PELICAN GARDEN SALAD © ®
Mixed Baby Greens, Lychee, Mango, Spiced

Cashews, Toasted Coconut Passion Fruit Dressing

PULLED CHICKEN TOSTADA

Spicy Chicken, Corn Tortilla, Green Pico de Gallo,

Avocado Cream, Fresh Jalapeno

FISH TACOS

Fresh Local Catch, Red Cabbage Slaw, Pickled
Vegetables, Flour Tortillas, Choice of Side

PELICAN BURGER*
Custom Beef Blend, Poblano & Bacon Relish,

Lettuce, Tomato, Secret Sauce, Choice of Cheddar,
American or Pepper Jack Cheese on a Brioche Bun

HERB-CRUSTED CHICKEN SANDWICH
ON BRIOCHE BUN

Chimichurri Aioli, Leaf Lettuce & Fried Green
Tomato, Aged Cheddar Cheese

HOUSE MADE LUMP CRABCAKE SLIDERS

ON BRIOCHE BUN
Crispy Red Onion, Jalapefio Pico de Gallo,
Adobo Crema
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*Consuming raw or undercooked meats i
uming , poultry, seafood, shellfish or eggs may increase i i
[ ! ilt ; our ris
especially if you have certain medical conditions. In case of any food allergies, please noytify youl: usrarf::f?nl:m:dllu?:lsys

SMOKED BEEF BRISKET SANDWICH

S17

Pepper Jack Cheese, Wild Mushrooms, Caramelized

Onions, Leaf Lettuce, Spicy Mayo, Pretzel Roll,
French Fries

LOBSTER WRAP

Lemon Dill Lobster Salad, Red Cabbage Slaw,
Lettuce, Tomato, Wrapped in a Garlic Tortilla,
Choice of Side

PAN-ROASTED SALMON*
Guava BBQ Glaze

HERB-CRUSTED LOCAL MAHI MAHI*
Tropical Relish

CATCH OF THE DAY*
Prepared Blackened or Grilled with Olive Oil
& Lemon

GRILLED MARINATED SKIRT STEAK*
Chimichurri Sauce, Steak Fries

SIDES
French Fries, Sweet Potato Fries or Side Salad

‘:’j Gluten-free
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WINE & BUBBLES

Prices listed as a 6 oz pour, 9 oz pour, or full bottle

MOET & CHANDON BRUT S75/Bottle
Brut
PROVERB $10] S15] $30
Chardonnay, California
PROVERB $12| 518 $40
Merlot, California
PROVERB $12]518 | S40
Pinot Noir, California
PROVERB $12]$18 | S40
Cabernet Sauvignon, Galifornia
WILLIAM HILL $12] 5181540
Chardonnay, Galifornia
“LYRIC” $15]$23 | $48
Pinot Noir by Etude, California
~ z SONOMA-CUTRER $16 ] $24 | $52
g JPJEJ @ l\ AX&TJJY/ G @ ﬁ jK(TJ) AX IJ mSj Chardonnay, California
I\ 7 d
. eyt . o & LOUIS M. MARTINI $16 | S24 | 852
SPANKED MINT MOJITO $13 Cabernet Sauvignon, California

Malibu Coconut Rum, Mint, Fresh Lime Juice,
Floater of Myers’s Dark Rum

TAVISTOCK RESERVE.COLLECTION
BLAGKENED MICHELADA §18 - S‘

Imported Beer, Bloody Mary Mix, Worcestershire Sauce, Tabasco, Fresh I 8 NEIRLY

Lemon and Lime Juice. Served with a Jumbo Blackened Shrimp ‘\ NV PROSECCO
~ Veneto, Italy
GINGER PALOMA $12 White (Wines
J C E 'L[] ine De C: H i 12 S18|S43
v N B -
elle Venezie,

