
INDIGO BAR MIX   8  V
mixed nuts, lemon & cayenne pepper  

CHICKEN WINGS   19  GF, DF, NF
peruvian with green sauce or buffalo

SPREADS AND DIPS   22  NF
green hummus, baba ganoush, marinated olives,  

assorted market vegetables

CHEESE AND CHARCUTERIE   28  NF
assorted cheese & salumi, grilled toast

POSOLE CLAM CHOWDER   20  NF
pasilla chile, hominy, boule bread

PEI BLACK MUSSELS   21  NF
saffron, white wine, spanish chorizo,  

grilled bread 

PORK EGG ROLLS   12  GF, DF, NF
sweet chili sauce, iceberg lettuce, mint

BASKET OF FRIES   8  DF, NF
choice of: truffle, sweet potatoes, chips

MOROCCAN FISH KEBABS   12  GF, DF, NF
mahi-mahi, chermoula sauce

CALAMARI   21  DF, NF
garlic aioli, spicy marinara

 SHARABLE PLATES

SOUPS AND SALADS

APPLE SALAD   16  GF
arugula, shaved fennel, parmesan cheese, toasted almonds,  

sherry vinaigrette

LITTLE GEM SALAD   15  GF
herb vinaigrette, toasted walnuts, bleu cheese

SHORT RIB SLIDERS   24  NF
braised short ribs, kimchi
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SALAD ENHANCEMENTS
chicken 10 | shrimp 12 | salmon 15 | steak 18

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase 
your risk of food borne illness especially if you have certain medical conditions.V: vegan  |  VEG: vegetarian  |  GF: gluten free  |  DF: dairy free  |  NF: nut free
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MBK BURGER   20  NF
choice of grass fed burger or impossible patty 

herb remoulade, caramelized onions, bacon, lettuce, 
tomatoes aged, cheddar, poppy seed bun

CHICKEN CLUB   20  NF
buttermilk fried free range chicken, creamy coleslaw,  

brioche bun 

MASHED POTATOES   12  GF, NF 

GRILLED ASPARAGUS   12  V
with romesco sauce

GARLIC CORIANDER RICE   8  V

OLIVE OIL CAKE   14  NF
orange segments

COCOA DULCE DE LECHE   14  
toasted coconut flakes, cappuccino whipped cream

LEMON BARS   14  NF
lemon wheels, powdered sugar

BURGERS, SANDWICHES, TACOS

SALMON BLT   24  NF
bacon, lettuce, tomato, jalapeno aioli,  

multi-grain bread 

BAJA FISH TACOS   18  GF, DF, NF
snapper, coleslaw mix,  

chipotle aioli  

SIDES DESSERTS

PAN ROASTED CHICKEN   38  GF, NF
mashed potatoes, seasonal vegetables,  

chicken au jus

MARINATED HANGER STEAK FRITES   48
GF, DF, NF

hanger steak, herb butter, frites 

LOUPE DE MER   34  GF, NF
cauliflower puree, crème fraiche, sauteed spinach,  

citrus basil sauce

MAIN COURSE

GRILLED AHI TUNA COLLAR   37  GF, DF, NF
marinated tuna collar, pea tendrils,  

garlic coriander rice, gremolata

LEMON GARLIC SHRIMP PASTA   33  DF, NF
white wine, chili flakes,  

parmesan 

CAULIFLOWER STEAK   18  V
smoked chimichurri,  
pomegranate seeds

 BURGERS & SANDWICHES SERVED WITH CHOICE OF REGULAR FRIES, 
TRUFFLE FRIES, SWEET POTATO FRIES, OR HOUSE MADE CHIPS

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase 
your risk of food borne illness especially if you have certain medical conditions.V: vegan  |  VEG: vegetarian  |  GF: gluten free  |  DF: dairy free  |  NF: nut free


