FLOR

add chicken +8 add flat iron steak +10  add seared salmon +12

SALAD

CAESAR SALAD 15

baby gem romaine, black garlic, anchovy, sourdough

YBOR CHOP 15

romaine, crispy chickpeas, chorizo, avocado, pepitas,

roncal, oregano-honey vinaigrette

ORGANIC SPINACH SALAD 16

fresh & pickled local strawberries, blue cheese, pickled red onions,
candied pistachio, strawberry-dijon vinaigrette

-INH

Soup
VEGAN BLACK BEAN 10

black beans, peppers, garlic, cuban toast

CHICKEN LENTIL ORZ0 14

carrot, lemon, oregano

SHE CRAB & COCONUT SOUP 16

gulf blue crab, scallion, chili, hominy

PATATAS BRAVAS 10
smoked garlic aioli, bravas sauce,
celery leaves

BEEF SHORT RIP EMPANADAS 14

havarti, peppers & onions, house salsa

TAPAS & PASTAS
CUBAN SANDWICH “STICKS” 8

risotto, roast pork, ham, salami,
swiss, dill remoulade

BEEF & VEAL MEATBALLS 16

sunday sauce, confit fomato, ricotta, crostini

SMOKED PINEAPPLE GUACAMOLE 10

plantain chips

SEARED TUNA ESCABECHE 18

ancho chili, carrot-olive-tuna escabeche

THREE-COURSE PRIX FIXE LUNCH 35

choice of one soup or salad for first course, an entree salad with add-on or sandwich for second course, and one dessert

EL CUBANO 16
smoked ham, mojo pork, salami,
swiss cheese, pickles, mustard,
salted agave butter pressed cuban bread

CALABRIAN CHICKEN SANDWICH 17
buttermilk fried chicken breast,
napa cabbage slaw, calabrian chile honey,
sweet pickles

HOUSE BURGER 17
crispy pancetta, manchego,
saffron pickled shallots, garlic aioli,
heirloom tfomato, arugula

HANDHELDS

FRIED CHICKEN CAESAR URAP 17
chopped romaine, parmesan,
caesar vinaigrette, hot honey-fried
chicken breast

WRAP-TATOUILLE 16
crispy eggplant, heirloom tomato,
mozzarella, zucchini & summer squash slaw

CRISPY GROUPER SANDO 30
gulf grouper, salt & vinegar panko,
white american cheese, creole fartare sauce,
shredded lettuce

SIDES
BLACK BEANS & RICE 7

garlic yogurt, pickled red onions

STEAK FRIES 9
herbs, smoked garlic aioli,
tomato marmalade

caper-cilantro-lime beurre blanc

BRUSSELS SPROUTS 13
lemon-truffle vinaigrette,
goat cheese, almond

YUCA FRITES 9

FLAT IRON STEAK QUESADILLA 22
grilled marinated steak, bell peppers,
onions, mushrooms four-cheese blend,
house salsa

BLT 22

lettuce, guacamole, bacon, tomato,
queso blanco, marbled rye

VEGGIE BURGER 17
walnut, chickpea, quinos, vegan aioli,
vegan cheddar, lettuce,
heirloom tomato, pickle

DESSERT

WARM CHOCOLATE BROWNIE 8

dulce de leche, whipped cream

SUNDAE OF THE MOMENT 8
chef’s rotating house-made
ice cream sundae

SORBET 8
house-made sorbet,
fresh fruit compote

*Consuming raw or undercooked meats, poultry. seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. *Parties of 6 or more subject to 20% service charge



