




choose one entree
MARGHERITA  PIZZETA 

Parmesan, Fresh Mozzarella, Heirloom Tomatoes, Basil

JERKED CHICKEN SATAYS 
Mango – Teriyaki – Jerked BBQ sauces, Coconut 

Rice, Mango Pico

AHI  TUNA QUINOA SALAD 
Boston Lettuce, Ahi Tuna, Black Bean Quino,        

Avocado, Heirloom Tomatoes, Lime Vinaigrette

1939  BURGER 
8oz Prime Angus Beef, Boston Lettuce, 
Tomato, Onion, Fries, Choice of Cheese:                                            

Swiss / Cheddar / American

CHOOSE ONE DESSERT
MANGO SORBET 

Orange Blossom Water, Berries

COCONUT  FLAN                                        
Custard, Coconut Milk, Caramel

BANANA CRÈME BRÛLÉE                                
Crunchy Brûlée, Caramelized Banana, Cream

CANDIED PECAN CHEESECAKE 
Chantilly Cream, Caramel Sauce, Strawberries

9% APPLICABLE  TAX  + 18% SERVICE  CHARGE
*Consuming raw food or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions. If you have chronic illness of the liver, stomach or blood or have immune

disorders, you are at greater risk of serious illness from raw oysters. Before placing your order, please inform your       

              server if a person in your party has a food allergy. Not all ingredients are listed in the menu.

choose one STARTER
WATERMELON SALAD 

Feta, Walnuts, Frisee Salad, EVO, Balsamic

POMEGRANATE  CEVICHE MARTINI 
Marinated Mahi, Lime, Cherry Peppers, Cilantro

 CAESAR SALAD 
Shaved Romaine, Jubilee Tomatoes, Kalamata 
Olives, Croutons, Parmesan, Caesar Dressing

Lunch
$23++

Dinner

choose one entree
PAELLA   $26 

Saffron rice, Assorted seafood, Shellfish, Chorizo, Sofrito, 
Chicken, Sherry fumet

FREE RANGE CHICKEN BREAST   $26 
Garlic Mash, Haricot Vert, Crimini Jus

JERKED WAHOO  $26 
Mango sweet and sour, Coconut Ginger Rice,                       

Savoy Slaw, Plantain Chip

GRILLED SIRLOIN    $26                                                                    
Garlic Mash, Confit Tomato, Danish Blue Demi Glace

CHOOSE ONE final
KEY  L IME TART 

Chantilly Cream, Fruit Graffiti 

BANANA CRÈME BRULEE                             
Crunchy Brûlée, Caramelized Banana, Cream

COCONUT  FLAN                                        
Custard, Coconut Milk, Caramel

MANGO SORBET 
Orange Blossom Water                                                   

Assorted Berries

CHOCOLATE  MOUSSE 
Crème de Cassis, Macaron

9% APPLICABLE  TAX  + 18% SERVICE  CHARGE
*Consuming raw food or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions. If you have chronic illness of the liver, stomach or blood or have immune

disorders, you are at greater risk of serious illness from raw oysters. Before placing your order, please inform your       

              server if a person in your party has a food allergy. Not all ingredients are listed in the menu.

choose one STARTER
BISTRO SALAD 

Heirloom Tomato, Boston Lettuce, Red Onion, Apple 
Wood Bacon, Danish Blue Dressing

 CAESAR SALAD 
Shaved Romaine, Jubilee Tomatoes, Kalamata 
Olives, Croutons, Parmesan, Caesar Dressing

TUNA CRUDO 
Ahi Tuna, Watermelon, Feta, Mint, EVO

GRILLED OYSTERS 
Spinach, Gruyere bechamel, Roast Garlic

$39++
Up to 6 Guests


