“[ish

kitchen + bar

Cocktail Shrimp (GF) 19
Harissa Cocktail Sauce, Charred Lemon

Fish Dip 19
Blue Tortilla Chips, Celery Sticks, Charred Lemon,
Carroft Sticks, Paprika

Conch Fritters 18
Coconut Lime Aioli, Charred Lemon

Calamairi Fritto Misto 19
Shrimp, Calamari, Giardiniera, Pomodoro, Charred
Lemon

House Smoked Wings 17

Hot Honey Buffalo, Shaved Celery, Bleu Cheese or
Ranch

Margarita Flat Bread 19
Pomodoro, Tomatoes, Buratta, Arugula, Balsamic
Reduction

PEl Beer Mussels 1lb 22
Chorizo, Garlic, Shallots, Heirloom Tomatoes, Local
Beer, Crostini

Gem Wedge 14
Bleu Cheese, Applewood Bacon, Tomatoes,
Red Onion, Bleu Cheese Dressing

Caesar Salad 14
Parmesan Cheese, House Croutons, Caesar
Dressing

Baby Spinach Salad 14
Candied Pecans, Strawberries, Goat Cheese,
Raspberry Vinaigrette

Add a Protein to the above Salads:
Chicken 7 | Shrimp 9 | Steak 12 | Mahi 12

Fresh Catch (GF) 38
Coconut Rice, Asparagus, Papaya Aji Orange Sauce

Shrimp & Chorizo Boil 34
Fresh Com, Potatoes, White Wine Broth

Orange Brined French Chicken (GF) 32
Roasted Potatoes, Broccolini, Pan Jus

Mojo Skirt Steak 40
Rice, Black Beans, Tostones

Crispy Fried Whole Local Catch MP
Tostones, Slaw, Aji Verde, Charred Lemon

Rigatoni Pomodoro (V) 24
Buratta, Heirloom Tomatoes, Garlic, Parmesan

Vegetable Ratatouille (VG) 22
House Vegetables, Pomodoro Sauce

Local Catch Fish Sandwich 21
Local Catch, Slaw, Coconut Lime Remoulade,
Brioche Bun, Fries

Pompano Bistro Burger 20
Applewood Bacon, Cheddar, Caramelized Onions,
Leftuce, Tomato, Chipotle Aioli, Brioche Bun, Fries

Broccolini (GF) 6
Asparagus (GF) 6
Coconut Rice (GF) 5
Roasted Potatoes 5
Black Beans (GF) 5
Bistro Fries 5

(GF): Gluten-Friendly
(V): Vegetarian
(VG): Vegan



