TUES - FRI * 3-6PM

‘JJ PLANTAIN CHIPS  SEA SALT TOSTONES &
chipotle aioli garlic herb chimichurri
BAVARIAN STYLE PRETZEL JERK CHICKEN
served with Nativo Key WINGS (QF) <>

Suave IPA beer cheese .
pink peppercorn ranch
5.8 ' 10+ 7))
CRISPY MOJO YUCA FRIES CLASSIC MARGARITA

cilantro aioli

5.8- @ FLATBREAD PIZZA
‘ tomato, basil, fresh mozzarella
FISH TACO 11.@.@
pico de gallo, cilantro crema i i
5.8 %#LB TRIFECTA BURGER
‘ ground brisket, chuck, short rib,
B Q PORK TACO tamarind bbq ketchup, brioche bun
Caribbean slaw ADD CHEDDAR CHEESE - 1.50 | ADD FRIES - 4
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$5.50 |Ek&
CRAFTED BEER
DRAFTS
‘*“‘.325é‘f’::ii‘é‘;:.i’:?i‘:’;ﬁ ﬁ COCKTAILS - $8

i. ' Rico Suave, La Neblina, Tiki Tiki, Pero
&0 & Like Passion, The Broker, Mojito
Y ] ) !

H = M $6 ° 5 O Uve Margarita, Espresso Martini

TANK-TO-GLASS EERS‘

DRINK LIKE A BREWER * SKIP THE KEG SPECIALTY
LA ORIGINAL & COCKTAILS « $12
AMBARLAGER - 4.5% Fields Forever, Guarapo Mojito,
NATIVO KEY Jardines G&T, Mameycita

SUAVE IPA - 4.5%

TROPIFLACA ?ﬁ
LIGHT LAGER « 3.9%
.‘ 88 CALS - 3.2 CARBS /‘r '.?

WINE
BUBBLES .
Torresella, Prosecco Extra Dry -« ?11 WHITE & ROSE
’ Kettmier Pinot Grigio, Alto Ridge, IT-©11
RED

. . . R Kim Crawford Sauvignon Blanc,
Evolution Pinot Noir, Willamette, Oregon - Q11 Marlborough, NZ - 81 o

Trivento Malbec, Mendoza, AR - @1 B




