
Truffle Mushroom Cream
Velvety Truffle-Infused Mushroom Cream Soup

Lobster Bisque
Our vision of classic Bisque

SOUPS

10
.

15

Chicken Noodle
Handcrafted Noodles, Delicately Poached
Farm-Fresh Egg

12
.

The Green Pointe Salad
Quinoa, Asparagus, Avocado, Arugula,
Artichoke, Shaved Parmesan, Olives, Lemon Dressing

Caesar Salad
Classic Elegance, Signature Dressing

Truffle Burrata Salad
Arugula, Cherry Tomatoes, Garlic Bread

SALADS

14
.
.

11
.

14
.

Greek Salad
Tomato Salad With Greek Feta, Cucumber, Onions,
Olives, and Sweet Pepper Butter

Beet Salad
Roasted Heirloom Beets, Delicate Salad Mix, Honey Dressing,
Rich Pesto, Creamy Burrata, Toasted Almonds

Crab Salad
With Avocado, Tobico and Creamy Dressing

15
.
.

13
.
.

19
.

COLD APPETIZERS

Beef Carpaccio
Svelte Raw Beef, Delicate Glaze, Parmesan

Salmon Carpaccio
Thinly Sliced Raw Salmon, Subtle Glaze, Parmesan

Tuna Tartare
, Sashimi-Grade Ahi Tuna, Creamy Avocado, Crostini Soy Sauce

B EHummus with aked ggplant
H M P P N BWith ome ade ita, ine uts and acked Eggplant

19
.

17
.

19
.

15
.

HOT APPETIZERS

Grilled Octopus
Succulent Octopus, Baby Potatoes, Aromatic Garlic Bread

Seared Scallops
Seared Scallops, Silken Parsnip Purée

Cauliflower
Roasted Cauliflower Crown, Pistachio Sauce, 
Truffle Oil Infusion

S S C SShrimp kewers with weet hili  auce

24
.

25
.

15
.
.

12

Eggplant Parmigiana
Baked Eggplant, Tomato Sauce, Pesto Sauce

Chicken ingsW
Lemon Pepper Chicken Wings , Picanto Mango Sauce

Mozzarella Sticks
Arugula, Tomatoes, Marinara

Truffle French Fries
Gourmet Fries, Aromatic Truffle Oil, Parmesan

15
.

16
.

9
.

8
.

RISOTTO

Seafood Risotto
Luxuriant Pink Sauce with Salmon,
Shrimp, Octopus

Porcini Mushroom Risotto
Creamy and Flavorful, Infused with White Wine,
Butter, and Parmesan

29
.
.

Spaghetti Carbonara
Silky White Sauce, Crisp Bacon, Rich Egg Yolk, Aged Parmesan 

 Fettuccine Alfredo with Chicken and Mushrooms
Tender Chicken, Earthy Mushrooms,
Velvety White Sauce, Parmesan

Rustic Fettuccine with Porcini Mushrooms
Rich, Woodsy Essence of Wild Mushrooms,
Creamy Parmesan Embrace

Orecchiette pasta with Vegetables and Meatballs
Garden Vegetables, Savory Meatballs

Cheese Gnocchi
A Symphony of Parmesan, Mozzarella, and Gorgonzola

Fettuccine Alla Vodka
Luxuriously Crafted with a Rich and Creamy Sauce

Orzo Pasta
Light Creamy Sauce, Succulent Shrimp, Fine Prosciutto

Spaghetti Bolognese
Premium Ground Beef, Rich Homemade Meat Sauce

Pomodoro / Add Spaghetti Meatballs
Tomato Sauce, Olive Oil, Basil

Seafood Fettuccine
Luxuriant Pink Sauce with Salmon, Shrimp, Octopus

19
.

20
.

23
.

22
.

16 / 22
.

25
.

22
.

23
.
.

29
.
.

24
.

