LIODOUS shal L PLACCS

WHOLESOME FARMS DEVILED EGGS 10
Mote Marine American Sturgeon Caviar

“KARUBI” PORK BELLY RIBS 12
Honey Wasabi BBQ | Sweet Apple Kimchi

WASABI SEARED YELLOWFIN TUNA 15
Wakame Cucumbers | Sweet Ginger-Thai Chili Emulsion

SPICY TUNA RICE PAPER ROLL 9
Avocado | Ginger-Thai Emulsion

KOGI TRUCK MUSSEL POT 11
Korean Rice Beer | Buttered Ginger Kimchi

SWEET ONION‘N OKRA HUSH PUPPIES 8
Candied Jalapeno | Smoked Chile Remoulade

CHICKEN FRIED OYSTERS 14
Sweet Potato-Andouille Hash | Shredded Lettuce |
House Pickles | Pats Blue Crab‘Po Boy Sauce

HANDMADE HERITAGE MEATBALLS 8
Simply Dressed With Our San Marzano Tomato Sauce

CRISPY RED LENTIL CAKES 8
Quinoa | Candied Cashews | Coconut Curry Aioli

“HOT AND MOODY"” BLUE CHEESE CHIPS 8
Blue Cheese Aioli | Balsamic Syrup

FLAT TOP SEARED JUMBO LUMP CRABCAKE 14
Mango-Papaya Salsa | Key Lime Mustard

PIGS IN A BLANKET 8
1009% Wagyu Hotdog | Cheddar Biscuit Wrapper |
Mrs. T's Tomato Jam

SOUDS d SalL.ads

ORGANIC & VEGETARIAN TOMATO BISQUE 3/5
Toasted Orzo

CREOLEIN ABOWL 8
Red Beans And Rice | Charred Andouille Sausage |
Crawfish | Okra | Cajun Crab Fritter

ROASTED SWEET CORN & BLUE CRAB CHOWDER 4 /7
Crispy Crab Fritter

PAISANO’S ALPHABET SOUP 3/5
Natural Chicken Broth | Escarole | Tuscan Beans |
Veal Parm Mini Meatballs | Shaved Reggiano

A NICE LITTLE HOUSE SALAD 6
Organic Greens | Cucumber | Marinated Grape Tomatoes |
Ricotta Salata | Golden Balsamic

GRILLED VEGGIE CHOP SALAD 7
Truffle Roasted Seasonal Vegetables | Lemon |
Shaved Reggiano

“HORIATIKI” SOUTHSIDE VILLAGE

CHOPPED GREEK SALAD 12

Tomato | Green Bean | Cucumber | Red Onion | Romaine |
Pepperoncini | Lemon Feta Vinaigrette | Pita Points | Tzatziki

1924 WOOD BOWL “CARDINI” CAESAR 9
Hearts of Romaine | White Anchovy | Crushed Garlic Croutons

SHEPHERDS PIE FRITTERS 10
Kobe Meatloaf | Cheddar Mashed Potato-Sweet
Corn Crust | Libby’s Pub Sauce

DOUBLE DRAGON FLASH FRY 14

Key West Pink Shrimp | Rhode Island Calamari |
Sweet'N Spicy Thai Chile Glaze | Peanuts |
Radish Sprouts | Soy Caramel

FLASH FRIED MANCHEGO CHEESE FINGERS 9
Pumpkin Seed Crust | Crisped Banana Peppers |
Cilantro | Tomatillo Aioli

TRUFFLED PORTABELLO AND BRIE TORTE 12
Roasted Garlic | Wild Organic Strawberries | Balsamic Syrup

“SEOUL KITCHEN” CHICKEN LETTUCE CUPS 9
Korean BBQ Glaze | Crushed Peanuts | Billy's Kimchi
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Sirachai Catsup Heritage Meatball | Mozzarella

Fresca | Provolone | Basil | San

REUBEN WRAPS Marzano Dipping Sauce
Our ‘Rushin Dressing

SWEET & SOUR
SHIITAKE-FRIED RICE BARBEQUED DUCKLING

Caramelized Onions | White
Cheddar | Cilantro | Blood
Orange-Balsamic Glaze

House Honey-Mustard

YBOR CITY Chorizo |
Grilled Ham | Manchego
Cheese | Banana Peppers |

Tomatillo Aioli

ORGANIC ARUGULA AND RADICCHIO SALAD 9
Strawberries | Candied Walnuts | Goat Cheese Fritters |
Sherried-Fig Vinaigrette

