SMALL PLATES / SNACKS

VEGGIE POTSTICKERS (5)
"UMAMI” Sauce 6.00
~ Song Dynasty, China

PAN PAN THAI SHRIMP .50
~ Thailand, Asia

COCONUT SHRIMP (4)
Coconut Lime Sauce 7.00
~ Bracco, USA

COCONUT CHICKEN PETALS (3)
Sweet ChiliSauce 6.00
~ Bracco, USA

BAKED CHEESE SHRIMP SCAMPI 6.50
~ ttaly, Europe

FRIED DUSTED BAR CHIPS 4.00
CHOOSE YOUR FAVORITE:
Southwest Spice / Ancho Dipping Sauce
Cajun Spice / Ranch Dipping Sauce

~ Bracco, USA

GUACAMOLE & CHIPS
Homemade Corn Tortilla Chips  7.00
~ Aztec Villages, Mexico

KIMCHI FRIED RICE BALLS (4)
Sambal Sauce 6.00
~ Korea, Asia

BULGOGI BEEF & KIMCHI 8.00

~ Korea, Asia

GRASS FED BURGER SLIDERS (2)
Remoulade Sauce 7.00
~ Bracco, USA

CRAB CAKE SLIDERS (2)

Remoulade Sauce 7.00
~ Maryland, USA

NIGIRI SUSHI YELLOWFIN TUNA (6)
"UMAMI" Sauce 6.00
~ Japan, Asia

HOT ZONE APPETIZERS / STREET FOOD

PORK CHISLIC & CIPOLLINI ONIONS
Thick Cut Pork Loin Tips, fried with Balsamic Cipollini
Onions, Jerked Barbeque Sauce 8,00

~ Bracco, USA

LETTUCE WRAPS

Chopped Chicken, seared with Chopped Asian
Veggies and Sauces served with Heart of Romaine
Leaves and Fried Rice 10.00

~ China Town, USA

NACHOS

House Made Tortilla Chips, 3 Cheese Blend, Pico
De Gallo, Lettuce, Tomato, Corn Relish, Jalapefios,
Ancho Sour Cream, & Side Salsa

Cheese .00 / Seasoned Chicken 11.00 /
Seasoned Ground Beef 11.00

~ Fiedras Negras, Mexico

GUAVA BBQ CHICKEN FLATBREAD
Onion, Bacon, 3 Cheese Blend 11.00
~ Bracco, USA

BACON PINEAPPLE FLATBREAD
Sweet & Sour Sauce, 3 Cheese Blend 11.00

~ Hawaii, USA

BLACK BEAN FLATBREAD

Onion, Pico De Gallo, Fresh Cilantro, Guacamole, 3
Cheese Blend 11.00

~ Aztec Villages, Mexico

FOUR CHEESE FLATBREAD

Jack, Cheddar, Mozzarella,Gorgonzola  9.00
~ Bracco, USA

KALE CAESAR FLATBREAD

Seasoned Chicken, 3 Cheese Blend, Fresh Kale,
Tomato, Parmesan Cheese 11.00

~ Braceo, US

SIDE SALADS & SOUP

ASIAN SALAD
Snap Peas, Mandarin Oranges, Peppers, Cucumbers,
Sesame Asian Dressing 4.00

~ Bracco, US

PARADISE FRUIT & GREENS

Mixed Greens, Fresh Fruits, Coconut Lime Dressing
400

~ Hawaii, USA

HOUSE SALAD

Snap Peas, Cherry Tomatoes, Pickled Cucumbers,
Choice of Dressing 4.00

~ Bracco, USA

CAESAR SALAD

Sweet Onion, Hard-Boiled Egg, Gorgonzola
Crumbles, Caesar Dressing  4.00

~ Tijuana, Mexico

KALE SALAD

Cipollini Onions, Pickled Daikon Radish, Carrots,
Cucumbers, Tabbouleh and Tahini Dressing  4.00
~ Braceo, USA

Soup

CHICKEN TORTILLA SOUP
Cup 3.50 / Bowl 5.00
~ Mexico City, Maxico

WORLDLY SOUP OF THE DAY
Cup 3.50 / Bowl 5.00
~All Around The World

RAMEN BOWLS

Our Ramen is an Authentic Inspired Ramen where deceptively simple ingredients combine
harmoniously to create complex, flavorful dishes

“INSTANT NOODLE PACKS HAVE TAINTED THE RAMEN NAME LONG ENOUGH"

