
 
 

Starters 
Daily Soup de jour $6 

Made daily by our Chefs 
 

Guacamole En Molcajete  $11 
House made, Plantain chips 

 
Shrimp Cocktail $14 

Guava Citrus Cocktail sauce 
 

Prosciutto and Fresh Mozzarella Flatbread $14 
Prosciutto, San Marzano tomato sauce, fresh mozzarella and Baby Arugula 

 
Handhelds 

All handhelds come with seasoned fries 
Doral 90 Burger $16 

Black Angus Beef, Applewood Bacon, fresh Mozzarella, lettuce, tomato, onions, seasoned fries 
 

Street Burger $17 
Black Angus beef, Fried egg, Applewood bacon, white cheddar cheese, lettuce, tomato and 

pickles on Hawaiian Bread 
 

EL CUBANO $13 
Roasted Mojo pork loin, sweet ham, Swiss cheese, pickles, mustard, garlic aioli on toasted 

Cuban bread 
 

Grilled Chicken quesadilla $14 
Grilled chicken, jack and cheddar cheese, grilled onions. Crema Mexicana, fresh salsa, 

Guacamole 
 

Grilled Chicken Club $13 
Garlic Marinated Chicken Breast, multi grain bread, Applewood smoked bacon, Bibb lettuce, 

tomato and Herb mayonnaise 
 

Albacore Tuna Salad wrap $13 
Albacore tuna, Romaine lettuce tomato, pickled red onions 

 



 
 
 

Salads 
Classic Caesar salad $12 

Hearts of romaine, House made dressing, Grana Padano cheese tulle, focaccia 
 

Avocado Seed salad $13 
Baby arugula, haas avocado, grana Padano cheese, roasted pine nuts, sunflower and pepita 

seeds 
Add Grilled chicken breast $4, Salmon$6, Shrimp $7 

 
Entrees 

Poke bowl $16 
Ponzu marinated Soku Tuna, Lemongrass steamed Jasmine rice, Edamame, Cucumber, 

Heirloom tomatoes, Wakame salad, Won ton chips and Ponzu glaze 
 

Grilled Atlantic salmon Niciose salad $22 
Grilled Atlantic salmon, Bibb lettuce, Peruvian tri color potatoes, boiled egg, French beans, 

Kalamata olives, cherry heirloom tomatoes and lemon garlic vinaigrette 
 

Churrasco Steak $30 
10 oz. Skirt Steak, homemade chimichurri sauce, baby arugula, seasoned French fries 

 
Blackened Chicken Tequila $22 

Pan Seared Blackened Chicken, Roasted Peppers, Grilled Corn, Cipollini onions tossed with 
Bowtie Pasta in a Tequila lime cream sauce and topped with fried tortilla strips 


