
OVEN ROASTED BEETS    10.99   
melted camembert, baby greens, balsamic reduction

STICKY WINGS    10.99   
choice of datil pepper bbq, pineapple Jerk, buffalo
or garlic parmesan

EMPANADAS    9.99
house made with seasoned beef, onions, peppers
goat cheese & sweet plantains

FRIED OYSTERS    10.99
cornmeal dusted, key lime remoulade

SMOKED FISH DIP   10.99
local smoked fish, house-made spicy pickled veggies
sea salt flatbread crackers

PIMENTO CHEESE    7.99 
made in house, with flatbread crackers

CONCH FRITTERS    9.99
spicy orange dipping sauce

CRAB CAKES    10.99
jumbo lump & backfin crab meat, house-made with a
key lime remoulade

CUBAN EGG ROLL   13.99
slow roasted beer-braised pork, soppressata, smoked ham
swiss, pickles, horseradish dijon

CHEESE & CHARCUTERIE PLATE    mkt
chef’s selection of artisinal cheeses and charcuterie
with assorted crackers, accoutrement

SHRIMP COCKTAIL    14.99  
8 jumbo Florida shrimp, house made tangy cocktail sauce

MINORCAN CLAM CHOWDER  3.99  /  5.99  
traditional spanish red chowder, local datil peppers

ISLAND JERK CHOWDER    3.99  /  5.99  
seasoned chicken, corn, okra, coconut milk

try our soup in house-made cuban bread bowl   2.99

SHARED PLATESSHARED PLATES

AWARD WINNING SOUPSAWARD WINNING SOUPS

POKE BOWLSPOKE BOWLS
grilled vegetables & pineapple over jasmine rice with 
avocado, green onions  & pickled ginger

your choice of: 

CHICKEN  half bowl 9.99  full bowl  17.99

STEAK  half bowl 10.99  full bowl  18.99

SHRIMP OR SEARED TUNA  half  11.99  full  19.99

SHRIMP AND GRITS    17.99   
peppers, onions, mushrooms, bacon & andouille 
sausage in a silky smooth gravy. topped with 6 jumbo 
shrimp

LOBSTER AND SHRIMP RAVIOLI    23.99
lobster stuffed ravioli, gulf shrimp, roma tomatoes 
basil creole sauce, seasonal vegetables

PASTA PERICO    13.99  
mushrooms, tomatoes, peppers, onions, parmesan, 
rum butter sauce, linguini 

MINORICAN PILAU    23.99  
tomatoes, peppers, onions, andouille sausage, datil 
peppers, jumbo Florida shrimp, jasmine rice

FRIED GULF SHRIMP PLATTER    21.99
coleslaw, key lime tartar sauce, fries, hushpuppies

ISLAND  BURGER    13.99
8oz hand-pattied choice ground chuck, tropical salsa 
house slaw, Ashe County habanero cheddar, brioche bun
*substitute black bean patty

MANOLIN   14.99
slow roasted beer braised pork, soppressata, smoked ham 
swiss, pickles, mustard, pressed Ciabatta

BOCADITO    14.99
pimento cheese, manchego, camambert, bacon, Datil 
pepper jam, pressed cuban bread triangles

CONCH  PO’ BOY    15.99
fried Caribbean conch, key lime remoulade, lettuce 
tomato, red onion, hoagie roll

MARGHERITA FLATBREAD 10.99  
crushed tomato sauce, mozzarella, baby heirlooms, basil

BBQ PORK FLATBREAD   11.99
bbq sauce, slow roasted pulled pork, red onions 
mozzarella  

SIGNATURE DISHESSIGNATURE DISHES

SANDWICHES  & FLATBREADSSANDWICHES  & FLATBREADS
all sandwiches served w/ choice of fries or slaw

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness especially if you 
have certain medical conditions. Our menu is prepared in a facility that handles wheat, gluten, nuts & shellfish.

Executive Chef Brooke Embry

STEAKS STEAKS 
Accompanied w/ 2 sides &your choice of sauce:  
chimichurri, white truffle demi or gorgonzola cream 

SKIRT STEAK     20.99

16 OZ NY STRIP   28.99 

FILLET   6oz  -  25.99     8oz    28.99

DESSERTS   DESSERTS   6.996.99  CUBAN RUM CAKE    .   CHOCOLATE CAKE   .   SEASONAL CHEESECAKE

AVOCADO SHRIMP SALAD    15.99 
gulf shrimp, avocado, red onions, tomato, hearts of 
palm, blood orange vinaigrette

SPINACH SALAD    10.99  
fresh spinach, seasonal fruit, red onions, candied 
pecans, panko crusted goat cheese, champagne 
vinaigrette

CAESAR SALAD    9.99 
baby romaine, house made key lime caesar dressing
croutons, shaved parmesan

add chicken  6    steak  7   shrimp or seared tuna  8

GREENSGREENS

CHOICE OF SIDESCHOICE OF SIDES
house or caesar salad
chef’s seasonal vegetables
garlic mashed potatoes
yellow rice
black beans


