
B R U N C H  P L A T E S

Rum Cake 12
Whipped ricotta, apple butter

House Made Cereal 10
Puffed oats, hemp seed, sunflower, coconut, 
blueberry, hibiscus, served with oat milk

Yogurt Bowl 14 
Passion fruit yogurt, banana, mango, 
coconut & sunflower granola

Grilled Avocado & Little Gem Lettuces 14
Salsa de atun, breadcrumb, lemon

Smoked Fish Spread 15
Jicama, cassava crackers 

Frittata 15
Forx farm parmesan, caramelized onions, 
local greens, poblano

Breakfast Sandwich 16
Seafood sausage, egg, avocado, jalapeno 
cream cheese

Breakfast Bowl 18
Pork belly, fried egg, baked sea island red 
peas, rice

Vegetable Hash 14
Sweet potatoes, scallion, peppers, 
caulif lower, hollandaise 
Add 2 Eggs +6
Add Bacon +5
Add Pork Belly +6

Steak & Eggs 28
8 oz NY strip, fried potatoes, cheese, aji 
verde

R A W  B A R

R A W  O Y S T E R S

Raw Oysters* MKT 
Daily rotating selection. Mignonette, 
citrus, house cocktail

Oyster Shooter* 8 ea.
Raw oyster, salt rim, house cocktail

Dressed Oysters* 5 ea.
Seasonal ingredients

C H I L L E D  &  G R I L L E D

Grill & Chill Shrimp  (½ lb) 18 
½ lb tarvin shrimp, yuzu aioli, house 
cocktail, lemon

Grilled Oysters 
Caramelized onion butter, cornbread crumb, 
serrano, Forx Farm Parmesan
½ Dozen 24
Full Dozen 48

T H E  L O N G B O A R D  O F F E R S  F R E S H  &  H O U S E - M A D E  O F F E R I N G S .  W E  S T R I V E  T O  G U A R A N T E E  T H E  F R E S H E S T  &  G R E A T E S T  A VA I L A B I L I T Y  O F  I T E M S  O N 

O U R  M E N U .  O C C A S I O N A L L Y  I T E M S  M A Y  B E C O M E  U N A VA I L A B L E .  H O U R S :  B A R  3 P M - 1 1 P M   |   K I T C H E N  3 P M - 1 0 P M   |   O Y S T E R  H O U R  3 P M - 5 P M

* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S . 

R A W  P L A T T E R S

Served with mignonette, 
citrus, house cocktail, yucca 
chips, crackers

Shortboard* 65 
Tuna poke, daily ceviche, ½ lb. 
chilled shrimp, ½ doz. daily raw 
oyster

Longboard* 95
Tuna poke, daily ceviche, smoked 
fish dip, 1 lb. chilled shrimp, 1 doz. 
daily raw oyster

C O F F E E  &  E S P R E S S O

A L L  S E R V E D  W I T H  H O U S E  M A D E  B I S C O T T I

Cold Brew  5
Drip Coffee  4 
Espresso  4
Double Espresso  6
Americano  5
Cortado  5
Latte  6
Hot Tea   4
International Breakfast (Black Tea), Jade 
Cloud (Green Tea), Tropical Coconut 
(Oolong), Peppermint Rooibos

A  L A  C A R T E  S I D E S

Bacon  5
Seafood Sausage  6
Pork Belly  6
Fried Potatoes  6
2 Eggs Any Way  6
Cast Iron Cornbread  8

W H O L E  F R U I T

Banana  2 
1/2 Mango  4 
1/4 Pineapple  4
Brulee’d Grapefruit  5
Wood Grilled Avocado  5


