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2 TSTARTERS &%o
TUNA NACHOS CHEFS SPECIAL OCTOPUS CAMA COCO
Secred lung over crispy. wonlon, Amazed yoursalf, with chefs spacial Musiros bomosos comanones ol oo
seo weed ond wosohi mayonnoise recipe. served with lorfilia ches servidos con pan de ajo y odenszo chipotle
$ 14500 $ 14500 $ 28000
CALAMARI BRUSCCETTA GUACAMOLE
Craped colomarn servad over Tomatoes and fresh basd morinated Frashly mode o order served
mixed greens and chipotle dressing in olve. ol and balsamic with @ lowch of gorkic with forfila chips and Mesdcon sclso
$ 145.00 59500 $ 8500

VEGETABLES TEMPURA
Mived vegelables breaded with tempure mixture
drizzle with soy souce dressing ginger ond honey

$ 145.00

29 SALADS %o

CAESAR SALAD BLEU CHEESE SALAD
Troditonal Cossar saled with our Assorted fresh [=ttuces. sninoch, lomolons,
homemade dressin gorlc coulons s, obves and blew cheese dressin
50500 MADISON SALAD PRtk o e s s
Romaine betfuca, sangria and rodicchio
goaf cheese, loasted almonds ancd
TUNA SALAD e L Ll CRUNCH SALAD
Mixed greens marinated with adobo, served $95.00 Mired bobie lethece, fried wonlon
with grifed tuna and ditrus dressing friesct rice and passion frult vinokgrette
$9500 $95.00
22 SOUPS &0
CREAM OF SPINACH SOUP TORTILLA SOUP
Zerved with fine herbs croutons Iraddional mads, with the chefs special louch
$95.00 $9500
SHRIMP BISQUET CLAM CHOWDER
Served with parmesan ond gorke ooutons. Made with the chels sacret recios
$95.00 : $95.00
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