
A P P E T I Z E R S
 
TUNA TARTAR “AL PASTOR” ......................................................... 8
Ahi tuna,  marinade of  Mexican chi l ies ,  
pickled onions,  served on lettuce leaf

CLASSIC GUACAMOLE .................................................................. 9 
Assorted freshly baked,  corn,  pita 
& bagel  chips 

GRILLED OCTOPUS .....................................................................19
Octopus,  chimichurri ,  potato,  Swiss  chard,  
snow peas.  

FLORIDA GROUPER SKEWERS ................................................... 8
Gril led grouper,  l ime & coconut marinade

RED & GOLDEN BEETS CEVICHE ................................................ 9
Leche de t igre,  orange segments,  pomegranate,  
fresh mint

PUMPKIN SOUP ........................................................................... 9
Ricotta salata cheese,  toasted pumpkin seeds

S A L A D S  

CAESAR SALAD ..............................................................................16
Hearts  of  romaine,  ol ive & Za’atar croutons

ROASTED OKRA & BABY KALE......................................................17
Mushrooms,  golden quinoa,  baby kale ,  
sherry & maple vinaigrette

LOCAL BURRATA ...........................................................................19
Roasted beets ,  orange,  ol ives ,  arugula and 
red wine vinaigrette

CHARRED BROCCOLI & CAULIFLOWER .......................................17
Sorrel ,  sunflower seeds,  tomatoes,  
mustard-buttermilk dressing

WINTER ROOT SALAD ............................................................... 17 
Spiced roasted carrots  & parsnips,  watercress ,  
Belgian endives and cipol l ini  onions

P I Z Z A

MARGHERITA .............................................................................. 18 
Mozzarel la  di  bufala,  cherry tomatoes and basi l

CHORIZO & BURRATA ..................................................................19
House made chorizo,  local  burrata cheese,  
kalamata ol ives ,  arugula

ITALIAN SAUSAGE ........................................................................19
Semi spicy Ital ian sausage,  sautéed kale ,  bacon 
& pecorino Romano cheese

S A N D W I C H E S  

OPEN FACED MEXICAN PULLED PORK .......................................19
Braised organic pork shoulder,  avocado,  
pickled onions on local  multigrain bread 

PRESTON’S SIGNATURE BURGER ................................................24
Grass fed beef,  bacon,  aged cheddar,  caramelized 
onions,  gri l led heir loom tomato,  pickled 
cucumber,  arugula,  freshly baked brioche bun

TURKEY BURGER ...........................................................................22
100% free range & organic turkey,  local  bacon by 
“Miami Smokers,”  aged cheddar cheese,  
caramelized onions & arugula

TURKEY SANDWICH .....................................................................18
Roasted organic turkey breast ,  candied bacon,
aged cheddar,  heir loom tomato,  walnut & 
cranberry bread

CLASSIC TUNA SALAD SANDWICH .............................................17
Solid white albacore,  mayonnaise,  multigrain 
country bread

*All  sandwiches featuring local  bread by “Zak the Baker”

E N T R E E S  

GRILLED SKIRT STEAK ..................................................................26
Lime-jalapeno marinated skirt  steak,  charred 
tomatoes & avocado

1/2 ROASTED ORGANIC CHICKEN .............................................26
Chipotle  & citrus marinated organic chicken,  
col lard greens & preserved lemon slaw

SALMON “PAPILLOTE” ..................................................................28
Scottish salmon baked in a folded parchment with 
cherry tomatoes,  baby carrots ,  swiss  chard,  
snow peas & caulif lower

SPAGHETTI FRUTTI DI MARE ......................................................28
Middle neck clams,  shrimp,  grouper,  white wine,  
garl ic  & parsley

S E A S O N A L  S I D E S  

GRILLED CORN .............................................................................. 7
Gril led sweet corn with ceviche compound butter

CARAMELIZED BRUSSELS SPROUTS ..........................................  7
Chorizo,  Swiss  chard,  roasted garl ic  butter

ROASTED PUMPKIN .....................................................................  7
Served with honey-yuzu Greek yogurt 

GRILLED GREEN ASPARAGUS ...................................................... 7
Olive oi l  & lemon 


