DPelican
RESTAURANT & CAFE
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Shallot, Butter, Parmesan, Oyster Mushroom, Truffle
Oil

Lettuce, tomatoes, red Onion, PICKLES, Bacon,
horseradish mayo. Choice of crispy Fries or a green Salad.

spicy

An automatic Service Charge of 20% and Tax will be added to all checks.

APPETIZERS HOMEMADE PASTAS RAW BAR
Bruschetta $15 | Tagliatelle alla Bolognese $26 Oysters *% $24
Shrimp Cocktail ** $22 | Homemade Pasta, Traditional Bolognese Meat Sauce Half Dozen East or West Coast Oysters. Mignonette
y ,» Vg
1/2 Ib. Angus Meatball $18 e . . * %
Gnocchi alla Sorrentina ADD-ONS - Lobster Tail 6 0z. $20 $22 Ahi Tuna Tartare $26
Prosciutto e Burrata $24 . . . . Tuna sashimi grade, Brunoise of Tomato, Red Onion,
. . . . MErEre  sEdes,  emzErelE, el FErTiEgEme Chopped Mint, Capers, Avocado, Evo, Wonton Chips
Cuoppo Fritto (Crispy Calamari & Shrimp **) $21 Reggiano ' ' ' '
. S Beef Carpaccio ** $23
Caprese di Bufala $19 | Tagliolini Neri con Vongole e Bottarga ** $32 .
o . _ Tenderloin, Lemon, Salt, Pepper, EVO, Arugula, Shaved
Impepata di Cozze (Mussels) #x $19 ;,l'\;':lif]jlelollnl Black Ink, Clams, Bottarga, Garlic, Parsley, White Parmigiano Reggiano
* % Mixed Ceviche x * $21
Oysters Rockefeller $26 Truffle Cacio e Pepe $36 | | |
N _ . . Fish of the Day (Ask your Server), Shrimp, Lime, Red
Charcuterie Board $39 Trad'“°“?' ltalian recipe, Pecorino Romano, shaved Truffle, Onions, Cilantro, Ginger, Leche de Tigre, Toasted
_ o . $28 Tonnarell Corn Kernels, Sweet Potato
Sous-vide Sicilian Octopus Lobster Ravioli ** $36 Sashimi *%* $28
Homemade Pasta filled with Lobster Meat, Saffron Ask your server for the fish of the day, Jalapeno
Sauce, Zucchine, diced Shrimp Ginger, Sesame, Ponzu Sauce ' '
ORGANIC SALADS Linguine Seafood ** $30
e Mussels Clams, Shrimp, Marinara Sauce, Parsley, White
Caesar Kale Salad $15 | wine
Ornamental Kale, Croutons, Shaved Parmigiano . . ,
Reggiano, Caesar Dressing Linguine all’Aragosta ** $45
Greek Salad $19 | Half Maine Lobster, Marinara Sauce, Parsley, Chili
Tomatoes, Cucumbers, Kalamata Olives, Red Onions,
Feta Cheese, Green Bell Peppers, Oregano, EVO PASTAS
House Chicken Cobb $22
Mixed Gr.eens, Avocado, Hard Bpiled Eggs, Gorgonzola, Paccheri Puttanesca $22 ea OO
Bacon, Grilled Chicken, House Dressing ) ) )
Marinara Sauce, Capers, Black Olives, Garlic, Parsley, EVO DA".Y-
Spinach Salad | $19 | penne Vodka $24 DELIVERIES
Baby Spinach, Pears, Caramelized Walnuts, Goat Penne, Marinara Sauce, Heavy Cream, Bacon, Vodka,
Cheese, Lemon Dressing Parmesan
Shrimp Farro Salad $24 | Paccheri with Four Creamy Italian Cheeses $24
Farro, Ginger, Romaine Lettuce, Avocado, Cherry Fontina Cheese, Parmesan, Pecorino Romano, Gorgonzola, . . . $39
Tomatoes, Radish, Chives, Shrimp, Lemon Dressing toasted Bread Crumbs Fried Whole Fish of the Day
Florida Whole Red Snapper with Crispy Fries
Alaskan Salmon** $26
KIDS $12 Grilled Salmon, Steamed Broccoli, Asparagus,
