FUSE D

GLOBAL FLAVORS, WELCOME TABLES
SH%RE%BI EAPPETIZERS
CABO WABO CRAB CAKES- WAGYU BITES- 21 GF

Pan Seared Maryland Style Lump Crab « Basil Aloll -
w/ Sweet Red Pepper Cream -

MOJO EMPANADAS- 17

Mojo Braised Beef Brisket « Oaxacan Cheese -
Jalapeno Slaw « w/ Cooling Mango Habanero Sauce -

SUSHI ‘HOT DOG’- 21 br

Stuffed ‘California Roll’s Tuna Poke « Cucumber - Wasabi Aioli «
Avocado - Poke Sauce - w/ Pickled Ginger + Wasabi -

LOBSTER DEVILED EGGS- 20
Deviled Eggs - Lobster « Candied Bacon « Dijon + Chives -

SALADS

WATERMELON ASPARAGUS cr pr
STEAK SALAD- 24

Hand Carved Grilled Steak « Baby Lettuces and Rocket -
Fresh Watermelon Asparagus Salsa « Goat Cheese -

w/ Raspberry Vinaigrette « Watermelon Asparagus Salad- 16

POMEGRANATE SALAD- 17 cr pr

Arugula « Mixed Greens « Goat Cheese « Tomato « Onion -
Candied Pecans « Pomegranate Seeds « Strawberries «
w/ Pomegranate Vinaigrette »

FILET + WEDGE SALAD- 26 cr

Marinated and Grilled Beef Tenderloin «Candied Bacon
Heirloom Tomatoes - w/ Small Batch Bleu Cheese Dressing -

Wedge- 17

Wagyu - Honey Chipotle Glaze - Jasmine Rice -
Roasted Corn Salsa - Creme Fraiche - Avocado Aioli
Served Medium/Medium Rare

ISLAND SHRIMP- 17

Butterflied Shrimp « Tropical Salsa -
Nui Leka Coconut Shreds - w/ Key Lime Chantilly Sauce -

CALAMARI- 18

Lightly Battered Calamari« w/ Key Lime Chantilly Sauce -
Dip: Hot Honey « Buffalo « Sweet Chili « Korean BBQ « Gochujang -

AVOCADO TOAST- 16

House-made Guacamole « Cherry Tomatoes « Fresh Mozzarella -
w/ Balsamic Glaze -

WINGS- 18 GF DF

12 Hr Secret Style InFUSE’'D Wings
Baked and Served on Pickled Jalapeno Slaw.

Choice of:
Buffalo « Sweet Chili « Korean BBQ « Gochujang -
Memphis BBQ (Dry Rub) -

Dip: Maytag Bleu « Ranch « Hot Honey Ranch -

CANDY APPLE SALAD- 17 or

Spring Mix + Arugula « Goat Cheese « Bacon -
Candied Pecans - Toasted Pine Nuts - Marinated Apple -
w/ Apple Cider Cinnamon Dressing -

MANCHEGO CAESAR- 15 ¢;

Romaine « Manchego « Parmesan -
Seasoned Croutons « w/ |berian Caesar Dressing
(Contains Anchovies)

(BOWLS

KOREAN BEEF BOWL- 23 ¢r pr

Tenderloin Bulgogi « Sesame - Scallions - Sriracha - Fried Egg -
Red + Yellow Peppers « Jasmine Rice « w/ Korean BBQ Sauce -

BUTTER CHICKEN BOWL- 22

Murgh Makhani « Cassava Chips «Scallions « Naan Bread « Onions «

Coconut Black Bean Rice « w/ Curry Sauce »

HERBIVORE BOWL- 18 “* V*

Brussels Sprout « Snow Peas « Red Onion « Edamame « Zucchini «
Arugula - Coconut Black Bean Rice - w/ Thai Peanut Vinaigrette -

POKE BOWL- 23 Br

Yellowfin Tuna - Atlantic Salmon - Kani - Sesame -Wasabi Peas -
Edamame - Tropical Salsa « Jasmine Rice « w/ Poke Sauce

FIRE ROASTED (PIZZA

BUILD YOUR OWN (MAX 3 ITEMS)- 18

Extra Cheese « Pepperoni « Banana Peppers -
Spinach -« Black Olives « Roasted Red Peppers -
Sausage « Onion « Mushroom -

CLASSIC CHEESE- 16

WORLDLY TAVERN- 19

Sausage « Onion « Cotija Cheese «
Roasted Red + Chipotle Peppers -
w/ Cilantro Lime Crema + Thai Chili Sauce Drizzle «

CUP + CHAR PEPPERONI- 18

Pepperoni Cup - Banana Peppers «

THE HERO- 18

Pepperoni - Sausage - Basil -
Sopraffina Ricotta - Shredded Romano -

SOPPRESSATA- 18
Soppressata « Calabrian Chili « Hot Honey -

CAPRESE SWIRL- 18

Tomato - Basil « Ricotta Cheese Dollopse
w/ Honey Balsamic Drizzle -




ENTREES

TWIN FILETS- 40 cror

Two 40z Fresh Grilled Beef Filets - Colombian Chimichurri Sauce -

w/ Oven Baked Cheesy Potatoes + Fire Roasted Veggies -

FUSE’'D MOLCAJETE- 37 or

Slow Braised Beef Brisket « Pork « Blackened Shrimp -
Jasmine Rice - Salsa Verde « Black Bean Salsa -
Creme Fraiche « w/ Tortillas + Guacamole «
Tropical Salsa + Salsa Roja »

