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General Managers Omar Martinez and Marco Martinez invite you to try some of their favorite local creations.

Breakfast

Loxahatchee Breakfast
smoked salmon, toasted bagel, sweet guava paste, cream cheesg, fried
capers, sliced egg, Bermuda onion

Orange County French Toast
Grand Marnier cream cheese stuffed French toast, orange compote, berries,
whipped cream

Sandwiches

PBI Cubano
grilled marinated pork loin, shaved ham, Winter Park Dairy Baby Swiss,
pickles, mustard, Cuban bread, black bean mango salsa, yucca fries

Grilled Marinated Portobello
roasted peppers, mozzarella, basil, capers, spinach, balsamic vinaigrette,
toasted garlic-rubbed brioche

Grilled Chicken Caprese
sliced tomatoes, mozzarella, basil, wild greens, lemon basil aioli, tomato focaccia

Montego Smoked Brisket
pineapple jerk bbg sauce, onion straws, grilled pineapple,
garlic-rubbed brioche

Salads

Grilled Shrimp and Red Quinoa Salad
steamed quinoa, grilled garden vegetables, avocado, citrus vinaigrette

Seared Ahi Salad
orange supremes, toasted sesame seeds, red peppers, carrots, cucumbers,
tomatoes, scallions, field greens, sesame ginger vinaigrette

Soup

Chicken Tortilla Soup
fire-roasted corn, cilantro, chipotle cream

Key West Gazpacho
classic gazpacho with seared scallops and crab claws

Snack / Appetizer Trays (Cold)

Bahama Tuna Club Sliders
seared ahi, tomatoes, bacon, lemon garlic aioli, arugula, mini brioche

Okeechobee Crab Dip
key lime, lump crab, scallions, cream cheese dip, crostini, petite crudité

Mojito Ceviche
red snapper, shrimp, mango, lime, cilantro

Snack / Appetizer Trays (Hot)

Beef Saltenas
Bolivian style meat pies

Coconut Shrimp
toasted coconut, sweet chili dipping sauce

Entrees

Slow-Roasted Guava-Glazed Chicken
jasmine rice, black beans, mojo cassava, red onion marmalade

South Beach Mahi Mahi
blackened mahi, mango salsa, cilantro pesto, yucca fries

Flagler Surf and Turf
Cajun spice dusted grilled NY strip, garlic shrimp, blond ettouffe, Lyonnaise
potatoes, grilled asparagus

Duroc Pork Chop
mustard cream sauce, sweet potato puree, roasted Brussels sprouts

Dessert

Banana Cream Pie
toasted coconut flakes

Tres Leches Cake
traditional butter cake soaked in evaporated milk, condensed milk and heavy
cream

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness.
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