DAILY SPECIALS

NEW DRINK SPECIALS

12
Mexican Lime Refresher

Tequesta, agave wine based “tequila” and
sweet and sour with a salt rim

Baba Yaga

Klir Red, agave wine based “vodka”, michelada
mix and spices with tajin rim

10
Spicy Summer Guacamole

tajin, corn, lime, cilantro, wheat tostada
wheat

10

Papas ala Brava
crispy red potatoes, queso fresco, jalapeno
aioli, aleppo pepper, micro greens

dairy, soy
15 19
LOCAL Tomato Toast Quinoa-Falafel Bowl

heirloom tomato, pickled green tomato,
zucchini butter, everything spice,
balsamic reduction,
jalapeno-cheddar sourdough, topped
with over easy fried egg

wheat, dairy, seeds

crispy quinoa-beet falafels, tzatziki,
tabouli, cucumber & feta salad, pine nuts,
pickled red onions, marinated
cherry tomatoes, olives
topped with hibiscus flowers

dairy, nuts

20
Gulf Shrimp “Smashed” Pita

naan, smashed shrimp burger, pickled
green tomato & jalapeno, cabbage slaw,
chile threads, pineapple crisp,
coconut cream, herbs

23
Chicken Bucatini

Red Bird roasted chicken, Milton’s bucatini
pasta, red cabbage, baby carrots,
red bell peppers, leeks, scallions,
in a coconut-chic pea sauce,

topped with cispy rice noodles

21
Pan Seared Duck

red rice, dates, broccoli, sauteed red
onion, pistachios, ras el hanout vinaigrette,
micro greens

nuts

1
Custard Bread Pudding

topped with strawberry coulis and
chocolate ganache

dairy, wheat




