ACOIF

Beatlost

LA COTE FRUIT PLATE VG

seasonal melons & fresh berries

GREEK YOGURT PARFAIT V

mixed berries, honeycomb, homemade granola

BREAKFAST BURRITO

scrambled eggs, chorizo, monterey jack cheese,
salsa molcajete

CHILAQUILES CON HUEVO

two fried eggs, salsa roja, avocado, crema, queso fresco

TWO EGGS ANY STYLE
breakfast potato, choice of bacon or sausage,
choice of sourdough, white, or wheat toast

EGG WHITE FRITTATA V
buffala mozzarella, parmesan, sautéed spinach,
roasted pepper sauce, breakfast potato

VG Vegan V Vegetarian

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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EXOTIC FRUIT V

tahitian vanilla yogurt, calamansi syrup

CHIPS & SALSA VG

salsa tatemada, salsa fresca, salsa guacatillo
guacamole

AHI TUNA TARTARE*

caramelized harissa, avocado, espelette

LA COTE MEZZE V

babaganoush, tzatziki, hummus, olives,
fresh vegetables, warm foccacia

CRISPY CHICKEN WINGS

tunisian spices, aleppo pepper

CHILLED SHRIMP COCKTAIL

cocktail sauce, remoulade, lemon

CRISPY CALAMARI

maras chilli, roasted garlic aioli

SHRIMP & MAHI MAHI CEVICHE

chilled and marinated in lime juice, jalapeAios, avocado,
tomatoes, cucumbers, and cilantro

GRILLED SPANISH OCTOPUS

chickpea masabacha, housemade chorizo

VG Vegan V Vegetarian

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



ACOIF

Sataids

GREEK SALAD

mixed lettuce, persian cucumbers, tomato, olives, feta, lemon vinaigrette

LA COTE CAESAR SALAD

baby gem lettuce, endive, parmesan, garlic crouton

HEIRLOOM TOMATO & BURRATA V

warm crostini, arugula, frisee, buttermilk thyme

CUCUMBER & KALE SALAD Vv

almonds, parmesan, truffle vinaigrette, fine herbs

WATERMELON & FETA V

basil, arugula, crispy feta, oreganatta vinaigrette, aged balsamic

SALAD ENHANCEMENTS
add on chicken kebab | shrimp kebab | mahi mahi

Hovnd boe s

Served with French Fries or Marinated Cucumber Salad

LA COTE DOUBLE CHEESEBURGER*

two 4 oz. patties, lettuce, heirloom tomato, pickles,
american cheese, garlic aioli

CHICKPEA & LENTIL BURGER V

lettuce, muhammara, lemon labneh

ITALIAN TUNA WRAP

whole wheat tortilla, sprouts, tomato, arugula

GRILLED CHICKEN “CLUB~”

bacon, lettuce, tomato, avocado, dijonnaise, ciabatta

CHICKEN FINGERS

celery, carrot, buttermilk ranch

VG Vegan V Vegetarian

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



ACOIF

Enome Loand & Jea

BLACKENED MAHI TACOS

cabbage slaw, salsa bandera, oregano aioli

FLORIDA LOBSTER QUESADILLA

chipotle aioli, mango salsa

GRILLED KEBABS

burnt citrus, turmeric, fragrant rice pilaf, chermoula
chicken | mahi mahi | shrimp

HARISSA BUTTER SHRIMP

crusty bread, charred lemon, micro greens

80Z MARINATED SKIRT STEAK*

chimichurri, french fries

SPICY ROASTED SALMON®*

citrus yogurt, shallot, cucumber

WHOLE GRILLED BRANZINO

baby summer squash, fennel, green bean pesto

CHICKEN MILANESE

arugula, heirloom tomato, lemon vinaigrette

VG Vegan V Vegetarian

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



