ACOIF

gﬂve/a/é%a/s/f 10-11AM

GREEK YOGURT PARFAIT

mixed berries, wild honey, homemade granola

BREAKFAST BURRITO

chorizo, scrambled eggs, monterey jack & cheddar cheese, scallions,
roasted tomato salsa
served with crispy hash browns & tomato confit

SPANISH TORTA

potato, spanish chorizo, manchego cheese, smoky garlic aioli
served with piparras & tomato confit

CARDAMOM "FRENCH TOAST" PUDDING

macerated berries, cardamom creme anglaise, whipped cream

O Araes

MARKET FRUIT V

tahitian vanilla yogurt, calamansi syrup

CHIPS & SALSA VG

salsa tatemada, salsa fresca, salsa guacatillo

add guacamole 12

AHI TUNA TARTARE*

caramelized harissa, avocado, espelette

LA COTE MEZZE V

baba ghanoush, tzatziki, hummus, olives, fresh vegetables, warm focaccia

CRISPY CHICKEN WINGS

tunisian spices, aleppo pepper, herb aioli

CRISPY CALAMARI

maras chile, roasted garlic aioli

VG Vegan V Vegetarian

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



Oatads

GREEK SALAD

mixed lettuce, persian cucumbers, tomato, olives, feta, lemon vinaigrette

LA COTE CAESAR SALAD

baby gem lettuce, endive, parmesan, garlic crouton

KALE AND CUCUMBER SALAD

baby kale, persian cucumber, parmesan, marcona almond's,
truffle vinaigrette

WATERMELON FETA

basil, crispy feta, oregano vinaigrette, aged balsamic

SALAD ENHANCEMENTS
add add chicken kebab | shrimp kebab | mahi-mahi

grilled halloumi cheese

Hovd e lds

Served with French Fries or Marinated Cucumber Salad

LA COTE DOUBLE CHEESEBURGER*
two 4 oz. patties, lettuce, heirloom tomato, pickles,
american cheese, garlic aioli

GRILLED VEGETABLE SANDWICH

eggplant, zucchini, squash, red peppers, red onions, yellow peppers,
pea tendril salad, red pepper hummus, focaccia

ITALIAN TUNA WRAP

whole wheat tortilla, sprouts, tomato, arugula

CHICKEN FINGERS

celery, carrot, buttermilk ranch

Vegan Vegetarian

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



Enome Loand & Jea

GRILLED KEBABS

burnt citrus, turmeric, fragrant rice pilaf, spiced yogurt
spiced chicken

mediterranean filet of beef*

Jjumbo shrimp

PAN-SEARED ATLANTIC SALMONF¥*
artichoke and fennel & la barigoule, giardiniera vegetables,
green olive tapanade, piparras, herb-butter sauce

HARISSA BUTTER SHRIMP

seared jumbo shrimp, toasted focaccia, charred lemon

FLORIDA LOBSTER QUESADILLA

chipotle aioli, mango salsa

MAHI-MAHI TACOS

cabbage slaw, salsa bandera, oregano aioli

ACHIOTE-MARINATED STEAK TACOS

tomatillo salsa, grilled scallions, escabeche

Vegan Vegetarian

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