HULI-HULI CHICKEN- 24 cr br
Sous Vide Half Chicken

w/ Jasmine Rice + Fire Roasted Veggies -

“OG” ORANGE

GRILLED SALMON- 33 ¢r pr

Atlantic Salmon « OG Orange Glaze « Fire Roasted Veqggies -
Wilted Spinach and Rocket « w/ Parmesan Smashed Yukons -

CRAB CAKE DINNER- 28

Pan Seared Maryland Style Lump Crab -
Avocado - Red Pepper Aioli -
w/ Jasmine Rice + Fire Roasted Veggies -

SEAFOOD PASTA- 32

Lobster « Shrimp « Scallops « Calamari « Onion -
Spinach « Roasted Red Pepper « Parmesan « Basil ¢
W/ Chardonnay Butter Cream Sauce -

UPGRADES

« Grilled Shrimp- 10
« Coconut Shrimp- 12

« Atlantic Salmon-
Huli Sauce « Tropical Salsa « . 4 0z Filet-

« Grilled Chicken- 6
« Crab Cake- 11

RIGATONI CARBONARA- 22

Rigatoni Pasta - Pancetta - Parmesan -

12 Black Pepper - w/ Creamy Carbonara Sauce -
Add Wagyu Bulgogi: 9

or Blackened Shrimp: 10

VODKA PASTA- 23

Rigatoni Pasta - Italian Sausage - Vodka Sauce -

Parmesan Cheese « Fresh Basil - w/ Mascarpone Cheese -«
Add Grilled Chicken: 6

(HANDHELDS

CRAB CAKE SANDWICH- 18

Pan Seared Maryland Style Lump Crab Cake -
Mango Red Pepper Aioli - Arugula « Heirloom Tomatoes -
on Sea Salt Fuse'd Baked Kaiser Roll «

CRAY CRAY CHICKEN SANDWICH- 18

Fried or Grilled Chicken - Bacon Tomato Jam -
Provolone « Arugula « Avocado - Red Pepper Aioli -
on Tomato Focaccia Bread -

FUSE’D + JUICE’'D BURGER- 22 cr pr

All-Beef Patty « White Cheddar - Garlic Aioli «
Lettuce - Tomato Pickles -
on a Brioche Bun -

KIDS

CHICKEN STRIPS- 13
Pick Your Style: Grilled or Fried « w/ Fries «

CHEESEBURGER- 13

L ettuce - Tomato - Pickle « w/ Fries -

BRISKET TACO- 13

Slow Braised Beef Brisket « Cotija Cheese - Salsa Roja -
w/ Fries + Corn

PIZZA- 13
Pick Your Style- Cheese « Pepperoni « Sausage -

STEAK- 16

5 oz Sirloin « w/ Fries -

PASTA- 13

Pick Your Style- Mac & Cheese - Mostaccioli -
or Buttered Noodles -

BRISKET TACOS- 20 ¢r or

Slow Braised Beef Brisket « Cilantro Lime Crema « Salsa Roja -
Red + Yellow Peppers « Cotija Cheese « Cilantro « Yellow Onion -
w/ Jasmine Rice, Black Beans + Elote «

VEGGIE VERDE TACOS- 17 cr br

Black Bean Corn « Pepper - Salsa Verde - Cilantro -
Avocado « Cilantro Lime Crema -
w/ Jasmine Rice, Black Bean + Elote «

PINE + SWINE TACOS- 20

Marinated Pork « Pineapple - Cilantro -
Jalapeno - Cilantro Lime Crema -
w/ Jasmine Rice + Elote »

SIDES

BASKET OF FRIES- 11
Side of Fries- 8

FIRE ROASTED VEGGIES- 7 cr pr

CAESAR SALAD- ¢

PARMESAN SMASHED POTATOES- 10 cr

OVEN BAKED CHEESY POTATO- 10 cr

JALAPENO SLAW- 8 cr

COCONUT RICE- 8 cr pr

JASMINE RICE- 8 cr pr

ASPARAGUS- 9 ¢r pr

SOUP OF THE DAY- g

Ask Server

(DESSERTS

BREAD PUDDING- 14

COOKIE SKILLET- 14

PEACH COBBLER- 14

Dulce de Leche Bread Pudding - Large Brown Butter Salted Chocolate Chip Cookie

Bumbu Rum « White Chocolate Chips -
w/ Rum Sauce + Salted Caramel Ice Cream -

w/ Salted Caramel Ice Cream -

Peach Cobbler « Blondie Crust -
w/ Salted Caramel Ice Cream
+ Caramel Drizzle »



