
Wedge with a twist  12 

Garlic Mashed Potatoes  6 Creamed Corn  6

FI
V

E
 O

N
 B

LA
C

K
 K

IT
C

H
E
N

 &
 S

PI
R
IT

 H
O

U
S
E

Roasted Corn + Black Beans + Aji amarillo +
shredded CHicken + Pico + Crema

Potato Tacos  11

Cheese & Charcuterie Board  18 

jackpot shrimp  15 
crispy shrimp + Tossed in FOB Jackpot sauce +
sesame slaw + garlic chili crunchy peas 

Artisan Cheeses + Cured Meats + Pickled vegetables
+Whole grain mustard +  cuban bread toast points 

Fried Corn Tortilla + Seasoned mashed Yukon gold +
Crema + Cabbage + Pico  + Ancho Salsa + Queso Fresco 

Brussels & Bacon  12
Walnuts + Candied Bacon + Apple Gastrique

Crispy Calamari  16
Smoked chili aioli + Grilled lemon

Chicken Wings  15 
Orange blossom Honey + Gochujang + 
Ginger + Lime zestWest Coast Fries  13

Candied Bacon + Secret Sauce + Grilled Onions +
cheddar  CHeese  

house Egg Rolls  15
Pork + Cabbage + Carrots + Garlic  + Glass
Noodles + Sweet Gochujang Dipping Sauce 

Wonton Chicken Nachos  15

Classic Caesar   12
chopped  romaine + house made caesar dressing
croutons + fresh grated Parm Cheese

Truffle  Blue  Cheese  +  Grilled  onions  +
Tomatoes + bacon + Classic Croutons 

OG BURger  17
TWO patties + Secret Sauce + American Cheese +
Lettuce + Tomato + Red onion

Bangin Bacon Burger  19
TWO patties + Secret Sauce + American
Cheese + candied bacon 

Pit Boss  27
two patties + American Cheese + Pork
Belly + Onion Rings + smoked BBQ Sauce +
Applewood Smoke Finish 

Served with Smoke

Five on Fire  29
three patties + Garlic Aioli + Mornay
Sauce + Black truffle rum bordelaise
Sauce 

Served with fire

boro hot chicken  17
Crispy chicken breast + Ghost pepper rub  +
sweet pickle relish + Smoked Chili aioli 

Black bean Burger  18
two black bean patties + Avocado aioli + Swiss
cheese + Lettuce + Tomato + Red Onion

Pan con Bistec “Steak Sandwich”  19 
a cuban specialty

Thinly sliced top sirloin + cheese + garlic aioli +
grilled onions  + Tomatoes + Shoe String potatoes +
cuban bread 

*8 oz Filet Mignon  49

*16 oz prime grade New York Strip  69 

*40 oz Tomahawk ribeye  145
Blackened Shrimp  27
Garlic mashed potatoes  + Broccolini + Tomato Salsa

*Miso Glazed Salmon  29 
Wasabi Mashed Potatoes + Sesame Seed Broccolini 

Broccolini  6House Fries  6

ENTRÈES

SALADS

SMALL PLATES

SIDES

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness

BURGERS &  SANDWICHES
includes fries

Parties of 8 or more will automatically  have a 20% gratuity applied to their bill

Pan fried Chicken  26
seasoned breaded chicken breast + Garlic Cilantro Rice + Plantains +  
cuban Mojo 

Sweet Plantains  6 Onion Rings  6

4 per order

Salmon Croquettes  14
Salmon + Dill + Red Potato + Whole Grain Mustard
Garlic + onions + Remoulade 

2 per order

3 per order

Mango Corn Salsa 12
Tortilla chips + Mango + Roasted Corn +
Cilantro + Diced red onion + JalapeÑo 

Add blackened shrimp 10 Add pan fried chicken 10Add salmon 14 Add grilled chicken 8



D O G G Y  M E N U

available in the courtyard

hamburger patty bowl 8 grilled chicken  bowl 8
ground beef + rice + assorted veggies grilled chicken + rice + assorted veggies

Baked chocolate chip cookie +  ice cream + coffee caramel

the “bookie”  13 creme brûlée Cheesecake  19

DESSERTS
 Old Fashioned Banana Pudding  12

Fresh Banana + creamy vanilla pudding + 

Vanilla wafer +  whipped cream    

BEVERAGES
Mexican coke (500ML)  5.5

Mexican sprite (500ML)  5.5

diet coke  4

Coke Zero  4

dr. pepper  4
lemonade  4

San pellegrino sparkling  4/6.5
club soda  4

sweet tea  4

unsweet tea  4

coffee  5

shirley temple  5
Premium maraschino cherries & syrup

Served with overproof rum and fire for two

WEEKLY SPECIALS

Sunday brunch Taco Tuesday Wednesday 

$70 per couple

DATE NIGHT

ALL BEER $3 OFF

Blackened Shrimp TACO 
Corn Tortilla + Blackened shrimp + Cabbage

+ Pico De Gallo + Chipotle Aioli 

Salmon Taco 
Corn Tortilla + Seared Miso Glazed Salmon + 

Mango Salsa + Red Pepper + Gochujang 

Pork Belly Taco
Corn Tortilla + Jalapeno Pineapple Slaw +

Fried Pork Belly with House made Huli Huli   

4 Courses include:
1 Small Plate

1 Salad 
2 entrees 
1 dessert

Eggs Benedict 

Breakfast sandwich 

Bananas foster French Toast

Blackened Shrimp & Grits 

toasted English muffin + Canadian
bacon + poached eggs + Hollandaise +
Jalapeño Aioli + Paprika 

Choice of: pork belly or ham

Brioche bread + Scrambled Eggs +
Bacon + cheddar + Tomato Jam +
Chipotle Mayo + avocado

Brioche bread + bananas + butter & brown 
sugar rum sauce + walnuts + Whipped cream

sautéed cajun shrimp + pork belly +
tomato cream sauce + Peppers +
onions + Parmesan grits 

huevos Rancheros 
Corn tostada + Chorizo + Beans + Sunny
Side up eggs + Pico de Gallo + Ancho salsa
+ Queso Fresco + cilantro 

Chilaquiles “breakfast nachos” 
Tortilla Chips + salsa verde + sunny side
up eggs + Crema + queso fresco + Pickled
onions + cilantro + avocado

Breakfast Burrito
Flour Tortilla + Scrambled eggs + chorizo +
potatoes + pico + cheddar Cheese + salsa
verde 

10:30am-7pm
House favorites South of the Border

Blood Orange + Mango + Prosecco 
Cherry + Pineapple + prosecco 
Grapefruit + lemon + prosecco  

mimosas 

Ginger ale  4


