APPETIZERS

SEA SCALLOPS CARPACCIO
Accompanied w/Serrano Chili, Coriander, Papalo & Fried Tortilla

FisH TACOS ZARANDEADO
Refried Beans, Cilantro & Red Onion

CRISPY SHRIMP
Served w/ Mango Chutney & Citrus Sauce

CHARRED OCTOPUS
Prepared w/ Capers, Garlic, Parsley, Olive Qil, Lime & Sea Salt

TAQUITO PLATTER
Accompanied Salsa Ranchera, Queso Fresco &Tortillas

CHICKEN ENCHILADAS
Served Refried Beans, Sour Cream, Cheese & Avocado

SHRIMP CEVICHE “TIDES” STYLE
Olive Qil, Tomato, Coriander, Chili & Fresh Lime Juice

STUFFED CHILE POBLANO
Arrachera & Oaxaca Cheese

SOUPS & SALADS

TORTILLA SOUP
Chicken & Traditional Garnish

CORN SOUP
Served w/ Crilled Scallops & Chili Oil

LIME SOUP W/ CHICKEN
Avocado & Fried Tortillas

MAHDIA SALAD
Watermelon, Arugula, Goat Cheese w/ Aged Balsamic Reduction

“LA MAREA” SALAD
Mixed Greens, Poached Pears, Blue Cheese
Glazed Walnuts & Champagne Vinaigrette

GREEK SALAD
Served w/ Feta Cheese, Marinated Vegetables, Olive Qil, Lime & Oregano

CAESAR SALAD
Prepared Tableside w/ Chicken 195 w/ Shrimp 215

SANDWICH

TURKEY HAM & ARUGULA
Parmesan Flakes, Honey Dijon Mustard & Fries

TIDES CLUB WRAP
Sun Dried Tomato Mayo, Bacon, Cheese & Fries

TIDES BURGER
Ground Sirloin w/ Cheddar Cheese BLT, French Fries & Bacon Dip

SANDWICH VEGGIE
Grilled Vegetables & Goat Cheese
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MAIN COURSE

VEAL OSSOBUCO RISOTTO 295
Served w/Parmesan & Pecorino Cheese

SPAGHETTI FRUIT DI MARE 210
Assortment of Seafood Sautéed w/ Fresh Tomato, White Wine, Basil & Shallot

SHRIMP TEMPURA 325
Pineapple & Avocado, Served w/ Sour & Sweet Tequila Sauce

SEA BASS FILET 315
Crusted w/ Chicharrén, Red Wine Turnip, Mashed Potato & Chives

PENNE PORCINNI 295
Served w/Procciutto, Shrimp, Porcini Mushroom, Grana Padano Cheese w/ Creamy Touch

GREEK LINGUINI 195
Calamata Olives, Cherry Tomato, Oregano & Feta Cheese

GRILLED LOBSTER TAIL 695
Squash Blossom Risotto, Mint & Queso Fresco

GRILLED SEAFOOD SAMPLER 525
Served w/ Lobster, Langoustine, Octopus, Shrimp, Scallops
Accompanied w/ Grilled Vegetables & Baked Potato

RIB EYE TACOS 295
Home Made Corn Tortilla, Molcajete Sauce & Artesian Cheese Dip

BLACK ANGUS TENDERLOIN 495
Sautéed Wild Mushrooms & Spinach

HALF ROASTED CHICKEN 195
Served w/ Truffle Sauce Accompanied w/ Marinated Beet & Carrots

CHICKEN OR BEEF FAJITAS 195
Sour Cream, Cheddar Cheese, Refried Beans & Salsa Mexicana

RACK OF LAMB 465
Roasted Potato, Calamata Olives, Chives, Asparagus & Lentil Ragout

SIDES

Creamy Spinach 35 Mushrooms & Asparagus Dip 55 Mac & Cheese 45

Steamed Vegetables 45 Basmati or Mexican Rice 25

Crilled Vegetables 45  Crilled Sweet Potato or Mashed Potato 45 Baked Potato 35




