NATIONALHU TE

1 A M BE E A C H

APPETIZERS

Egg Plant Roll 13
grilled eggplant, cheese & chorizo, agave glaze

Tuna Napoleon 17
ahi tuna, avocado guacamole, arispy wontons

Chorizo Calamari 15
chorizo, grilled calamari, t oasted points

SOUP

Gazpacho 7
traditional gazpacho

SALADS

MNational Caesar 14
romaine heart, coutons, shredded parmesan, aesar dressing

Burratina Caprese 138
heidoom tomatoes, imported fresh Italian burrata,
fresh basl, virgin olive oil, balsamic glaze

Smoked Salmon Nicoise 19
Smoked salmon, haricots verts, tomato, boiled egg, potato, onion, bibb lettuce, anchovies

Tamara 16
greens, berries, blue cheese, raspberry wine vinaigrette

ENTREES

“ALL MAIN OOURSES ARE SERVED WITH VEGETAELE BUNDLE”

Grilled Chicken 24
90z chicken filet, mashed potatoes

Pork Tendedoin 20
seared pork tenderloin, sweet mashed potatoes, bacon bits

Shrimp & Scallops 28
divers scallops, shrimp, coco lopez, fried yucca

Ratatouille 26
segsonal wegetable stir fry, couscous

Stea k Frite 29
100z kit seak, frend fries

Red Snapper 32

snapper, capper cream sauce, white rice

New York Strip Steak 35
120z center cut, green peppercom sauce, fries

Wild Shrimp 32
spicy salsa, griled jumbo Shrimp, spinach risotto

Grilled Mahi-Mahi 27

Mahi-Mahi filet, mango &onion salsa, white rice

DESSERTS

Coco Flan 8
coconut custard flan, bisootti

Bread Pudding 7
almondine bread pudding

Key Lime Pie 8
Fruit salsa, grilled, raspbemy

18% zenice chamgesand & 3% zslez fax wil be soded fo sl checks
* Coneum ing & w o od o undercocked m estz, pou by, sesiood shellfish, o egge may incresse your rek of foodborne Fhess.



