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GRILLING

CITRUS SALMON & SHRIMP* 279>

Wood grilled salmon / summer citrus glaze / pineapple salsa /
asparagus / street corn

GARLIC HERB STEAK FRITES* 30 p—

Wood grilled steak / arugula salad / garlic Parmesan fries

PINEAPPLE CHICKEN KABOB 19%

Pineapple brown sugar glaze / pineapple salsa /
summer grains pilaf / asparagus

WOOD GRILLED JUMBO SHRIMP 22

Whipped goat cheese / chimichurri / charred corn salsa /
summer grains pilaf / asparagus ~

*“.SUMMER PEACH PORK CHOP* 25%
N '( Peach bourbon glaze / bacon jam /

Chile mac and cheese

CITRUS SALMON
& SHRIMP

*DENOTES ITEMS THAT ARE SERVED RAW OR UNDERCOOKED, AND CONTAIN (OR MAY CONTAIN) RAW OR
UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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INFUSED COCKTAILS

PINEAPPLE PARADISE

DOUBLE BLACK Tres Agaves Silver Tequila infused with
DIAMOND® MARTINI cucumbef and mint / triRIe_ sec / grilled and
A masterful infusion of fresh pineapple pressed pineapple / lime juice / agave nectar
el
and New Amsterdam® Pineapple SUMMER SMASH

Xgydpieapple garnish Tito’s Handmade Vodka infused with

mint / watermelon elixir / lemon and
grapefruit juices

STRAWBERRY GIMLET
Hendrick’s Gin infused with strawberries /
lime juice / lightly sweetened
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