PASTA

STARTERS

ADD PROTEIN:  CHICKEN 5, SHRIMP 5, SALMON 6, SEARED AHI TUNA 9

* Contains raw or undercooked ingredients.
“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase

your risk of food borne illness, especially if you have certain medical conditions.”

PIZZA

DESSERTS

Classic Cheese
Tomato Sauce, Mozzarella heeseC

Margherita
Tomato Sauce, Fresh Mozzarella Cheese, Basil

Prosciutto and Goat Cheese
Tomato auce, Mozzarella Cheese, Goat Cheese, Figs, ProsciuttoS

Pepperoni
Tomato Sauce, Mozzarella, Pepperoni

Spicy Diavola
Spicy Salami, Jalapenos, Devil Style Sauce, Spicy honey

Orange rém  BrûléeC e
With erriesB

Chia Seeds Coconut Pudding
With Blueberries and Almonds

Tiramisu
Classic Italian es ertD s

Chocolate lava cake
With Ice Cream and Almonds

Vanilla Ice Cream 3 scoops
With Berry Sauce, Chocolate, Almonds or Berries

15
.

16
.

19
.

17
.

21
.

Veggie Lovers
Tomato Sauce, Mozzarella, Onions, Peppers,
Black Olives, Mushrooms, Tomatoes

Truffle Mushroom
White Sauce, Mozzarella, Mushrooms,
Parmesan cheese, Truffle Oil

iHawai an
Tomato auce, Mozzarella, Pineapple, HamS

Focaccia Bread
Our Signature Flatbread with Garlic, Rosemary,
Parmesan cheese

18
.
.

19
.
.

17
.

9
.
.

11
.

8
.

9
.

9
.

10
.

MAIN COURSE

PIZZA TOPPINGS PARMESAN CHEESE, GOAT CHEESE, PEPPERONI, SALAMI,: 
HAM, SAUSAGE , PROSCIUTTO, CHICKEN, ANCHOVIES, MUSHROOMS, PEPPERS,S  

 STOMATOES, PINEAPPLE, ONION , ARUGULA, OLIVES, TRUFFLE OIL, BASIL

25
.
.

Truffle Mushroom Cream
Velvety Truffle-Infused Mushroom Cream Soup

Lobster Bisque

SOUPS

10
.

15

Chicken Noodle
Handcrafted Noodles, Delicately Broiled
Farm-Fresh Egg

12
.

The Green Pointe Salad
Quinoa, Asparagus, Avocado, Arugula,
Artichoke, Shaved Parmesan, Olives

Caesar Salad
Classic Elegance, Signature Dressing

Truffle Burrata Salad
Arugula, Cherry Tomatoes, Garlic Bread

SALADS

14
.
.

11
.

14
.

Greek Salad
Fresh Classic Ingredients

Beet Salad
Roasted Heirloom Beets, Delicate Salad Mix,
Artisanal Honey Dressing, Rich Pesto,
Creamy Burrata, Toasted Almonds
ADD PROTEIN:  CHICKEN 5, SHRIMP 5, SALMON 6,
SEARED AHI TUNA 9

15
.

12
.
.

COLD APPETIZERS

Beef Carpaccio
Svelte Raw Beef, Delicate Glaze, Parmesan

Salmon Carpaccio
Thinly Sliced Raw Salmon, Subtle Glaze,
Parmesan

Scallops Carpaccio
Exquisite Silken Raw Scallops, Fresh
Raspberries, Delicate Sauce

Baked Eggplant Carpaccio
Chopped Baked Eggplant, Sesame Oil,
Vegetables

Tuna Tartare
Sashimi-Grade Ahi Tuna, Creamy Avocado,
Crispy Bagel

Prosciutto and melon

19
.

17
.
.

21
.

14
.
.

19
.
.