FAMOUS ICEBERG WEDGE 9/ 17 (SHARE)
Prosciutto | Moody Blue Cheese | Applewood Bacon | Cherry
Tomatoes | Onion Rings

CLASSIC CAPRESE 10
Just Made Mozzarella | Vintage Tomatoes | Pickled Red
Onion | Basil | Umbrian Olive Oil | Balsamic Syrup

cNCree size portion _\

K “KATSU SALAD" 14
Wasabi-Coconut Crusted Chicken Breast | Asian Green Salad |
Crisp Wontons | Edamame | Classic Sushi House Ginger Dressing

CRISPY CALAMARI CAESAR 14
Hearts of Romaine | White Anchovy | Crushed Garlic Croutons

MACHO STACKED PRIME CHOP STEAK SALAD 15
Iceberg Wedge | Wild Mushroom “Hot Pocket” | Blue Cheese
Dressing | Grilled Beefsteak Tomato | Onion Ring

GRILLED SUSTAINABLE SALMON SALAD 14
Organic Greens | Wakame | Thin Veggies |
Ginger-Miso Dressing

ROTISSERIE CHICKEN WALDORF 12
Organic Greens | Currants | Candied Walnuts |

- Celery | Fuji Apple Vinaigrette j




Durdar

HALF POUND PRIME HAMBURGER 12
Caramelized Onions | Blue Cheese | Truffle Parm Fries

ULTIMATE MUSHROOM CHEESEBURGER 14
Melted Gruyere | Provolone | Cheddar |
Roasted Crimini Mushrooms | Truffle Parmesan Fries

MISO-TUNA BURGER 15
Handcrafted Yellowfin Tuna | Ginger-Miso Glaze |
Avocado | Lettuce | And a Side of Wakame Cucumbers

aNANCLAdS

CRISPY GROUPER SOFT TACOS 14
Avocado | Sweet Piguillo Peppers | Shredded Greens |
Smoked Chile Remoulade | Cajun Spiced Fingerling Fries

BEEF POT ROAST GRILLED CHEESE 12
Melted Mozzarella | Arugula | Basil Aioli |
Ciabatta Bun | Salt'N Peppa Fries

“DEVILED” EGG SALAD 11
Toasted English Muffin | Beefsteak Tomato |
House Pickle | Sprouts | Salt’N Peppa Fries

CAPRESE CHICKEN SANDWICH 12

Rotisserie Chicken | Leaf Spinach | Grilled Tomato and

Red Onion | Mozzarella Fresca | Basil Aioli | Toasted Ciabatta
Bread | Salt'N Peppa Fries

ALL NATURAL TURKEY CLUB 12
Applewood Smoked Bacon | Avocado | Beefsteak Tomato
Romaine Lettuce | Dijonnaise

BUFFALO INSPIRED PORK BELLY SANDWICH 13
Flash Fried | Blue Cheese Spread | Korean Wing Sauce | Shredded
Lettuce | Toasted Sourdough Bun | Salt'N Peppa Fries

aLlburgers scrucd
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SHADES OF WHITE CASTLE 14

Half Pound Prime | Deep-Fried Velveeta |

Brown Sugar-Smoked Berkshire Ham | Secret Sauce |
Salt’N Peppa Fries

VEGGIE BURGER 12
Horseradish Havarti | Secret Sauce | Onion Frites |
Salt’N Peppa Fries

“LIBBSTACKER” 15

Truffled Kobe Meatloaf Club | Sugar Smoked Berkshire Ham |
Melted White Cheddar | Crispy Shoestring Onions Roasted
Mushrooms | Romaine Lettuce | Beefsteak Tomatoes | Truffle
Aioli | Salt’N Peppa Fries

THE VEGETARIAN ANTI-MUFFALETTA 12

Avocado | Big Easy Olive Spread | Horseradish Havarti |
Tomato | Grilled Red Onion | Bavarian Bakery Olive Loaf |
Truffle Parmesan Fries

PROSCIUTTO “APOCALYPTO” 14

Shaved Parma Ham | Sourdough Grilled Cheese | Fried
Velveeta | Caramelized Onions | Arugula | Organic
Strawberry-Balsamic Aioli | Salt'N Peppa Fries

OYSTER PO BOY B.L.T. 15

Flash Fried Gulf Oysters | Applewood Bacon | Pat’s Blue Crab
Po Boy Sauce | Shredded Lettuce | Tomato | Salt'N Peppa
Fries | Toasted Ciabatta Bun

