Everyday 4 - 6pm
Happy Tuesdays m
All' Night Long! S -
CHOICE OF TACO CARNE ASADA, DUCK CONFIT, MAHIMAHI OR SHRIMP 6
Cabbage, lime, salsa fresca & light chipotle ranch  Topped with our shrimp ceviche 2

HONEY SPICY SHRIMP 15

Shrimp tempura in a spicy sauce over mixed greens

SPICY MACADAMIA CALAMARISTRIPS Tangy chili sauce 14

“JOE'S” SHRIMP CEVICHE 14
with house made chips  Add: Avocado 3

THATPEANUT SAUCE MUSSELS 17

@ CLASSIC STYLE MUSSELS 17
Garlic & chardonnay

LOBSTER BISQUE WITH SHERRY 11
PAPAGAYO FLATBREAD 14

Italian sausage, bacon, ham, mozzarella & house made marinara

ARUGULA & PROSCIUTTO FLATBREAD 14

Arugula, prosciutto, fig jam, mozzarella & shaved parmesan

PESTO MARGHERITA FLATBREAD 14

House made pesto sauce with mozzarella, roma tomatoes, fresh garlic, parmesan & basil  Add: Sausauge 2

PEAR & BRIE FLATBREAD 14

Poached pears, brie, cumin & mixed greens Sangria sauce

FIG 6 BLUE FLATBREAD 14

Figs. blue cheese & mixed greens Balsamic dressing

FREE RANGE CHICKEN SATAY 13

Coconut rice Spicy peanut sauce

BUFFALO CHICKEN WINGS 12

House made sauce with blue cheese dressing

SHANGHAISTYLE BABY BACK RIBS 14

Braised ribs baked with honey chinese dressing

TWO SPICED RUB LAMB CHOPS 18

Garlic mashed potatoes

PAPAGAYO SALAD 10

Roasted beets, avocado, tomatoes & goat cheese on a bed of chopped romaine lettuce  Sangria vinaigrette

@ WAHINE SALAD 10

Mixed field greens with avocado, hearts of palm, tomatoes, mango & macadamia nuts  Mint vinaigrette

SKILLET PROSCIUTTO MAC 6 CHEESE 11 small
TRUFFLE FRIES Garlicaioli 6 ~ ONION RINGS 6

BEERS (I3BEERSONTAP) 6/7 * HUUSE MARGAR”A 7
HOUSE WINES g HUME MAVE SANGRIA GLASS 8  PITCHER 32

@: Some of our dishes are Gluten Free, however our kitchen is NOT Gluten Free



