA ARANCINI

shrimp and chorizo, pic|<|eo| sunchoke, lemon aiol*

LEMONGRASS WINGS

green onion, clantro, peanut sauce

BROCCOL

Szechuan sauce, cashew butter, picl<|eo| ginger

BRUSSELS SPROUTS

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

CHURRASCO STEAK BITES*

chimichurri, sweet p|anfains

TINNED FISH served with baguette and piparras peppers

mejillones en escabeche (mussels in escabeche) Spain
regenbue orre (smoked freshwater frout) Denmark
pu||oo ensalsade ajo (octopus in garlic sauce) Spain

J SALADS
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GREEN PAPAYA

chi|es, ginger, sca“ion, aromatics, peanuts

SESAME CHOP SALAD

Napa and red cabba e, daikon radish, sugarsnap peas, carrofs,
P 9 9 pp
green onion, picl<|ed mushrooms, creamy sesame c|ressing

SHAVED VEGETABLE

mixed greens, go|cJen beeis, watermelon raclish, sunchoke, picHecJ ginger,
carrot, onion, hazelnuts, raspberry vinaigrette, avocado

SALAD ADD-ONS

Sk SIDES

avocado 6 chickenbreast- 9 shrimp - 10

FRENCH FRIES
add garlic parmesan - 3

SWEET POTATO FRIES russian dressing
SIDE SALAD

JICAMA SLAW

SOUPDUJOUR

SMASHED POTATOES
TAMAL chorizo, pineapp|e sa|sa, chihushua cheese, cilanfro

MP

10

DUCK CONFITBANHMI

house made baqueHe, paté, cucumber, pick|eo| vegefab|es, ja|apeﬁo,
cilanfro, peanut sauce

THE AMERICAN SMASH

double smash burger, baconjam, white american, LTO, pic|<|es

IMPOSSIBLE SMASH

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

CUBANO

citrus and gar|ic braised porl< shou|o|er, tasso ham, pic|<|es, musfard,
oregano, swiss, {rench ro||

- MAINS

23

16
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NEW YORK STRIP

medium rare™, porcini demi-glace, smashed potatoes

PIRIPIRI SHRIMP

gri”ed 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,

pob|ano, onion, tamal

WILD MUSHROOM FETTUCCINE

heirloom cherry tomatoes, calabrian chi|es, more|—porcini cream,

parmigiano reggiano

JERK CHICKEN

marinated |eg & fhigh, smashed yuca, mojo de ajo, cucumbser salad, avocado

BRISKETPHO

bone brofh, rice nooo”es, ja|apeﬁo, bean sprouts, thai basi|, chili ol

CATCHOF THEDAY

coconut rice, passion frut sa|sa, a|moncl, qginger, chayoie—jicama sa‘acl

MEATPIE

chicken breast, green curry, potato, red pepper, onion, carrof, thai basil

S SWEETS

MP

25

38

22

21

MP

21

HAUPIA

toasted coconu, pineapp|e, freeze-dried sirawberry, passion{run‘

LEMONGRASS CREME BRULEE white chocolate, macerated
|o|acl<berries

CHOCOLATE MOUSSE CAKE*

salted dolce de leche, pepita crumble, vanilla ice cream

AFFOGATO

Sebastian Joe's vanilla ice cream with espresso

10

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.