BERRY HAPPY ENDING 131519 | S48
Malibu Rum, Rumchata, Baileys Irish Cream, Frangelico, Muddled 37 2016 SAUVIGNON BLANC $1318191
Berries, Honey, Fresh Cream  Delle Venezie, ltaly
Hornitos Silver Tequila, Cointreau, Sangria Santa Barbara, California
FLORADORA ed ([)ines
Eomﬁy Sapphire Gin, Domaine de Canton Ginger Liqueur, e ;2016 PINOT NOIR $151$22 356
e el - Santa Barbara, California
DERBY LEMONADE $151$22|S40
Maker’s Mark Bourbon, White Sangria, Fresh Lemon Juice, Fresh Mint 2N ‘ §01t5 g Eg BI_[E::‘::‘,)I:QGARRE

anta Barbara,
MARITIME MULE 11548
Choose Your Vodka, Goslings Ginger Beer, Muddled Lime, Mint, W 2015 MALBEC S1418211$
Dash of Bitters Mendoza, Argentina
el 15 2015 CABERNET SAUVIGNON $16] 5241550
vou_nt Gay Eclipse Rum, Bitter Truth Orange Bitters, House-infused Santa Barbara, California
anilla Serrano Syrup PI ' CG” 11
MRS. ROBINSON $16 2015 CABERNET SAUVIGNON $23 53418712

Woodford Reserve Bourbon, Chambord Black Raspberry Liqueur,

Fresh Lemon Juice, Club Soda Alexander e L
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|
SOFLO CHILAQUILES* © S14 VANILLA BRIOCHE F s MJMD 11 | :
_ _ RENCH TOAST $13 J jc I
Scrambled Eggs, Fried PI ; =
o Rt Cron\ s s (e WITH RICE CRISPY CRUST © =101 [J ]
Dulce De Leche Drizzle, Orange Butter,
[I:IUEXUS RANCHEROS* S14 R e de%
risp Corn Tortillas, Fried Eggs, Refried Black Beans, VANILLA YOG
7 ARt URT PARFAIT WITH $12 =
oL o i MIKED BERRIES D GRANDLA TOAST - WHITE, WHEAT OR RYE $4
gAlAbT([ifgu BESCUTT ShRONTi: s14 erries, Shaved Coconut, Mango Puree SMOKED BACON S6
crambled Fggs, Fried Green Tomatoes, Neuske’s STEAK & EGGS* T
Smoked Bacon, Pimento Cheese Grilled Skirt SteaE,?ried E,ggs, Cajun Wedge 2 FRIED GREEN LD $5
Potatoes, Chimichurri Aioli
R(_)PA VIEJA WITH POACHED EGGS* $15 e SOSRONES 3
Spicy Buttermilk Biscuits, Cotija Cheese, Mojo
CT%ai Saiise - WEDGE POTATOES $5
;{,':,ﬁ,;‘,fvvf;’,wgﬁn CLORIDA RINK:-:316 f:ﬁsu FRIED CROISSANT D S i
HED EGGS* ONUTS
Eried Green Tomatoes, Tasso Ham, Tnstoness, With House Jam s Tt
reole Sauce
WARM CINNAMON BUNS $5 A -
SMART START* & $15 Creme Anglaise Dipping Sauce

Quinoa & Black Bean Hash, Scrambled Egg Whites,
Avacado, Tomato Vinaigrette

18
PELICAN GARDEN SALAD © L) $12 HOUSE MADE LUMP CRABCAKE SLIDERS $
Mixed Baby Greens, Lychee, Mango, Spiced Cashews, Toasted Coconut, ON BRIOCHE Bl"! . :
Passion Fruit Dressing Crispy Red Onion, Jalapeio Pico de Gallo, Adobo Crema
e e M S PAN-ROASTED SALMON* e
FISH TACOS Guava BBQ Glaze
Fresh Local Catch, Red Cabbage Slaw, Pickled Vegetables, ‘ : 626
Flour Tortillas, Choice of Side HERB-CRUSTED LOCAL MAHI MAHI
— - _— —~ - - = = - g Tropical Relish
1 KT
PELICAN BURGER* . S CATCH OF THEDAY* y
Custom Beef Blend, Poblano & Bacon Relish, Lettuce, Tomato, Prepared Blackened or Griled with Olive 0il & Lemon
Secret Sauce, Choice of Cheddar, American or Pepper Jack Cheese on a =
Brioche Bun GRILLED MARINATED SKIRT STEAK*
HERB-CRUSTED CHICKEN SANDWICH $15 Chimichurri Sauce, Steak Fries
ON BRIOCHE BUN : SIDES s
Chimichurri Aioli, Leaf Lettuce & Fried Green Tomato, Erench Fries, Sweet Potato Fries or Side Salad

Aged Cheddar Cheese

) Gluten-free P Vegetarian

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. In case of any food allergies, please notify your server immediately.



