APPETIZERS

CEVICHE MAREA © $19 MAREA NACHOS O) $16
Local fish, crispy calamari, cilantro sauce, patacones Corn tortilla, melted cheddar cream cheese, guacamole, sour cream,
black beans, bacon
GULF SHRIMP CEVICHE $19
Shrimps, cocktail leche de tigre, plantain chips Add chicken $8
Shrimp $12
LOBSTER PANCAKE ROLL © $19 Skirt steak $16
Lobster pineapple salad, savory island herb pancake
CHICKEN QUESADILLA $21
TUNA TARTAR © $19 Flour tortilla, seasoned cheese, grilled chicken, guacamole, sour cream,
Avocado, pickled radish, corn chip pico de gallo
GARDEN SALAD O) $15 CAESAR SALAD © $16
Kale, frisee lettuce, mango, paisa cheese, candied pecans, cherry Romaine lettuce, parmesan cheese, caesar dressing, cheesy crouton
tomatoes, citrus & yogurt dressing Add chicken $8
Shrimp $12
SPICY CRAB BITES © $19 Skirt steak $16
Smoked pica di papaya chutney
TAJIN CHICKEN WINGS © $18
COCONUT PANKO SHRIMP $21 Tajin rub, ranch, crudités
Sweet potato puree, citrus foam
CHICKEN TENDERS © $19
CRISPY SEAFOOD © $21 Honey mustard, fries
Deep fried fish, shrimp, octopus, squid, mango salsa
BURGERS & MORE
HOUSE BURGER © $26 POCKET BURGER PITA © $21
Angus beef, applewood smoked bacon, brie cheese, onion rings, lettuce, Smash angus beef burger, lettuce, bacon bits, tomato, secret sauce,
tomato, secret sauce, fries american cheese
SMASH CHEESEBURGER © (® $22 SHRIMP BAJA TACOS © (© $18
Angus beef, american cheese, lettuce, tomato, fries Chipotle cream, cabbage salad
TUNA BURGER © $26 CORVINA FISH BAJA TACOS (© $18
Avocado, lettuce, tomato, pickled ginger, wasabi mayo, fries Chipotle cream, cabbage salad, guacamole
BEYOND BURGER ® $20 CLUB SANDWICH © $22
Beyond meat burger, lettuce, tomatoes, Chicken salad, swiss cheese, bacon, turkey, lettuce, eggs, tomatoes,
american cheese, fries mayonnaise, mustard, fries
MAIN COURSES SIDES
SHRIMP SPAGHETTI $33 FRENCH FRIES ® $10 PATACONES © $12
Pink sauce, cherry tomatoes, clam fumet, lime Roasted red pepper cream
SWEET POTATOES & $10
TRUFFLE RAVIOLI © ® v $31 FRIES VEGETABLES O® s
Mushrooms Alfredo sauce Grilled with balsamic glaze
FUNCHI FRIES ®© $11
CORVINA $35 Creole sauce MASHED $10
Grilled fish fillet, caribbean curry sauce POTATOES V@
S)AlTCH,O”F THE DAY $42 go?r!tr%ﬁ?c?b?c?i?lo%%@ s14 BAKED POTATO ® 314
Chicharron” creole sauce (Whole fish) paisa cheese, green onions Plain or full loaded
SALMON © @ $38 ONIONRINGS O@®®  $12
Pineapple tatemada Battered onions, cilantro mayo RICE O 59
Steamed rice
OCTOPUS @ © ® $45
Chimiyaki glaze, yucca chips, cilantro aioli, confit cherry tomato
KIDS
CHICKEN BREAST $30
Jerk seasoning, smoked ham, paisa cheese
SLIDERS FISH & CHICKEN
BABY BACK RIBS @ $38 Angus beef, american CHIPS © TENDERS ©
Honey & pineapple smoked barbecue cheese Tartar sauce Fries, honey mustard
ANGUS SKIRT STEAK 12 0Z ® @ $47 4 $14 $14
Marea marinade, caramelized onions, roasted pepper
RIB EVE 16 OZ#** $62
USDA angus beef, chimichurri Some of our dishes can be accommodated to be gluten-free.
Please ask your waiter if you have any dietary restrictions or
FLAT IRON STEAK I0 OZ @ $50 concerns.
USDA angus beef, chimichurri
**Extrain all inclusive

Seafood products Nuts Lactose Egg @Gluten Free @ Vegan @ Veggie

Responsible fish consumption. Respecting fishing bans to ensure the health of our coasts.



