
T H E  S A N D P I T
d i n n e r

SHAREABLE STARTERS

G R E E N S

kalabishi
shredded cabbage, romaine,

crunchy peas, cucumber, avocado,
pickled chilies, pink pineapple

ginger vinaigrette | 22

caesar
romaine, croutons, parmesan, 

creamy caesar dressing | 20

bibb lettuce
 pecans, smoke bacon, blue

cheese, tomato, deviled
egg tapenade, herb butter

milk dressing | 22

D I P S

whipped feta & Ricotta dip
burnt honey, sunflower dukkha,

sprouts, crudité, pita  | 26

chickpea and pigeon pea
muhammara dip

red pepper, pepitas, pita,
vegetables, preserved citrus, 

olive oil | 24

local smoked fish dip
charred lemon, greens, pickled

vegetables, blackened saltines | 24

SWEET HANDHELDS
carrot cake sammy

spiced caramel and cream
cheese ice cream | 15

chocolate chip sammy
mint chocolate chip ice

cream | 15

rice crispy sammy
coconut ice cream | 15

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
PRICES & AVAILABILITY SUBJECT TO CHANGE 

20% GRATUITY  ADDED TO PARTIES 6 OR MORE

Inquire about creation for dietary accommodations 

R A W

local snapper tiradito
soursop ginger leche de tigre, aji

amarillo, cucumber, hucatay, corn,
sweet potato  | 28

local ceviche of the day
creation from the freshest of local

fish and accompaniments | 28

caribbean tuna poke
passionfruit shoyu, cashew

crunch, mango, scallion, tulsi
basil, turmeric sushi rice | 28

F L A T B R E A D S

wild mushroom shaved brussels, truffled goat cheese, arugula, pistachio pesto | 32

pepperoni san marzano pomodoro, cheese blend, pepperoni, basil, hot honey | 29

Spiny Lobster and Nduja potato, confit tomato, zucchini, oregano, ricotta, roasted garlic mornay | 32         

roasted local mahi
funghi, pumpkin, christophine, avocado chili crunch, ginger lemongrass velouté | 46

lovango rubbed heritage chicken breast
lime rice, squash, zucchini, and tamarind bbq | 40

braised beef short ribs
warm farro , sweet potato, green beans, crispy onions, bay rum braisiage | 58

caribbean lobster paillard
fingerling potato, caramelized fennel, citrus gremolata, lobster bisque | 64

dips for the crust: Green Chili Miso Ranch, Blue Cheese Crema, Calabrian Pomodoro, Hot Honey | 4

salsa roja, queso fresco, chipotle crema, avocado, cilantro lime rice, black beans, tortilla | 26

LOVANGO TACO BOWL

+ chili lime shrimp | 12 + Lovango spiced chicken | 10
+ chimichurri skirt steak  | 18 + congo garam caribbean lobster tail | 36

ENTRÉES

churro corn cookie sammy
horchata ice cream | 15

ma’ passion pop
mango and

passionfruit sorbet | 8


