
DAILY SPECIALS

23 
Braised Lamb

smoked paprika couscous, golden raisin, 
baby kale, sundried tomatoes, mint-chives, 

pistachios, yogurt whipped feta

dairy, nuts, wheat

12

Roasted Delicata Squash
burrata cheese, salsa macha, pecans,  

and herb oil 
dairy, nuts

10

Spicy Summer Guacamole
tajin, corn, lime, cilantro, wheat tostada 

wheat

NEW DRINK SPECIALS $12
 

Mexican Lime Refresher
Tequesta, agave wine based “tequila” and 

sweet and sour with a salt rim 

20 
Gulf Shrimp “Smashed” Pita 

naan, smashed shrimp burger, pickled green 
tomato & jalapeno, cabbage slaw, chile 

threads, pineapple crisp,  
coconut cream, herbs 

wheat

19

Quinoa-Falafel Bowl
crispy quinoa-beet falafels, tzatziki, tabouli, 

cucumber & feta salad, pine nuts, pickled red 
onions, marinated cherry tomatoes, olives   

topped with hibiscus flowers 

dairy, nuts

Baba Yaga
Klir Red, agave wine based “vodka”, michelada 

mix and spices with tajin rim 

21 
Chicken Rigatoni

 Milton’s rigatoni pasta, red cabbage, baby 
carrots, red bell peppers, leeks, scallions,  
in a coconut-chick pea sauce, topped withn 

cispy rice noodles 

wheat

26 
Pan Seared Tuna

furikake crusted sashimi yellow fin tuna, 
served with sticky rice topped with  

mango pico de gallo, 3 chili aioli and  
garnished with furikake 

 seeds


