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Shangri La La Entrees  
 

BUTTER  POACHED  MAINE  LOBSTER  TAIL  44 vegetable fried pineapple rice, hoisin chinese string beans    

 

NEW YORK STEAK FRITES  (12 oz)   39  certified natural angus beef, chimichurri, French fries     

 

CRISPY  DUCK   29  two confit legs , vegetable fried rice, chinese string beans, scallions, hoisin sauce  

  

GRILLED  SCOTTISH  SALMON   29  tomato couscous, wilted spinach, extra virgin olive oil, lemon zest    

 

1/2 ROASTED MARY CHICKEN  26   vegetable fried pineapple rice, hoisin chinese string beans    

 

VEGETABLE RISOTTO   21 V  (add hoisin duck confit  or grilled shrimp +9) 

baby veggies, wild mushrooms, parmigiano reggiano, vegetable stock  
 

GRILLED WILD MAHI MAHI TACOS   28  marinated mahi-mahi featured in “I Love You, Man”   

 

LOBSTER TACOS    32   poached in butter lobster claw meat     

 

 VEGETABLES  &  TEMPURA  TACOS    21  V  tempura cauliflower and grilled seasonal vegetables      
 

CARNE  ASADA TACOS   25  marinated prime, natural grass fed skirt steak    

 

GRILLED WILD JUMBO SHRIMP TACOS   29  five jumbo, wild white pacific shrimp    
 

Tacos served with black beans, guacamole, tomatillo salsa verde, pickled veggies, grilled pineapple & corn or flour tortillas 
 

Island Appetizers  
 

LOBSTER  BISQUE  12 Crème Fraiche, caviar  

 

1 OZ CALIFORNIA KALUGA  CAVIAR  FOR TWO  49. 

Sustainably farm raised Kaluga Sturgeon (River Beluga)  
dark gray, pearly eggs, extremely mild and buttery 

Served with Toast Points, Crème Fraiche, Hard Cooked Egg 
 

HALF  DOZEN  FRESH  OYSTERS     19  Sauces: mignonette, horse radish, cocktail sauce 
 

CHILLED  JUMBO  WILD  SHRIMP  COCKTAIL   17  horseradish, cocktail sauce 

  

SPICY  TUNA  CRISPY  RICE  16  serrano, sesame aioli, volcano sauce, crispy sushi rice, orange zest  

 
CRISPY  CALAMARI   16  thyme buttermilk, chipotle aioli,  grilled lemon  

 

BBQ  CHICKEN   SPRING  ROLLS   12  sweet & sour sauce, hot mustard  
 

LOBSTER  FONTINA  MAC ‘ N’  CHEESE   19  cheddar, fontina, gruyere, gruyere crust, chives       

     

ISLAND  CEVICHE   16  striped bass, avocado, mango, lime, jalapeno, cilantro, tortilla chips  

 

NEW  YEAR’S  BUTTERNUT  SQUASH  &  APPLE  SALAD  17  V,  gf 

Baby spinach, pomegranate, spiced pecans, maple cider vinaigrette   
 

JAMES’ BEACH CAESAR SALAD   15  

 anchovies, romaine, parmigiano reggiano, croutons   

Warning: consuming raw or undercooked fish, beef, eggs or shellfish may cause a food borne illness.   

Please notify us of any food allergies prior to ordering, not all ingredients are listed on menus 

A 3% service charge is added to help us provide a living wage to our employees. 

Happy New Year 


