snacks

Mini Cuban Pork Sandwich 3 each
Local Farms Spring Squash Taquito 3 each
Roasted Eggplant-Peppers Toast 3 each
Warm Marinated Spanish Olives 4
Crispy White Corn Croqueta | ancho aioli 4
raw

Hamachi Sashimi | serrano chilies, sea salt 6 (2pcs)
Spice Rubbed Grilled Ahi Tuna Taco | serrano chile tartar salsa 4 each

House Cured & Smoked Salmon Ceviche | olives, fried capers, preserved lemons

8
Farm Raised Shrimp Ceviche | tomatillo salsa, jicama, citrus juice 8
soups | salads
Green Lentil Soup | cumin roasted eggplant, citrus yogurt 7
Tortilla Soup | avocado, rotisserie roasted chicken 7
Local Farms Greens | cucumbers, herbs, sherry vinaigrette 7

Romaine Hearts Caesar Salad | spiced croutes, chile-spiked caesar dressing

8
Local Farmed Asparagus Salad | spring onions & garlic, fresh ricotta cheese
8
Chopped Market Vegetable Salad | roasted chicken, almonds, sherry
vinaigrette 14

small to share

Grilled Herbed Flatbread | house made mozzarella cheese, arugula, roasted
peppers 7

Chorizo & Manchego Roasted Flatbread | Spanish olives, roasted garlic 8
Melted Goat Cheese Fondue | oven dried tomatoes, smoked onions, herbed crisps

8
Farm Raised Shrimp and Anson Mills Organic Grits | manchego cheese 9
Pan Roasted Blue Crab Cake | cucumber salad, chipotle remoulade 12

Slow Roasted Organic Becker Lane Farms Pork Ropa Vieja | eggplant escalivada
12

main plates

Slow Cooked Organic Salmon | edamame, spinach, market onions, chile-miso

glaze 13 | 24
Pan Seared Rare Hawaiian Tuna | baby bok choy, spring onions, romesco sauce
14 | 26

House made Papardelle Pasta | piquillo peppers, mushrooms, Spanish olives,
manchego 8] 15
Pounded Natural Chicken Breast | charred market vegetables, orange mojo
16
Mojo-Honey Glazed “Brick” Half Chicken | market vegetable hash, black bean

sauce 19

Ten Hour BBQ'd Lamb | roasted eggplant, chorizo, cornbread 12 | 23

Local beef Cheddar Burger | brioche roll, potato frites, house made ketchup
12

Marinated & Grilled Skirt Steak | sweet potato gratin, chimichurri 23

Grilled Beef Tenderloin | Spanish blue cheese toast, buttermilk whipped potatoes
32

We support our Local Farmers and Farmers Market and serve only sustainable seafood.



vegetables

Local Farms Asparagus
Farmers Market Vegetables | aged sherry

Local Farms Fingerlings, Onions, Pork Belly Hash
Potato Frites | house made ketchup
Buttermilk Whipped Potatoes

We support our Local Farmers and Farmers Market and serve only sustainable seafood.
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