
Yellowtai l*                                              21
citrus gremolata, preserved lemon, grapefruit

Snapper*                                                24
coconut leche de tigre, passion fruit, plantain 

Olives & Bread                                        10
24 hour cold-fermented focaccia,
Mediterranean olives  

Roasted Onion Dip                                   16
caramelized onions, chives, house chips 

Blistered Shishitos                                   14
yuzu aioli, sea salt, lime, sesame crunch 

Carrot Feta Bean Dip                               18
roasted peppers, olive oil, pita bread 

Whole Roasted Caul if lower                       24
pomegranate, chickpea, feta cream, za’atar, mint

Prosciutto Melon                                     20
stracciatella, mint, lemon, fennel pollen

Roasted Beets                                         18
baba ghanoush, herbs, dukkah, pita

Octopus                                                 26
lemon yogurt, roasted zucchini, caper dressing 

Meatbal ls                                                20
beef, veal & pork, San Marzano tomato, parmesan 

Roasted Oysters*                                     24
nduja butter, pine nut gremolata, pecorino

Crispy Artichoke                                     18
lemon aioli, sea salt 

Mushroom Toast                                      19
sourdough, ricotta, thyme, local mushrooms

F O R  T H E  T A B L E  

S T A R T E R S

C R U D O S

The Red                             

The Corn                             

The Truff le                            

The Marg                         

San Marzano tomato, soppressata, pepperoni, ricotta, mozzarella 

charred corn, calabrian chili, roasted garlic, taleggio, mozzarella 

truffle ricotta, soy mushrooms, roasted tomatoes, arugula, mozzarella 

tomato, basil, parmesan, mozzarella 

24 

24

24

24            

GOOD FOOD

GOOD WINE

GOOD COMPANY

P I Z Z A S

R E B E C C A’ S
D I N N E R

W I N E  B A R  &  K I T C H E N  

S A L A D S
Florida Citrus                                                  
butter lettuce, grapefruit, orange, shaved fennel,
pistachio, avocado lemon dressing 

Caesar                                                             
whole grain mustard dressing, parmesan, bacon,
white anchovies, gem lettuces

Arugula
French feta, walnuts, fresh lemon juice, olive oil                          

add chicken 8 |    add salmon 12 |     add shrimp 14

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY  iF YOU HAVE  MEDICAL CONDITIONS 

18

17

16

Pomodoro                                                         
fresh paccheri, spicy sausage, stracciatella

Squid Ink Spaghetti
Meyer lemon, peekytoe crab, calabrian chili, parmesan 

Moroccan Chicken                                                
marinated grilled chicken thigh, pine nuts,
Israeli couscous, golden raisins, green goddess 

Dorado                                                             
snow pea and edamame salad, cilantro, chili, nam prik,
coconut aji amarillo 

Wagyu Burger*                                                   
cheddar cheese, bacon, house fermented pickles,
mustard aioli, LTO, brioche bun

Gulf Shrimp                                                       
mango harrisa, jasmine rice, coconut curry, cilantro,
crispy shallot 
 
Faroe Is land Salmon                                          
heirloom tomato panzanella, basil emulsion, 
preserved lemon 

Maine Lobster                                                  
broccolini, artichokes, salsa macha, coconut carrot 

Roasted Black Cod                                             
charred leeks, mushroom confit, farro risotto 
 
Braised Short Rib
potato pureé, charred carrots, beef reduction 

8oz Tenderloin                                                   
black garlic jus, tahini eggplant, charred broccolini,
pistachio dukkah 

L A R G E R  P L A T E S  
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