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Black Bean Hummus    11
House-made black bean spread with island spices 
served with plantain chips for dipping and garnished 

with queso fresco and scallions.

Crab Dip    18
Warm crab dip served with plantain chips.

Charred Octopus & Hash    21
Charred octopus tentacle served with chorizo-yuca 
hash, pickled onions, and chimichurri sauce.

Yard Bird on a Stick    13
Island-spiced chicken skewers with 
cilantro lime dipping sauce.

Caribbean Black Bean Soup    
Cup  4.50    Bowl  6.50

An island inspired vegan black bean soup.

Grilled Garden Stack Salad    14
GGrilled zucchini, yellow squash, scallions, red onions 
and portabella. Topped with smoked mozzarella, 
roasted red pepper aioli and balsamic glaze served 

with a small house salad.

House Salad    Small  8    Large  13
A blend of mixed greens, tomatoes, red onions, 

carrots, radishes and cucumbers.

Mediterranean Salad    18.50
Mixed greens, red onions, sliced olives, cucumbers, 

feta cheese, chickpeas, grape tomatoes, 
and and roasted red pepper vinaigrette.

Mushroom Swiss Burger    20
Truffle herb mayo, grilled portabella mushroom cap and Swiss cheese.

Havana Burger    19
Topped with mojo pork, jalapeños, guava jalapeño aioli, rum-glazed onions, and melted Swiss.

Premiere Burger   16
Choice of cheddar, American, Swiss or smoked mozzarella cheeses.
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