12

HOT APPETIZERS
Grilled Octopus
Succulent Octopus, Baby Potatoes,
Aromatic Garlic Bread

Seared Scallops
Seared Scallops, Silken Parsnip Purée

Cauliflower
Roasted Cauliflower Crown, Pistachio
Sauce, Truffle Oil Infusion

24
.
.

25
.

14
.
.

Eggplant Parmigiana
Baked Eggplant, Tomato Sauce, Pesto Sauce

Seafood Croquettes
Delicate Fusion of Salmon, Shrimp,
and Blue Crab

Mozzarella Sticks
Arugula, Tomatoes, Berry Sauce

Truffle French Fries
Gourmet Fries, Aromatic Truffle Oil

14
.

41
.
.

9
.

8
.

RISOTTO
Seafood Fettuccine Risotto
Luxuriant Pink Sauce with Salmon,
Shrimp, Octopus

25 Porcini Mushroom Risotto
Creamy and Flavorful, Infused with
White Wine, Butter, and Parmesan

29
.
.

Spaghetti Carbonara
Silky White Sauce, Crisp Bacon,
Rich Egg Yolk, Aged Parmesan

Fettuccine Alfredo with Chicken
and Mushrooms
Tender Chicken, Earthy Mushrooms,
Velvety White Sauce, Parmesan

Rustic Fettuccine with Porcini
Mushrooms
Rich, Woodsy Essence of Wild Mushrooms,
Creamy Parmesan Embrace

Orecchiette pasta with Vegetables
and Meatballs
Garden Vegetables, Savory Meatballs

Four Cheese Gnocchi
A Symphony of Cheddar, Parmesan,
Mozzarella, and Gorgonzola

Fettuccine Alla Vodka
A Symphony of Cheddar, Parmesan,
Mozzarella, and Gorgonzola

Orzo Pasta
Light Creamy Sauce, Succulent Shrimp,
Fine Prosciutto

Spaghetti Bolognese
Premium Ground Beef, Rich Homemade
Meat Sauce

GLUTEN FREE OPTION

19
.
.

20
.
.

23
.
.

22
.
.

+ 5

16.
.

16

.

.

16

.

.

16
 
.

PASTA

PIZZAS

DESSERTS
Classic Cheese

cTomato Sauce, Mozzarella heese

Margherita
Tomato sauce, fresh Mozzarella cheese
and basil

Prosciutto and Goat Cheese
Tomato sauce, Mozzarella cheese, goat
cheese, figs, prosciutto

Pepperoni
Tomato sause, Mozzarella,
pepperoni

Spicy Diavola
Spicy salami, jalapenos, Devil - style sauce
and spicy honey

PIZZA TOPPINGS PARMESAN CHEESE, GOAT CHEESE, PEPPERONI, SALAMI, HAM, SAUSAGE , PROSCIUTTO, CHICKEN,: S

ANCHOVIES, MUSHROOMS, PEPPERS, TOMATOES, PINEAPPLE, ONION , ARUGULA, OLIVES, TRUFFLE OIL, BASILS

Cheesecake With Berry Sauce
berry sauceClassic New York style with 

Chia Seeds Coconut Pudding
With blueberries and almonds

Tiramisu
Classic Italian des erts

Chocolate lava cake
With Ice cream

Vanilla Ice Cream 3 scoops
With Berry sauce or chocolate

15
.

16
.
.

19
.
.

17
.
.

21
.
.

Veggie Lover's
Tomato sauce, Mozzarella, onions, peppers,
black olives, mushrooms, tomatoes

Truffle Mushroom
White sauce, Mozzarella, mushrooms,
Parmesan cheese, Truffle Oil

iHawai an
Tomato sauce, Mozzarella,
pineapple and ham

Focaccia Bread
Our signature flatbread with garlic and
rosemary and Parmesan cheese

GLUTEN FREE CRUST

17
.
.

19
.
.

17
.
.

9
.
.

+ 5

11
.

8
.

