
S M A L L  P L A T E S

BLACK BEAN SOUP
avocado | cilantro

(VG, GF)

RV WINGS (6 PC / 12 PC)
choice of buffalo, Parmesan truffle (M) or guava BBQ
served with Japanese pickles

CHICKEN NOODLE SOUP
chicken | vegetables | egg noodles

(M, E, W)

SPICY TUNA TOSTONES
tuna poke | spiced mayo | avocado
eel sauce | togarashi

(DF, E, F, W, SES, SOY)

S A L A D S

Add 6 oz chicken breast | 5 oz churrasco steak
4 oz salmon (F) | 5 shrimp (SF)

CAESAR
romaine | shaved vegetables | olive dust | Parmesan
sourdough crumbs | Caesar dressing 

(M, E, F, W)

ASIAN CHOPPED 
napa cabbage | carrots | peanuts 
sesame seeds | tamari dressing

(VG, PN, SES, SOY)

BACON & GOAT CHEESE SALAD
spring mix | arugula | bacon | goat cheese | radishes
aged balsamic | citrus vinaigrette

(M, P)

COBB
spring lettuce mix | chicken | bacon | egg | avocado
tomato | blue cheese | red wine vinaigrette 

(M, E, P)

H A N D H E L D S
Served with seasoned fries, sweet potato wedges, or side salad

Locally sourced breads; gluten-free bun available

CLASSIC CUBANO
roasted ham | carnitas | Swiss cheese | pickles
mustard aioli | Cuban bread

(M, E, W, MU, P)

305 GRASS-FED BURGER, 6 OZ
lettuce | tomato | pickles | cheddar | RV sauce | potato bun

(M, E, W)

VEGAN BEYOND BURGER
lettuce | tomato | vegan garlic aioli | potato bun

(VG, W)

WAGYU TRUFFLE
DOUBLE STACK BURGER
cheese dip | mushrooms 

(M, W)

(E, M, W)FRIED BUFFALO CHICKEN SLIDERS
garlic aioli | honey slaw

F R O M  T H E  G R I L L

Includes broccolini, choice of mojo verde or caper
brown butter (M), and one side

CHURRASCO STEAK, 10 OZ (GF)

FAROE ISLAND SALMON (F, GF)

AIRLINE CHICKEN BREAST (GF)

S I D E S

SEASONED FRIES  (V)

SWEET PLANTAINS
sugar cane glaze | goat cheese crumbles | corn nuts | herbs

 (V, M, GF)

SWEET POTATO WEDGES  (V)

ARROZ AMARILLO
yellow rice

 (V, GF)

BROCCOLINI  (V, GF)

HOUSE SALAD
radish | tomato | cucumber | carrots | ranch dressing

 (V, M, E, GF)

YUCA FRIES
black mint aioli | pickled onion

 (V, E)

P A S T A

Add 6 oz chicken, 5oz churrasco, 5 shrimp
Gluten-free and dairy-free options available

CARBONARA BÉCHAMEL
garlic | onion | pancetta | egg | toasted baguette | parmesan

(M, E, W, P)

POMODORO
tomato | garlic | basil | extra-virgin olive oil 
toasted baguette | parmesan

(VG; GF option)

CHICKEN PARMIGIANA
breaded chicken | mozzarella | pomodoro | parmesan

(M, E, W)

A 20% operational service charge will be added to all food and beverage purchases. This charge is fully distributed to our service staff and is
not a gratuity. Additional gratuity is not required but may be offered at your discretion. Applicable sales tax will be added.​

R O M A - S T Y L E  P I Z Z A

Gluten-free and dairy-free options available

DIAVOLA
hot soppressata | red pepper flakes | mozzarella
arugula

(M, W, P)

MARGHERITA
pomodoro | mixed cheese | cherry tomato | pesto

(V, M, W; VG option)    

ALLA SALSICCIA
pomodoro | Italian sausage | pepperoni | ham
mozzarella

(M, W, P)

M I A M I  S I Z Z L E R S

LOMO SALTADO
peppers | onion | tomato | potato wedges | yellow rice

(SOY, W)

ROPA VIEJA
braised beef | tomato | olives | onion | peppers
potato wedges | yellow rice

(DF)

FALAFEL BOWL
falafel |  carrot |  avocado | napa cabbage
tomato | yellow rice

(V)

*Please notify your server of any allergies or dietary restrictions*
Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness. Our seafood
selections are sustainably sourced through responsible fisheries

and aquaculture.​

Dietary Key: V - Vegetarian | VG - Vegan | GF - Gluten-Free
DF - Dairy-Free

Allergen Key: M - Milk | E - Egg | F - Fish | SF - Shellfish | W -
Wheat | PN - Peanut | TN - Tree Nut | SOY - Soy | SES - Sesame

MU - Mustard | P - Pork