UNDER 12), INCLUDES SODAS ALL NATURAL CHICKEN & ANGUS BEEF Dijon Mustard
Choice of: Pasta-Chicken Bites_Burger ENHANCEMENTS: $9 each, Fl'ies, SpinaCh, Rice, Potatoes Saku AAA Tuna** $24
. . Saku Tuna AAA Grade, Pan Seared in Sesame Crust,
ChICk,en P,Iccata , $24 Balsamic Glaze, bed of Arugula, Jasmine Rice
Organic Chicken Breast, EVO Butter, Lemon Juice, Capers, and
fresh parsley, served with Mashed Potatoes Red Snapper in Guazzetto (Sicilian Specialty)**  $38
PIZZA ADD-ONS - Burrata $12, Truffle Shaving $12 Chicken Milanese $28 10 Oz. Red Snapper Filet, Light Cherry Tomato
. . . Sauce, Garlic, Parsley, Capers, served with Angel
) Organic Fried Chicken Breast, Arugula Salad, Shaved Hair Pasta
Rosemary Focaccia $9 Parmigiano Reggiano,
Homemade Focaccia Bread, EVO, Rosemary, Maldon Salt .
Chicken Parmesan $30 Grilled Octopus** $34
Calabrian Spicy Salami $22 | Organic Fried Chicken Breast, Marinara Sauce, Mozzarella Capellini Sous Vide Octopus, then Char-Grilled served with
Marinara Sauce, Fresh Mozzarella, Basil, Spicy Pomodoro Pasta, Shaved Parmigiano Reggiano Smoked Paprika, Kalamata Olives, crispy Fingerling
Salami, Kalamata Olives Churrasco $44 Potatoes, and mixed Vegetables
Margherita $18 | 10 0z. Grilled Skirt Steak, prepared to your desired temperature, .
Marinara Sauce, Fresh Mozzarella, Basil Chimichurri sauce Whole Maine Lobster** $55
Capricciosa $22 NY Steak s45 Whole Lob.ster, ser\{ed with Garlic Lemon Butter,
Marinara Sauce, Mozzarella, Mushroom, Black Olives, , : SElliEe MREE EeaEs
Ham, Artichokes, Oregano 10 Oz. Grilled New York Steak, served to your desired
temperature
Pelican (Signature) $30 . S o
Marinara Sauce, Mozzarella, Cherry Tomatoes, owboy Stea , , .
Arugula, Prosciutto di Parma, Shaved Parmigiano 20 .OZ' ElgEle Mgl Rlosye LRNE-ID SErYEE 19 ol Three Tier Seafood Tower ** $120
Reggiano, Lemon Dressing desired temperature
| . $55
Tuscan Smoked Pizza (Al Fumo) $24 | Filet Mlgnop , A dramatic presentation of premium seafood
Marinara Sauce’ Fresh Mozzare”a, Smoked 8 oZ. F|Iet M|gn0n IN a BarOIO MUShroom Sauce featuring 3 dozen freshly shucked oysters two
Applewood Bacon with Smoked Mozzarella, Chilly : . . Lo
Flakes succulent king crab legs, classic shrimp cocktalil,
delicate ahi tuna tartare, citrus-marinated ceviche,
and half a Maine lobster. Perfect for sharing.
SURF & TURF <
Lobster Tail ** and Filet Mignon $65
Perfectly grilled, tender Filet Mignon served with a
RISOTTO ADD-ONS- Lobster Tail 6 oz. $20 barolo mushroom sauce. paired with a succulent butter-
e poached Lobster Tail.
Seafood Risotto** $30 PAELLA (FOR TWO)
Clams, Mussels, Shrimp,Cherry Tomato, Carnaroli Rice,
White Wine, Saffron, Garlic, Parsley PREMIUM BURGER $26 CATALONIA STYLE BLACK RICE PAELLA** $120
) . BOMBA SPANISH RICE, CALAMARI RINGS, MUSSELS,
Risotto al Tartufo & Mushroom $30 Prime Beef patty, melted sharp Cheddar Cheese. Brioche Bun, SHRIMP, CLAMS, SQUID INK, 6 OZ. LOBSTER TAIL, COOKED

TO PERFECTION IN A FLAVORFUL SEAFOOD BROTH.



