=Cottage

Stup & Salat Pue - Lowe - Suitn - —- e

Lobster Bisque Lobster, crab, sherry cream, aromatics 14

Patio Salad Mixed greens, candied Georgia pecans, avocado,
dried cranberries, bleu cheese, tarragon vinaigrette 18
Add Chicken 7 - Shrimp 8 - Steak 13 - Salmon 13 - Marinated Tofu 6

Superfood Salad Mixed greens, roasted cauliflower, red quinoa, mango, sweet potato, beets,
queso fresco, shaved coconut, dried cranberries, wild blueberry vinaigrette 18
Add  Chicken 7 - Shrimp 8 - Steak 13 - Salmon 13 - Marinated Tofu 6

Cottage Caesar Romaine hearts, focaccia croutons, parmesan crisps, shaved grana padano,
Caesar dressing 16
Add  Chicken 7 - Shrimp 8 - Steak 13 - Salmon 13 - Marinared Tofu 6

Thai Steak Salad Flat Iron steak, mixed greens, cilantro, mint, red peppers, cherry tomatoes tossed with sesame soy-chili dressing 25

lopos Eaifiee

Forbidden Salmon  Seasoned fresh Salmon, blood orange
reduction, steamed asparagus and lime-
infused black forbidden rice 37

Tuna Tacoshimi  Ahi tuna, seasoned with Japanese tare sauce,
lime juice, garlic and ginger in a crispy wonton shell,
topped with guacamole, cucumbers, cevichada sauce 22

Peruvian Chicken Chicken brochettes, onion, tomato, zucchini
squash, Aji Amarillo cilantro parmesan lime
sauce, artisanal potatoes topped with
pico brunoise 34

Crab Cake Crispy jumbo lump blue crab, mango-papaya relish,
house made tartar sauce 23

Anticucho Grilled wagyu steak skewers marinated in aji panca,
roasted potatoes topped with huancaina sauce and I obster MiakiRoll

: . : Maine lobster, Sriracha mayo, wasabi aioli,
chalaca pico, accompanied with Cuzco corn 29

kabayaki, topped with a torched teriyaki

tenderloin 39
Garlic Hummus  Kalamata & green olives, artichoke hearrt, .

roasted red pepper tapenade, with extra virgin olive oil,

: : Thai Curry Grouper Florida Black grouper, lemongrass jasmine rice,
and toasted pita chips 19 y P ‘ group grass

Thai curry, bell pepper, cilantro 46

Tuna Tiradito Sashimi-sliced Ahi tuna, Aji Amarillo truffle sauce, Beef Short Rib

: : ; : Tender slow cooked, short rib served over fontina
crispy red quinoa, cilantro microgreens 17

potato fondue, sauteed vegetables, Marchand

: : : de Vin sauce 45
Short Rib Bites Crispy onion crust, pulled short rib, bacon onion

jam, sharp cheddar, cotija, truffle aioli, herb infused

=l Diver Sea Scallops  Pan-seared, parmesan-crusted, served over
au jus dip 19

saffron prosciutto risotto 47

Poke Bowl Ahi tuna, sushi rice, avocado, mango, scallions,

ber ed dles bi aioli 19 Seafood Scampi Shrimp, mussels, linguini, golden tomato sauce,
cucumber, edamame, wonton noodles, wasabi aioli 1 fresh garlic butter, parmesan-crusted garlic
- S : : bread 38
Tempura Shrimp  Sweet chili glaze, teriyaki drizzle, cilantro-mint slaw 18
S : Flat Iron Steak Argentinian chimichurri, golden potatoes

Black Mussels Steamed ?EI ml{sselst PEI‘:H{?[L white wine, cilantro drizzled with huancaina sauce, micro pico

butter, Aj1 Amarillo, lime juice, parmesan-crusted brunoise, seasonal vegetables 45

garlic bread 23 :

Thai Calamari Cilantro mint slaw, with veggies and Thai sauce 18 QMU{M

All sandwiches served with seasoned fries
Peruvian Ceviche Mahi Mahi marinated in Aji Limo tiger’s milk, white Substirute rruffle fries 3 - Substitute Gluten Free bun add 2

Comml, Cspy(cancua, slazed syeet potdio i Billionaire Burger Short rib-chuck-brisket blend, melted sharp

cheddar, bacon-onion jam, truffle aioli,
lettuce, tomato, onion on a toasted
buttery brioche 27

‘A , E . Add your choice of sunny ege 2 - applewood bacon 3 - tempura avocado 3

Plantain Chips Golden flash fried plantains, crispy cancha, chimichurri,
and huancaina sauce duo 11

Grouper Sandwich  Choice of blackened, grilled, or tempura

Black n* White Truffle Fries 9 battered, house tartar, lettuce, tomato,

\. Brussel Sprouts 9 onion, toasted buttery brioche 26
] Herb Veggie Medley 7
: Plantains 7 Chicken Sandwich  Blackened chicken breast, applewood bacon,

: . I jack cheese, mango-pepper jelly,
s Hanuna oo Kendue 7 E?r}uiee,Jmmam, onion, tfasfedppe o
Lobster Maki Roll Lemongrass Jasmine Rice 7 buttery briochel9
Steamed Asparagus 9
Forbidden Black Rice 7 Blackened Tuna Club Seared rare Ahi tuna, stacked with avocado,

applewood bacon, lettuce, tomato, Meyer

Parmesan Crusted Garlic Bread 7 lemon aioli, griddled Texas toast 27

There may be risk associated with consuming raw shellfish as is the case with other raw protein products. If you suffer from chronic illness of the liver, stomach,
blood, or are pregnant, or if you have other immune disorders, you should eat these products fully cooked



