2-CoURSE LUNCH - $ 29 PER PERSON

FIRST COURSE

*TuNaA PokeE BowL
POKE, JASMINE RICE, AVOCADO, RADISH,
CUCUMBER, CARROT, SESAME SEEDS, CILANTRO,
YUM YUM SAUCE

GRILLED SHRIMP SAvVOY SALAD
BUTTERHEAD LETTUCE, CORNBREAD CROUTONS,
FETA, GRILLED CORN, HEIRLOOM CHERRY TOMATO,
PICKLED RED ONION, POBLANO RANCH DRESSING,

*CLaw BAR BURGER
BRISKET BLEND, PIMENTO CHEESE, BACON,
PICKLES, BUTTER LETTUCE, PICKLED RED ONION,
HOUSE SAUCE, BRIOCHE BUN, FRENCH FRIES

*GRILLED SALMON
CAULIFLOWER RICE, FARM VEGETABLES,
LEMON BUTTER

MoJuo GRILLED CHICKEN SALAD
ORGANIC MIXED GREENS, ENGLISH CUCUMBER,
BREAKFAST RADISH, BLACKENED ALMONDS,
MANCHEGO CHEESE, SWEET PEPPER VINAIGRETTE

SECOND COURSE

BEIGNETS
SERVED WITH CHOCOLATE AND CARAMEL SAUCES

SORBET
SEASONAL FLAVORS

lce CREAM
CHOICE OF CHOCOLATE OR VANILLA

SIZZLE COCKTAIL - $14

SPANISH SANGRIA
ORANGE RUM, GRAPEFRUIT AND APRICOT
LIQUEURS, GRAPEFRUIT JUICE, ROSE

BENEFITING:
W SOUTI {WEST FLORIDA (HAPT[R
#DINEWITHPURPOSE
THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO
FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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