TONKOTSU RAMEN

Chicken & Pork Broth; Chasu "Soy Braised Chicken”,
Menma “Marinated Eamboo Shoots’, Moyashi
“sprouts”, Negi "Green Onions’, Ajitama Egg "Soy-
Marinated Egg” 13.00

~ Japan, East Asia

MISO RAMEN

Miso Broth; Vegetable Potstickers, Menma
"Marinated Bamboo Shoots”, Moyashi “Sprouts”,
Negi "Green Onions”, Ajitama Egg "S:;y—Maainated
Egg” 13.00

~ Japan, East Asia

STEAK & SEAFOOD YOUR WAY

All Steaks & Fish are Seasoned with Kosher Salt & Pepper, and Garlic Butter

7 oz CHOICE SIRLOIN 9.00

11 oz CHOICE SIRLOIN 14.00

12 oz RIBEYE 21.00

8 oz AIRLINE CHICKEN 8.00

5 oz CENTER CUT PORK LOINS (2) 8.00

CRAB CAKE & HOLLANDAISE 4.00
~ Maryland, USA

SHRIMP SCAMPI 4.50

~ ttaly, Europe

OSCARSTYLE - Crab Meat, Asparaqus,
Hollandaise 6.00

~ Francs, Europe

AU POIVRE MUSHROOMS &
CIPOLLINI ONIONS 4.50

~ France, Europe

Steak & Seafood Enhancements

JUMBO SHRIMP (6) 13.00

7 oz CHILEAN SALMON 11.00
10 oz RAINBOW TROUT 13.00
MAHI MAHI 14.00

CARAMELIZED JERKED CIPOLLINI
ONIONS 4.50

~ Jamaica, Caribbean Sea

GORGONZOLA & BACON 4.00

~ ltaly, Europe
CHIMICHURRI SAUCE 3.00

~ Argentina, South America

CREOLE SHRIMP 4.50
~ New Orleans, USA

SWEET & SOUR CHICKEN
With a Tropical Twist, Fried Rice 12,00
~ China Town, USA

BRICK OVEN MAC & CHEESE
Parmesan Sauce with 4 Cheeses 9.00
~ Bracco, USA

PORK ENCHILADAS
Black Beans, Spanish Rice, Sour Cream  12.00
~ Mayans, Mexico

FIJI ISLAND MAHI MAHI

Macadamia Nut Crusted Mahi Mahi, Coconut Lime
Rice, Mild Curry Island Sauce, Vegetables 19.00
~ India, Asia

ASIAN STIR FRY

Spicy Szechwan served with Coconut Lime Rice
Chicken 14,00 / Angus Steak 16.00 /

Tiger Shrimp 16.00 / Vegetaran 12.00

~ Province of China, East Asia

PAD THAI

Banh Pho Rice Noodles, Crushed Peanuts, Egg,
Lime, Cilantro, Snap Peas, Shiitake Mushrooms
Chicken 15.00 / Vegetable 13.00 / Shrimp 17.00
~ Thailand, Asia

FIJI ISLAND CHICKEN

Macadamia Nut Crusted Chicken Breast, Coconut
Lime Rice with Mild Curry Island Sauce and
Vegetables 15.00

~ Indlia, Asia

MAIN ENTREES

JAMBALAYA

Bronzed Chicken, Andouille Sausage, Shrimp, Fish,
Creole Cream Sauce, Jambalaya Rice 18.00

~ New Crleans, USA

LOUISIANA CREOLE

Bronzed Andouille Sausage, Chicken, Jambalaya
Rice 13.00

~ New Crlgans, USA

CAJUN CHICKEN PENNE
Onion, Peppers, Cajun Cream Sauce 13.00
~ Bracco, USA

SEAFOOD TACOS

Flour Tortillas or Lettuce Wraps, Bronzed Grilled or
Baja Breaded, Pico De Gallo, Tartar Sauce, Salsa,
Coconut Lime Rice

Grouper 13.00 / Shrimp 15.00

~ Baja Peninsula, Mexico

NORTH SHORE FISH & CHIPS BASKET
Battered Grouper and Fries 12.00
~ London, England

CHICKEN TENDERS & FRIES BASKET
11.00
~ Gold N Plump, USA

CHICKEN & WAFFLES

Cornbread Jalapefio Waffles, Dixie Breaded
Chicken Tenders with Maple Syrup  13.00
~ Harlem, USA

