
TAPAS (appetizers)

Entrees

Shrimp with Mango Salsa | 18 
grilled gulf shrimp, mango, jicama, lime, Bermuda onion, scallion 

Crispy Eggplant | 14 
buttermilk fried eggplant, rosemary honey, sea salt

Tuna Ceviche* | 20 
bluefin tuna, soy-lime vinaigrette, tomato, onion, pecans, avocado, 
cilantro, crispy amaranth, crispy wonton chips

Jumbo shrimp Cocktail | 14 (4 pcs) 
Old bay, house made cocktail sauce, lemon wedge

Oysters On The Half Shell* | 18 (6 pcs) 
house made cocktail sauce, mignonette, lemon wedge 

Cheese & Charcuterie Board | 28 
Chef’s choice cheese & cured meat pairing with house made 
specialties

Fried Calamari | 16 
town dock squid, house mixed breading, marinara or house sweet 
chili dipping sauce 

Brussels Sprouts | 16 
crispy brussels sprouts, orange segments, pomegranate seeds, orange 
reduction, Greek yogurt, crispy amaranth 

Toasted House Made Bread w/ Tomato Fresco | 8 
freshly baked bread, toasted, grated local tomato, garlic, olive oil, sea 
salt, herbs 

Add jamon serrano | 14    Add manchego cheese | 12 

Mi Brasa (A La Carte)

10 oz Prime Filet Mignon | 48 
16 oz Prime Boneless Ribeye | 50 
16 oz Prime NY Strip Steak | 47 
14 oz Berkshire Pork Chop | 33 
30 oz Local Bone-in Rib Eye | 86 

8 oz Faroe Island Salmon | 36 
Jumbo Gulf Shrimp (6 pcs) | 33 
8 oz Alaskan Halibut | 41

House Salad | 13 
mixed greens, cherry tomato, pickled red onion, cucumber, candied 
walnuts, sherry vinaigrette

Beet & Blue | 15 
roasted beets, local greens, oranges, pistachio, valdeón blue cheese, 
sherry vinaigrette

Caesar salad* | 15 
romaine lettuce, piquillo pepper confit, garlic croutons, house made 
Caesar dressing, white anchovies, cracked black peppercorn

Burrata | 17 
local burrata cheese, jamon serrano, baby arugula, cherry tomato 
confit, local honey, grilled focaccia  

Faroe Island Salmon | 36 
grilled salmon, warm brussels sprouts, diced jamon serrano, apples, 
grapes, pomegranate seeds, sherry vinaigrette

Berkshire Pork Chop | 33 
grilled pork chop, cranberry beans, lardons, caramelized onions, 
spinach, rosemary demi-glace

Halibut | 41 
smoked eggplant purée, tahini, charred asparagus, pomegranate 
seeds, lemon butter sauce 

Day Boat Scallops | 41 
seared day boat scallops, wild mushroom risotto, parmesan cheese, 
herbs 

The relationship between food and fire brings us back to the deepest origins of gastronomy and of mankind. Cooking over fire is a 
practice that is sincere, without any form of trickery, and above all, allows for the authentic flavors to speak for themselves. 

Each choice is served with roasted garlic pee wee potato, piquillo pepper confit, and house made chimichurri 

Burgers & More
Stone Water Burger* | 21 
8 oz. special house blend patty, aioli, Nueskis bacon, aged cheddar 
cheese, beer battered onion ring, lettuce, tomato, on house made 
ciabatta, french fries

California Burger* | 21 
8 oz. special house blend patty, smashed avocado, aged cheddar 
cheese, lettuce, tomato, Bermuda onion, on house made ciabatta, 
french fries

Grilled Chicken Breast Sandwich | 16 
garlic-herb chicken breast, smashed avocado, lettuce, tomato, 
Bermuda onion, Swiss cheese, on house made ciabatta, french fries

Mushroom Swiss Burger* | 21 
8 oz. special house blend patty, horseradish aioli, roasted mixed 
mushrooms, swiss cheese, crispy shallots, on house made ciabatta, 
french fries

Wagyu Beef Burger | 28 
8 oz. Wagyu beef burger, aioli, piquillo pepper confit, aged cheddar,  
arugula, sautéed onion, house made ciabatta, french fries 

Sides Sauces
Grilled Asparagus | 11 
Wild Mushrooms, Shallot Cream Sauce | 11 
Wild Mushroom Risotto | 11 
French Fries | 8 
Truffel Parmesan Fries | 12 
Roasted Garlic Mashed Potato | 8 
Haricot Verts | 9 
Sautéed Baby Spinach | 10 
Onion Rings | 11

Garlic Demi-Glace | 2 
Rosemary Demi-Glace | 2 
Chipotle Mango Sauce | 2 
Sweet Chili Sauce | 2 
Chimichurri | 2 
Remoulade Sauce | 2

* Please be aware that consuming raw or undercooked food increases your risk of food borne illness. Please advise your server of any allergies or dietary restrictions

Salads


