
LATE NIGHT

K E Y  W E S T  J U M B O  S H R I M P  $ 2 8
Served on ice with mezcal cocktail  sauce & creamy horseradish

C H E E S E  &  C H A R C U T E R I E  B O A R D
Selection of house made salami,  cured meats & paté,  international & local

select cheeses,  house made pickles,  honey comb, cornichons,  fig jam & crostinis

W I T H O U T  M E A T :  $ 2 4        W I T H  M E A T :  $ 3 6

K F C  $ 2 2
Free range chicken or cauliflower,  Korean inspired sauce,

celery & carrot slaw, sesame seeds

L O B S T E R  T E M P U R A  $ 3 8
Maine lobster tempura, wasabi aioli ,  fresh lime

T R U F F L E  &  P A R M E S A N  F R I E S  $ 1 4
Parmesan dusted fries

B I G  B E N  B U R G E R  $ 2 8
Wagyu beef patty,  bacon jam, red Leicester cheese,  pickled

onion, horseradish,  arugula,  truffle & parmesan fries

S O R B E T  &  I C E  C R E A M  $ 1 6
3 flavors of  our house-made sorbets or ice creams

Ice Cream: Vanilla Bean, Chocolate or Strawberry

Sorbet:  Apricot Balsamic,  Mint Raspberry Lemonade or Blueberry Almond

SWEETS

We are obliged to tell  you that consuming raw or undercooked meats,  poultry,  seafood, shellfish or eggs may

increase your risk of  foodborne il lness,  especially if  you have certain medical conditions

P E P P E R C O R N  C R U S T E D  Y E L L O W F I N  T U N A  $ 2 6
Seared yellowfin tuna, kabayaki sauce,  white truffle oil ,

asparagus & baby herbs

O R A  K I N G  S A L M O N  C R I S P Y  R I C E  $ 2 4
Smoked chipotle aioli  & caramel soy