SIGNATURE SIDE DISHES

LOADED MASHED
POTATOES 6.00 560

ROASTED VEGETABLES

LOADED MAC & CHEESE

BACON HOLLANDAISE
4.50 ASPARAGUS 5.00

SALT & PEPPERFRIES 4.50 GRILLED KIMCHI 450

BLACK BEANS &
COCONUT LIME RICE 4.50

JAMBALAYA RICE &
CREOLE SAUCE 5.00

FRIED RICE 4.00

ENTREE SALADS

COCONUT CHICKEN SALAD

Swiss Cheese, Avocado, Radish Slices, Sweet
Peppers, Snap Peas, Fruit, Coconut Lime Dressing
13.00

~ Hawaii, USA

PARADISE PINEAPPLE SALAD

Fruit, Chopped Teriyaki Chicken & Asian Vegaies,
Onion, Pineapple Mango Dressing 13.00

~ Hawaii, USA

COBB SALAD

Tomato, Avocado, Gorgonzola, Applewood Bacon,
Chopped Ham & Turkey, Egg, Baby Com, Bleu
Cheese Dressing 13.00

~ Hollywood, USA

SOUTHWEST SALAD

Seasoned Chopped Chicken, Avocado, Tomato,
Corn Salsa, Peppers, Onion, Tortilla Strips, Southwest
Dressing 13.00

~ Southwest, USA

AHITUNA SALAD

Snap Peas, Pico De Gallo, Fresh Fruit, Soy Mustard,
Wasabiyaki Dressings 13.00

~ Hawali, USA

VIETNAMESE NOODLE SALAD

Napa Cabbage, Red Cabbage, Zucchini, Crispy
Spring Rolls, Carrots, Peanuts, Fresh Cilantro, Fresh
Mint, Wasabi Peas, Peppers, "UMAMI” Dressing
13.00

~ igtnam, Azia

WORLDLY INSPIRED BURGERS & SANDWICHES

Served with Fries. Substitute Fresh Fruit, Cup of Soup, or Side Salad 1.50

SHRIMP PO’ BOY SANDWICH
Corn Meal Battered Shrimp, Tomatoes, Lettuce,
Remoulade Sauce, French Bread 12.00

~ Mew Orleans, USA

THE CUBANA

Mojo Pork, Ham, Swiss Cheese, Pickles, Dijonaise,
French Bread 12.00

~ Miami, USA

GYRO DELUXE
Gyro Meat, Tzatziki Sauce, Tomato, Onion, Kale, Feta
Cheese, French Bread 11.50

~ Greece, Europe

BANH MI

Asian Pork, Cucumber, Cilantro, Pickled Daikon
Radish and Carrots, Asian Mayo, French Bread
12.00

~ Vietnam, Asia

CROQUE MONSIEUR

The Original Hot Ham and Cheese is still the best!
Dijonaise, Fresh Gruyere and Parmesan, French
Bread, with Rich Mornay Sauce over the top  13.00
~ Pans, France

CHICKEN SHAWARMA & TABBOULEH
One of the World's Oldest Sandwiches: Onion,
Tabbouleh, Tahini Sauce, French Bread 12.00
~ State of krael, Middle East

TORTA DE BISTEC

Meet the Tacos' sexy “Little Sister” the Tortal Steak,
Caramelized Onions, Black Beans, Chimichurri
Spread, Lettuce, Tomatoes, French Bread 12.00
~ Mexico, Noth America

BEEF BAURU SANDWICH
Marinated Sliced Sirloin, Tomatoes, Pickles,
Mozzarella Cheese, French Bread. 13.00
~ Brazil, South America

CAJUN CHICKEN SANDWICH
Lettuce, Tomatoes, Cajun Mayo, French Bread 11.50
~ Samtoga Springs, USA

SOUTH DAKOTA BURGER

Cheddar Cheese, Applewood Smoked Bacon, BBO
Sauce and Caramelized Onion 12.00

~ Bracco, USA

KIMCHI BACON BURGER

Cheese, Sambal Mayo Sauce, Grilled Kimchi,
Applewood Bacon 12.00

~ Korea, Asia

EL DIABLO ISLAND BURGER

Coconut Sriracha Sauce, Caramelized Onion,
Roasted Peppers, Jalapefio Relish, Toasted Coconut,
Habenero Cheese 12.00

~ Bracco, USA

HONOLULU BURGER
Swiss Cheese, Ham, Pineapple, Jerk Glaze 12.00
~ Hawaii, USA

CHEESEBURGER IN PARADISE
Cheddar Cheese, Applewood Bacon, Lettuce,
Tomato, Onion, Mayo  11.50

~ Marghartavills, USA

GARDEN BURGER

Bean, Mushroom & Rice Burger topped with Vibrant
Veggies 12.00

~ Bracco, USA