L UNChcON gocdiallics

TODAY'S 4 V2 EGG OMELETTE 10
Served with a Small Green Salad

NEW STYLE GRILLED KOBE MEATLOAF 14
Potato Pancake | Bacon Bordelaise | Onion Frites | Green Beans

FOUR CHEESE AND PEAR TORTELLONI 15
White Truffle Crema

WILD MUSHROOM RAVIOLI 14
Garlicky Spinach | Ovendried Tomatoes |
Goat Cheese | Pinenuts

SPAGHETTI AND HANDMADE
HERITAGE MEATBALLS 12
Whipped Ricotta | San Marzano Tomatoes | Basil

FLAT TOP SEARED
JUMBO LUMP CRABCAKE 18
Caprese Salad | Potato Pancake | Classic Cocktail Sauce

BLACKENED RED GROUPER 24
Shaved Brussel Sprouts | Applewood Bacon |
Citrus Sweet Butter

SEAFOOD CANNELONI 21
Florida Lobster | Gulf Shrimp | Scallops | Asparagus |
Sherried-Fontina & Lobster Cream

BULGOGI BEEF SOFT TACOS 16
Korean Brown-Sugar Bbq Filet Tips | Shiitakes | Avocado |
Vegetable "Seoul Slaw” | Steamed Jasmine Rice

GENERAL TSO’S PORK BELLY 15
Kimchi Fried Rice | Shiitakes | Edamame | Charred Pineapple |
Wasabi Tempura Flakes | Cilantro

GIADA'S CHICKEN SALTIMBOCCA ROLLATINI 16
Sage | Fontina | Prosciutto | Thin Beans | Mushroom Marsala
Sauce | Gorgonzola Cauliflower Mash

HONEY- GARLIC KING PRAWNS 20
Shiitakes | Carrots | Sno Peas | Sherried Ginger-Plum Glaze |
Steamed Jasmine Rice

SEARED AHI TUNA STEAK 24
Kimchi Fried Rice | Edamame | Sweet Peas |
Tempura Flakes | Thai Ginger-Mango Glaze

OUR FAVORITE FRIED FISH 18

Gulf Grouper Cheeks | Sweet Potato-Andouille Hash |
Shredded Greens | House Pickles | Smoked Chile
Remoulade | House Tartar Sauce




‘SmpLUariled’
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Choice of Sauteed Asparagus, Sauteed Green
Beans or Yukon Potato Puree

« COLEMAN FARMS
NATURAL CHICKEN BREASTS 12
« CENTER CUT 8 OZ FILET MIGNON 32
« SUSTAINABLE SALMON 15
« JUMBO SUSTAINABLE SHRIMP 18
« VIRGINIA BEACH SEA SCALLOPS 21
« RED GROUPER 21
« PORTOBELLO MUSHROOM CAPS 10

« PORTOBELLO MUSHROOM, BELL PEPPER,
ZUCCHINI, ASPARAGUS 12

« RAINBOW TROUT FILLET 18
« CENTER CUT SKIRT STEAK 19

y/

Hddme Lunan

Choose one of five lunch selections for Ten
Dollars served with your choice of Small House
or Caesar Salad or Cup of Tomato Soup

1.“DEVILED” EGG SALAD SANDWICH
Toasted English Muffin | House Chips

2. MUSHROOM RAVIOLI

San Marzano Tomatoes C‘é’@

3. CLASSIC CHEESEBURGER
LCB Pickles | House Chips

4. KIMCHI FRIED RICE
Shiitakes | Edamame | Charred Pineapple | Cilantro

5. CHICKEN FLORENTINE ROLL
Spinach | Gorgonzola | Pine Nut Filling | Marsala Sauce

gdes *

URBANI WHITE TRUFFLE PARMESAN FRIES 8
ALE BATTERED ONION RINGS 10

STEAMED ASPARAGUS 5

STEAMED THIN GREEN BEANS 5

BACON SHAVED BRUSSELS SPROUTS 6
ASIAN VEGGIE STIR FRY 5

YUKON POTATO PUREE 5

POTATO PANCAKES 5

WAKAME CUCUMBER SALAD 5

JASMINE RICE 5

ZAGAT
RATED .

OF
EXCELLENCE

Named among Zagat’s 2011
“America’s Top Restaurants” | 2011



