first impressions
Market ]nsPired SOUP Market Price

Ask your server about today’s inspiration

Heirloom T omato CaPrcsc 12

[Tresh Mozzarella, Micro Pasil, Garlic T uile and [ xtra Virgin Olive Ol

Mache and Watercress Salad 14

Winter Mache and Baby Watercress with Gorgonzola Cheese, Dried Cranberries,

T oasted Walnuts, Bosc Pears and Champagne Vinaigrette

Mediterranean Tunais

Mediterrancan SPicc Blend Seared Ahi T una with Shaved [ennel - Orange Salad, Citrus Vinaigrette and
Mint Ol

Harrisa Mussels 14

Mediterranean Mussels, Baby T omatoes, Red Chilies, Garlic, Cumin, Coriander, Caraway and [ xtra Virgin
Olive Ol

Crab Cocktail 18

Fresh eeky T oe Crab, [Hearts of Palm in a Cucumber Ring with |_emon Vinaigrette

T rina Prawn Cocktail 16

Foached Jumbo Prawns with Lemon-Caper Aloli and Chermoula Cocktaill Sauce
Braised Babg OctoPus 15

Baby Octopus Praised in a Red Wine-T omato Sauce with [Tresh [erbs, Spanish Paprika
[Finished with [~ xtra Virgin Olive Oil

Oystcrs on the Hal{: SI'IC" Market Fricc

Ask about T oday’s [Fresh Selection with GazPacl’lo Mignonette and K ey | ime Granite
Florida Stone Crab Claws Market Fricc

Served Over Jce with T hree Mustard Sauce

Chilled Seafood Flatter for T wo Market Price

Chilled Maine |_obster, [Tlorida Stone Crab Claws, Jumbo Prawns, Oysters,
Mediterrancan Mussels served over |ce with [Fresh Cut [_emons and Dipping Sauces
Trina Mezze 12

Selection of Four Mediterranean Mezze, accompanicd by [Fresh Baked Zaatar [Tlatbread
T rina Salumi Platter 20

Selection of Cured and Dried Meats, Onion Marmalade

Roasted Red FePPers and Poasil Pesto

chef: Farid Qualidi

Consuming raw or undercooked meats, Pou|tr9, seafood, 5!16”“5!1, oreggs may increase

your risk of foodborne illness, csPccia”g if you have certain medical conditions.



brick oven Hlatbreads

|_amb Flatbread 16

Shaved Leg of | amb, Heilloom T omatoes, Palsamic Onions, Roasted (Garlic Puree
Wild Mushroom Flatbread 16

Toppcd with Talcggio Checse [Finished with Fresh Choppcd Farslcg

Caramelized Onion & Gorgonzola Flatbread 15

Spam’sh Ohnions and Gorgonzola Cheese Baked on our [House Made [Tlatbread
Sl'm'mp & Chorizo [Flatbread 15

With T omato Saucc, Manchcgo (heese and O]ivc Oil

entrées

Trina Boui"abaissc 32

| obster, SErimP, (lams, Mussels, Groupcr, Sca”ops, Fennel and Potatoes ina | omato Saffron Broth with
Garlic Croutons

| obster and Sca"op “Risotto” 34

Butter Poac!ﬁed lobster over truffle “orzo risotto” and asparagus with blood orange beurre blanc
Prawn Sagana‘ci 36

Split Frawns with Hcirloom Cherry T omatoes, [“eta, Fasta Fcarls, Fresh Orcgano with Quzo
QOven Roasted Sea PBass 36

Sautécd Baby Watercress, Braiscd Chcrrg T omatoes, f:ingcrling Fotatocs, Raisins, Capcrs, Kalamata Olives
Bakcd Florida GrouPcr 29

Florida Grouper Served over Praised Babg Avrtichokes and Yellow Peet Barigoule
FPoached [Filet of Atlantic Solc 32

Fresh Atlantic 50!6 served with a Crab and Bulgur Timbale and Sauce VcroniqLJc
Mushroom Ravioli 22

House Made Ravioli I:i”cd with W1|c1 Mushrooms and [Tresh Hcrbs Scrvcd ina Trumc Butter
Herb Roasted Chicken 22

Sautée& [Haricot Vert, Fingerling Fotatoes, Nicoises O!ives, | emon /est and [Tresh [Herbs
Braised | amb Shank 32

Slow Praised | amb Shank, Fennel and Yellow Beet (Gratin and Rosemarg Demi

Rib Eye Steak 42

Herb Crusted 16 oz Center (Cut Poneless Rib Eyc Steak with Chcrry T omatoes,
Fortobello Mushrooms and Shallots and a Side of Creamg Folenta

sides

[Haricot Vert 7 Finger!ing Fotatoes 7
Wild Mushrooms Orzo Risotto 10 Fennel and Yellow Beet Giratin 8

Consummg raw or undercooked meats, Pou|tr3, seafood, shemis!ﬂ, oreggs may increase

your risk of foodborne illness, csPccia”g if you have certain medical conditions.



