
STARTERS
Fried Goat Cheese candied shallot & truffle 
honey drizzle  9-

House Made Rosemary Focaccia roasted 
garlic compound butter & extra virgin olive oil  8-   

side of whipped lemon ricotta  5-

MEAT & POULTRY
Korean Barbecue Pork Meatballs (DF) 
cucumber sesame salad  13-

Chicken Thigh Burnt Ends (GF/DF) cilantro-lime 
rice & pickled red onion  14-

Bulgogi Skewers (DF) marinated steak tips, bibb 
lettuce, scallion, sesame  14-

Jerk Chicken Tacos with pineapple salsa  14-

Confit Pork Belly in a gochujang glaze on a sushi 
rice square with a pickled pineapple garnish  14-

Cheeseburger in Paradise trio of sliders  14-  

VEGETARIAN
Maple Soy Crispy Brussels Sprouts (Vegan) 
chili crunch  8-

Patatas Bravas (GF/DF) crispy fried potato with 
smoky paprika sauce & garlic aioli  8-

Cauliflower Shawarma (GF/Vegan) spicy tahini 
& pita  9-

Caribbean Black Bean and Sweet Potato 
Croquettes mashed black beans and sweet potatoes 
formed into croquettes, fried until golden brown, and 
served with a mango-jalapeño dipping sauce  12-

SEAFOOD
Coconut Shrimp with sweet and spicy mango 
sauce  14-

Lobster and Mango Salad chunks of lobster 
mixed with ripe mango, jicama & avocado, drizzled 
with a citrus-lime vinaigrette  17-

Poke Bowl pickled ginger, edamame, black & white 
sesame seeds, Ahi tuna, avocado cubes, wonton crisps 
on bibb lettuce  16- 

Seared Scallops (GF) pea puree, grapefruit 
segments, shaved radish  16-

Mini Shrimp Tacos (GF/DF) mango salsa, cilantro  
8 pcs  10-

DESSERT
Key Lime Pie  7-
Flourless Chocolate Cake (GF) with sweet whipped cream  8-
Coconut Cream Pie with macadamia nut crust  9-

MENU

Tiki-Tapas & Tribute to Jimmy Buffett


