Bayside

Appetizers

Roasted Tomato Soup 14
Goat Cheese Croquette, Thyme, Leeks

Organic Green Salad 14
Cherry Tomatoes, Parmesan Cheese, Basil, Shallot-Balsamic Vinaigrette

Red Oak Salad 14
Dry Fig, Lychee, Gala Apple, Citrus-Mustard Dressing
Cre-Olé
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Cala_lmarl_ A la Plancha 14 Lot Jerk Chicken
Garlic, Dried Pepper Garlic, Guajillo Pepper, Local Fruits Preserve
Chipotle Aioli
Seared Bonito Tuna “Tostada”
Soy Sauce, Sesame Seeds, Arugula, Creamy
_ Mustard Sauce
New Zealand Mussel Gratin 16
Oven Dried Tomato, Chorizo Goat Cheese Hummus
Monterey Cheese Cayenne Pepper, Olive Qil, Lemon Zest, Grilled
Pita Bread
Prosciutto, Olives & Mozzarella
Fresh Herbs, Breadfruit Chips
Pizzas
Hickory Wood Oven Pizza 16

s Mozzarella, Parmesan, Prosciutto, Arugula
+» Feta Cheese, Anchovies, Red Onion, Basil



Bayside

Main Course

Shrimp Skewers “Al Ajillo” 36
Cilantro Rice, Grilled Vegetables, Plum Tomato
Roasted Snapper 32
Bok Choy, Carrot Purée, Chorizo, Spicy Vinaigrette
Whole Sweet Water Bass 34
Black Beans, Lime, Guacamole, Tomato Souski Sauce
Blackened Chicken Breast 30
Roasted Potato, Spinach, Pumpkin, Mushroom Sauce
Grilled Veal Cutlets 32
Sweet Corn Purée, Green Peas, Cured Onion, Fresh Tomato Salsa
Grilled New York Steak 44
Christophine “Estofado, Pearl Onions, Peruvian Salsa

Above selections are also available “simply” grilled to your liking with choice of the

daily side offerings.
Pastas
Pennine, Macaroni, Spaghetti 16

Plain, Bolognese, Three Cheese, Garlic & Olive Oil or Parmesan & Butter

Prices are subject to 10% service charge and 8% sales tax;

All prices are quoted in United States Dollars. We kindly request abstaining from Smoking.