Salmon Steak
Atlantic salmon zucchini with  and

, pesto saucebaby potatoes

Lamb chops
Lamb chops With baked eggplant
tomatoe  and garlic, topped withs
red wine sauce

Branzino
Branzino fillet with asparagus, cherry
tomatoes and wine sauce

 Steak 14 ozNew York  
Steak with pepper sauce and
asparagus

32
.
.

43
.
.
.

32
.
.

49
.
.

Ahi Tuna
Seared Ahi Tuna steak and classic
Mediterranean ingredients
and balsamic glaze

Roasted Cornish Chicken
Whole chicken with salad and
creamy tomato sauce on the side

Beef Tenderloin
Beef Steak with asparagus,
baby potatoes and mushroom
sauce

32
.
.
.

28
.
.

32
.
.

9
.

9
.

10
.

MAIN COURSES

* Contains raw or undercooked ingredients.
“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of food borne illness, especially if you have certain medical conditions.”

Truffle Mushroom Cream
Velvety Truffle-Infused Mushroom Cream Soup

Lobster Bisque

SOUPS

10
.

15

Chicken Noodle
Handcrafted Noodles, Delicately Broiled
Farm-Fresh Egg

12
.

The Green Pointe Salad
Quinoa, Asparagus, Avocado, Arugula,
Artichoke, Shaved Parmesan, Olives

Caesar Salad
Classic Elegance, Signature Dressing

Truffle Burrata Salad
Arugula, Cherry Tomatoes, Garlic Bread

SALADS

14
.
.

11
.

14
.

Greek Salad
Fresh Classic Ingredients

Beet Salad
Roasted Heirloom Beets, Delicate Salad Mix,
Artisanal Honey Dressing, Rich Pesto,
Creamy Burrata, Toasted Almonds

ADD PROTEIN:  CHICKEN 5, SHRIMP 5, SALMON 6,
SEARED AHI TUNA 9

15
.

12
.
.

COLD APPETIZERS

Beef Carpaccio
Svelte Raw Beef, Delicate Glaze, Parmesan

Salmon Carpaccio
Thinly Sliced Raw Salmon, Subtle Glaze,
Parmesan

Scallops Carpaccio
Exquisite Silken Raw Scallops, Fresh
Raspberries, Delicate Sauce

Baked Eggplant Carpaccio
Chopped Baked Eggplant, Sesame Oil,
Vegetables

Tuna Tartare
Sashimi-Grade Ahi Tuna, Creamy Avocado,
Crispy Bagel

Prosciutto and melon

19
.

17
.
.

21
.

14
.
.

19
.
.

12

HOT APPETIZERS

Grilled Octopus
Succulent Octopus, Baby Potatoes,
Aromatic Garlic Bread

Seared Scallops
Seared Scallops, Silken Parsnip Purée

Cauliflower
Roasted Cauliflower Crown, Pistachio
Sauce, Truffle Oil Infusion

24
.
.

25
.

14
.
.

Eggplant Parmigiana
Baked Eggplant, Tomato Sauce, Pesto Sauce

Seafood Croquettes
Delicate Fusion of Salmon, Shrimp,
and Blue Crab

Mozzarella Sticks
Arugula, Tomatoes, Berry Sauce

Truffle French Fries
Gourmet Fries, Aromatic Truffle Oil

14
.

41
.
.

9
.

8
.

RISOTTO

Seafood Fettuccine Risotto
Luxuriant Pink Sauce with Salmon,
Shrimp, Octopus

25 Porcini Mushroom Risotto
Creamy and Flavorful, Infused with
White Wine, Butter, and Parmesan

29
.
.

