LUNCH

ITALIAN SEAFOOD CUISINE.
INSPIRED BY OUR LOVE FOR PUERTO RICO.

THE YUMMY SALADS
Arancini Di Riso “Carnaroli” 10 Spinach & Avocado 14
Fritto Misto “Pescado Of The Day” 10 Mango Chicken Salad 18
Calamari “Italian Style” 11 The Lobster Salad 24
Cold Gazpacho Soup 12
Lobster Bisque 15
Shrimp Lollipop 17 PASTAS
Octopus Salad 17
Tuna Sashimi Tart 19
Ceviche De Camarones 19 Pomodoro & Basilico 19
Tuna Tartar 19 Cacio & Pepe 22
The Local Fruit Platter 20 Carbonara 25
Heavenly Lobster Tacos 22 Frutti Di Mare 27
Chef Selection Of Three Cold Cuts 24 Linguini Alle Vongole 27
Filet Mignon Carpaccio Platter 24 Lobster 33
THE CLASSICS Asparagi & Gamberetti 27
Served With Fries Porcini & Arugula 28
Veggie Burger 17 Black Truffle & Champagne 30
Club Sandwich 19
Filet Mignon Burger 23 ENTREE
Lobster Roll 24
Veggie Quinoa & Shitake Mushroom 22
Mahi Mahi Filet With Bok Choy 28
G R | L L E D PA N I N I Served With Mashed Potatoes & Ginger-Soy Sauce
Served With Fries Steak With Fries & Chimichurri Sauce >8
Caprese Tomato & Mozarrella 16 Organic Salmon Filet 30
Goat Cheese & Figs 17 Served With Braised Vegetables & Veal Jus
Organic Chicken 18
Nigolse 10 DESSERT
Fresh Gelato 8.50
THE FRIES Local Fruit Panna Cotta 10
Hand Cut Fries 8.50 Chocolate Cake 10
The Coconut Shell 12
Tostones 8.50 . .
aMare Tiramisu 12
Platanutres 850
Black Truffle Fries 14

Executive Chef Rubén A. Guzmadn

PLEASE INFORM US OF ANY ALLERGIES BEFORE ORDERING. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS
MAY INCREASE THE RISK OF FOODBORNE ILLNESSES.



