KITCHEN HOURS
M-W11-8

TH-SAT 11-8:30
SUN CLOSED
MARKET HOURS:
M-W10-8

TH-SAT 10-8:30
SUN11-4

APPETIZERS

BAHAMIAN CONCH CHOWDER ®
carrot, celery, onion, potato
cup 5.5 | bowl 7

NEW ENGLAND CLAM CHOWDER
with bacon
cup 5.5 | bowl 7

FRIED TUNA & BASIL ROLL*
spicy pineapple mixed melon salad,
teriyaki, wasabi aioli 17

CRISPY BRUSSELS SPROUTS

OR CAULIFLOWER

choice of GENERAL TSO'S scallion,
cashews, sesame seeds; LEFTOVERS

STYLE @ blue cheese, roasted red peppers,

red onion, gorgonzola, parmesan cheese,
red wine vinaigrette 15

SALADS

add chicken +5.25 | pork belly +6 |
shrimp +7 | steak +8 | fish mkt$

GREEK SALAD

crispy romaine, tomato, golden raisins,
cucumber, red onion, pepperoncini,
olives, feta cheese, avocado, creamy red
wine vinaigrette 13

326 SALAD ®

greens, carrots, mixed berries,

red onion, candied curry almonds,
orange white balsamic dressing 13

MAIN DELIGHTS

STREATERY

s | UNCH

LOBSTER OR TUNA POKE *

poached Maine lobster or yellowfin tuna,
carrots, cucumber, edamame, cashews,
sca]hons bell pepper, chilled black rice,
miso ginger lemon soy aioli 23/20

IN HOUSE SMOKED & FRIED

CHICKEN WINGS

(8) choice of NASHVILLE HOT @,

ASIAN STYLE, or CAROLINA BBQ @;
celery, key lime blue cheese dipping sauce 14

FLORIDA POPCORN SHRIMP
tossed in old bay lemon garlic butter with
creamy coleslaw and chipotle aioli 16.5

IN HOUSE SMOKED FISHDIP &
corn tortillas, pickled vegetables 17.5

GRILLED AVOCADO @

mexican street corn salad, cotija cheese,
red onion, sweet pepper, lime, cilantro,
chipotle aioli 14

ASIAN CHOPPED SALAD

romaine, carrots, cucumber, edamame,
cashews, scallions, craisins, bell pepper,
tomato, avocado, thai peanut dressing 14

TRADITIONAL CAESAR SALAD
cripsy romaine, housemade croutons,
parmesan cheese 13

add 2.50zlump crab +8 | add 2.50z jumbo lump crab +16

SWEET POTATO CRUST
greens, green beans, mango, tomato,
red onion, key lime garlic dressing,
sambal aioli

fish mkt$ | chicken 18.75 | avocado 18

SAUTEED DAILY CATCH ®
lemon, tomato, capers, garlic, red onion,
white wine butter sauce, spinach, rice

mkt$

INDORONI

(grown up mac-n-cheese)

chicken, red onion, fried garlic, sriracha,
homemade cheese sauce, parmesan 18

FISH-N-CHIPS PLATTER
tempura beer batter, steak fries, creamy
coleslaw, pickles, old bay aioli MKT$

DESSERTS

SALSA VERDE BOWL

coconut rice, black beans, sweet plantains,
avocado pico de gallo 15

fish mkt$ | steak 21 | shrimp 19.5 |
porkbelly 19 | chicken 18.75 | tofu 16.5

MARKET FISH PLATE &

grilled | blackened | hibiscus spice |
tandoori | panko fried

coconut rice, spicy melon, cucumber slaw
MKT$

GENERAL TSO'S BOWL

coconut rice, pickled vegetables, fried egg,
brussels sprouts, cashews, sesame seeds,
scallions 15

fish mkt$ | steak 21 | shrimp 19.5 |
porkbelly 19 | chicken 18.75 | tofu 16.5

SPECIALTIES 0

LOBSTERRISOTTO @

sundried tomato, shiitake mushroom,
onion, garlic; topped with parmesan
cheese and fried garlic 24.5

LOBSTER MAC-N-CHEESE
cheddar mozzarella gruyere old bay
cheese sauce; topped with panko
breadcrumbs, parmesan cheese and

fresh parsley 22.75

DAILY SAUTEED CLAMS
ask your server about our daily clams
19

LUMP CRAB CAKE
over grilled street corn salad; served
with island mustard sauce 19.5

SANDWICHES

fries | coconutrice | romaine caesar |
coleslaw | sweet potato fries +.75 |

sautéed vegetables +4 | mac-n-cheese + 4 |
local cucumber yogurt salad +1 |

fried plantains +2.5

BRISKET GRILLED CHEESE
carolina bbq sauce, caramelized onions,
provolone cheese on sour dough bread 18.25

COCONUT PANKO WRAP

greens, creamy cabbage carrot slaw,
honey chililime

fish mkt$ | shrimp 19 | chicken 17

NASHVILLE HOT CHICKEN
crispy chicken, creamy cabbage carrot slaw,
homemade pickles, on a fresh bun 17.5

BLACKENED BURRITO

greens, rice, avocado pico de gallo,
cheddar cheese

fish mkt$ | shrimp 19 | chicken 17

FISH SANDWICH

greens, tomato, pickled red onion,
sambal aioli on a fresh bun

fish mkt$ | shrimp 19 | chicken 17

BRISKET & SHORT RIB

BLEND BURGER*

lettuce, tomato, onion, homemade pickles
17.25

add bacon +2, add cheese +1, fried egg +1

SIDES

all desserts served with whipped cream and fresh berries STEAK FRIES 5
SWEET POTATOFRIES.................ccc..... 5.5

RASPBERRY KEY LIME PIE 10.5 STONER'S DELIGHT FRIED SWEET PLANTAINS................... 4.5
nutella & peanut butter cup pie topped COCONUT RICE 3.5

HIBISCUS ST. CARROT CAKE 11 with toasted homemade marshmallow 11 COLESLAW 3
SAUTEED VEGETABLES.......................... 6.5

TRES LECHES DARK CHOCOLATENUT MASH & 11 LOCAL CUCUMBER YOGURT SALAD.. 6
with kahlua 11 MEXICAN ST.CORN SALAD................... 3.5
WHITE CHOCOLATE COCONUT MAC-N-CHEESE 8

BANANA PUDDING 9.5 CREME BRULEE CHEESECAKE 9.5 SPICY MELON 5
@ indicates gluten free 326 Hibiscus Street, Jupiter, FL 33458

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

*20% Gratuity added to parties of 8 or more

561-529-3769
littlemoirsjupiter.com



