:ita rters

T una T ataki
Spiced and Seared T una Served with Wakame Salad and

Spicg Mago. 12.00

Bu#alo Chicken Nachos

Diced Freshly Griled Chicken Breast Tossed in Spicy
Buffalo Wing Sauce Served over | ri-color T ortilla Cl’)iPs
and [Finished with T omatoes, Plack Olives, Chives, Melted
Chec{dar Chccse & Blcu Chcesc Crumbles. 8.00

(Chorizo and T hree Qucso DiP

Mancl’xego, American and Clﬁeddar Cheeses Melted to
Perfection and Plended with (Ground (Chorizo Sausage.
Served with T ri-Color T ortilla Chips and Mariquitas. 8.00

Tomato Caprcsc Towcr

Slices of [resh Tomato and Mozzarella Cheese Lightly
(oated with Panko Pread (Crumbs then [Flash [Tried. Served
OveraPed of Arugula and Balsamic (Glaze.  10.00

|sland SPiccd Chicken Wings
(aribbean Jerl@Seasoned Wings Served with a Tropica[
Mango-DiPPing Sauce. 10.00

Grilled Chicken Quesadilla
Avocac{o and Fico de Gallo chsac{i”a with Roasted | omato
Salsa. 9.00

Crispg Calamari
Garlic Red FCPPer Sauce, Crispg Panana FCPPers. 9.00

Crispg Blue Crab Cakes
Tropfcal Fruit Relish, [Fresh Romaine SPears and (ream
F’eppcrcorn \/inaigret’cc. 11.25

oups

Roasted Chicken Torti"a Soup
Avocado, Fico de Ga”o and Crispy Torti”a Strips. 6.50

Bonavcnturc Scamcooc] 5oup
Liglﬁt T omato-Pased Proth, Crab, Snapper, Shrimp, and
Grilled Cuban Bread. 7.50

5ouP of the Dag
Ask Your 5crvcr For the Soup of the Dag. 6.00



Salads

Cacsar Salad
Cl’xoPPecl Romaine | ettuce, | raditional Dressing, Fresh
Farmcsan, White Anchovg and a Warm Garhc Crouton. 9.00

Traditional Cobb Salad

Mixed Grcens, Gri”ed Clﬂickéﬂ, Smoked Bacon, E_gg,
Avocado, B|eu Cheese and T omatoes, | ossed with | emon-

Djon Dressing. 13.00

Mccliterrancan Salad &

Mixed (Greens, Baby Cucumbers, Swect FCPPers, Vine
T omatoes, Sweet Orion and Ka!amata O!ives, T ossed with

Feta Pasil \/inaigrette. 10.50

Red Door Salad
Zestg Greens, [resh Perries and Candied FPecans, Chevre
(heese and Cranberry Vinaigrette. i 1.00

*Add Girilled Chicken  5.00 * Add Grilled [Fish  8.00

:jandwichcs

McychM Natural Angus Burgcr*
Agec{ White Cheddar, [Horseradish Sauce and Onion Jam on
a PBrioche Pun. 14.00

Chicken Sandwich

Girilled Chicken on a Ciabatta Roll, Sliced T omato, CrisP
Lettuce and r—ierb SPreacl. Sen/cc{ with Cucumber Sa|acl.
11.00

E_nglish~5tglc C]ub Sandwich
Shaved Turl(eg, Smoked Pacon, [ried E_gg and Djjon
Spread. 11.75

Pressed Cuban Sandwich

Roasted Fork, [Ham, Swiss Cheese, Fickles and Yellow
Mustard. Grilled on Cuban Pread and Served with
Mariquitas. 10.50



E_ntrccs

I ntrees include choice of soup of the clag or house salad

K obe Beef Bologncsc

Spaghetti Fasta Dressed in [Fresh T omato Sauce Made with
Ground Kobe DPeef. (Garnished with Pasil and Ricotta
Chcesc 15.00

Marinated StriP Steak*

Gri”ed Strip | oin Stcak, Asparagus, Arugula & Farmesan
Keggiano T ossed with Balsamic and [ xtra \/irgfn Olive Ol
with Roasted Fine Nuts. 19.00

Churrassco*

Grrilled Skirt Steak, Chimichurri Sauce, Rice, and PBlack
Beans. 19.00

Steak and Shrimp*
Boursin Cursted [Filet of Peef, Sauteed SErimP, Roasted
Re& Fo’catoes, and Mixcd Baby \/cgetablcs‘ 25.00

Pan Seared [Fish of the Season

Our [Freshest Daily Fish, Lig)‘wtlg Seasoncd and Pan Searcd.
Served with Broccoli, Your\g (Carrots and (Caribbean Rice.
16.00

Pan Roasted Organic Chicl«:n &
Wild Mushroom [Hash with Sl’ra”obThgme Jus i4.00

~Eiwccts~

Florida K ey [ime T art 5.00
Chocolate Caramel T art with Sea Salt 5.00
Malted Banana Panna Cotta 5.00
Strawberries and Aged Balsamic 5.00
@ Stayfit Cuisine

*Consuming raw or undercooked meats, seaFooc{, she][]cish, or eggs may

increase your risk of food-borne illness.

*F[ease nothcﬂ your server if you have any a][ergies, or if you require
sPecial food Preparation and we will be happg to accommodate your

ﬂCCdSA