Spaghetti Carbonara
Silky White Sauce, Crisp Bacon,
Rich Egg Yolk, Aged Parmesan

Fettuccine Alfredo with Chicken
and Mushrooms
Tender Chicken, Earthy Mushrooms,
Velvety White Sauce, Parmesan

Rustic Fettuccine with Porcini
Mushrooms
Rich, Woodsy Essence of Wild Mushrooms,
Creamy Parmesan Embrace

Orecchiette pasta with Vegetables
and Meatballs
Garden Vegetables, Savory Meatballs

Four Cheese Gnocchi
A Symphony of Cheddar, Parmesan,
Mozzarella, and Gorgonzola

Fettuccine Alla Vodka
A Symphony of Cheddar, Parmesan,
Mozzarella, and Gorgonzola

Orzo Pasta
Light Creamy Sauce, Succulent Shrimp,
Fine Prosciutto

Spaghetti Bolognese
Premium Ground Beef, Rich Homemade
Meat Sauce

GLUTEN FREE OPTION

19
.
.

20
.
.

23
.
.

22
.
.

+ 5

16.
.

16

.

.

16

.

.

16
 
.

PASTA

STARTERS

Menu

* Contains raw or undercooked ingredients.

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase

your risk of food borne illness, especially if you have certain medical conditions.”

Menu

GLUTEN FREE OPTION +5

GLUTEN FREE CRUST + 5

Please call us for delivery and reservations:  786.916.2028

Salmon Steak
Pan-seared Atlantic Salmon, Roasted Zucchini,
Baby Potatoes, Vibrant Pesto Sauce

Branzino Fillet
Mediterranean Seabass Seared to Perfection,
Tender Asparagus, Cherry Tomatoes, Wine Sauce

 SteakNew York
S14 oz Prime Steak, Pepper auce, Asparagus

Duck Breast with Foie Gras
Red Currant Sauce and Parsnip Purée

32
.
.

32
.
.

49
.

44
.

Ahi Tuna
Seared Tuna, Symphony of Mediterranean Flavors,
Velvety Sesame Sauce

Beef Tenderloin
Prime Beef Tenderloin, Delicate Asparagus,
Baby Potatoes, Indulgent Mushroom Sauce

Lamb chops
Prime Lamb Chops, Oven-Baked Eggplant,
Roasted Tomatoes, Garlic, Luscious Red Wine Reduction

32
.
.

34
.
.

43
.



Mulled Wine Hot Wine with Spices and Fruits

Red House Sangria With Fruits and Berries

White House Sangria With Fruits and Berries

Bellini Prosecco and Peach Purée

Mimosa Prosecco and Orange Juice

Rossini Prosecco and Puréed Strawberries

Mojito / Mojito Strawberry Prosecco, Lime, Soda and Mint

Aperol Spritz Prosecco, Club Soda, Orange

Red Wine Spritz Red Wine, Orange, Sprite

15

15

15

12

12

12

14

15

15

COCKTAILS

Wine list
GLS

Cabernet Sauvignon/Merlot, California

Malbec, Argentina

Chardonnay / Sauvignon Blanc, California

Sauvignon Blanc / Pinot Grigio, Italy

Rose, France

Prosecco Costaross, Extra Dry, Italy

Ruinart, Brut Champagne, France

Moet, Imperial Brut, France

Veuve Clicquot, "Yellow label" Brut, France

12 / 35

115

89

115

HOUSE WINE GLS

9

13

9

13

13

SPARKLING WINE BOTTLE

WHITE WINE BOTTLE

Oyster Bay
Sauvignon Blanc, 2022, New Zealand

Gavi di Gavi
Rastrellino, 2021, Italy

Stingray Bay
Sauvignon Blanc, 2022, New Zealand

Ferrari Carano Reserve
Chardonnay, 2020, California

Antinori Castello
Chardonnay / Cervaro, 2020, Italy

Vivino      4.2

Vivino      4.4

42
.

13 / 42
.

14 / 36
.

59
.

95
.

Drinks

ADD CREAMER, WHOLE, OAT AND ALMOND MILK

ICED COFFEE

Iced Americano

Iced Cappuccino

Iced Latte

Iced Matcha green, yellow, pink

Iced Bumblebee Espresso and Fresh Orange Juce

Espresso-Tonic

Matcha-Tonic

4.5

6

7

6

8

8

8

CLASSIC COFFEE

Espresso

Double Espresso

Americano

Macchiato

Cappuccino

Double Cappuccino

Flat White

Mocha Coffee with Chocolate

Latte

Matcha Latte green, yellow, pink

Affogato

4

4.5

4.5

5

5

6

6

6

6

6

8

SIGNATURE COFFEE

RAF Lavender

RAF Vanilla

RAF Aloe

Bumblebee Espresso and Fresh Orange Juce

Cone Latte with Siberian Cons

Cocoa

Hot Chocolate

Pine Nuts Cappuccino

8

8

8

8

8

7

9

8

+1

Chamomile, Classic Green, Classic Jasmine Green,

Blueberry Pineapple Green Tea, Hibiscus, Mint,

Classic Black, Passion Fruit Black, Earl Grey Black

TEA

Hot Tea Pot (18oz / 550ml)

Mint, Honey, Lemon

9

Lemonade Mint Cucumber Lime  /

Mango Passion Fruit  /  Strawberry Basil

Iced Tea

Shirley Temple Sprite,  Grenadine

6

.

6

4

BOTTLE

Corona  /  Angry Orch Cider  /  Lagunitas IPA

  /     /   Modelo  /  Blue Moon Miller Light Heineken

  /  Stella Artois  /  Peroni Peroni 0.0 (Italy)  /  Guinness

LA Rubia (Winwood)  /  Asahi (Japan)

Warsteiner Dunkel (Germany)

LEMONADES

BEER

6

Hot Sea Buckthorn Tea Pot 12

Sodas Coke, Diet, Sprite, Fanta

Juice Bottle

Celsius Energy Drink

Snapple

Arizona Tea

S. Pelligrino 8 oz / 25 oz

Acqua Panna 33 oz

Sport Drinks

Fresh Squeezed Orange Juice

3

4

4

4

4

3 / 6

6

3

6

DRINKS

RED WINE GLS / BOTTLE

Vivino      4.5

Vivino      4.6

Vivino      4.4

Vivino      4.1

Vivino      4.4

Vivino      4.1

Vivino      4.0

Vivino      4.1

Vivino      4.2

Vivino      4.2

Vivino      4.5

Vivino      4.5

Vivino      4.4

Chianti Classico
2019, Italy

Medoc
Chateau Greysac, 2017, France

Belle Glos
Pinot Noir, 2022, Santa Maria Valley

Meomi
Pinot Noir, 2021, Sonoma Coast

Carmine Granata
Malbec , 2020, Mendoza, Argentina

Bonanza
By Caymus, Cabernet Sauvignon, Napa

Argus
Pinot Noir, 2021, Napa Valley

Ferrari Carano
Cabernet Sauvignon, 2018, Sonoma Coast

Joseph Phelps
Cabernet Sauvignon, 2019, Napa Valley

Caymus
Cabernet Sauvignon, 2020, Napa Valley

Leoville Barton
Chateau, 2018, France

Austin Hope
Cabernet Sauvignon, 2020, Paso Robles

Far Niente
Cabernet Sauvignon, 2021, Napa Valley

The Prisoner
Red Blend, 2021, Napa Valley

46
.

58
.

18 / 69
.

39
.

42
.

14 / 53
.

65
.

59
.

179
.

175
.

225
.

85
.

195
.

71
.

Please call us for delivery and reservations:  786.916.2028

Vivino      4.4

KOSHER WINE BOTTLE

Yarden Chardonnay, Israel

Yarden Cabernet, Israel

Hermon Mount Red, Israel

53

85

40

Vivino      4.0

Vivino      4.2

Vivino      3.8

ROSE WINE BOTTLE

Val de Loire, Rose, 2022,France 13 / 42
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