
APPETIZERS

Crab + Corn Chowder 
12.

Crispy Conch

Hot and Sweet Yellow Pepper Sauce 
+ Mango Relish

23.

Smoked Chicken + Black Bean Quesadilla

  Avocado + Toasted Garlic Creme Fraiche
19.

Sophie’s Chopped Salad

with Her Own Special Dressing

  + Crispy Tortillas
18.

Goat Cheese “Queso Fundido”
Rajas + Blue Corn Tortilla Chips

19.

Shrimp + Roasted Garlic Corn Tamale

Fresh Corn + Cilantro Sauce
22.

Blue Corn Pancake

Barbecued Duck, Scotch Bonnet Chile
 + Star Anise Sauce

19.

Spicy Tuna Tartare

Avocado Relish Tostada 
23.

Baby Romaine Salad 
Chorizo, Cotija Cheese, Pulled Croutons

+ Roasted Garlic Dressing 
16.

Bahamian Spiced Chicken Skewers

Yogurt Cilantro Sauce + Mango Vinaigrette
22.

Shrimp + Grouper Ceviche 
Serrano Chiles, Tomatoes, Mango

 + Plantain Crisps
24.



ENTREES

Ancho Chile-Honey Glazed Salmon

Spicy Black Bean Sauce 
+ Roasted Jalapeno Crema

39.

New Mexican Spice Rubbed 
Pork Tenderloin

Bourbon-Ancho Chile Sauce 
 Sweet Potato Tamale 

+ Crushed Pecan Butter
40.

Cornmeal Crusted

Chile Relleno

Roasted Eggplant + Manchego Cheese
Sweet Red Pepper Sauce + Balsamic Vinegar

34.

Sixteen Spice Chicken

Tamarind Barbecue Sauce
+ Red Cabbage-Jicama Slaw

39.

Fire Roasted Veal Chop

Horseradish-Maple Glaze
Wild Rice Tamale + Sage Butter

49.

Pan Roasted Shrimp

 Corn, Lime, Cotija 
 + Smoked Chile Butter

44.

Mango + Spice Crusted Tuna Steak

Green Peppercorn-Green Chile Sauce
+ Toasted Pine Nut Cous Cous

48.

 Yucatan Style Grouper 
 Crab Succotash Sauce

44.

Pan Seared Local Mahi-Mahi

Island Curry-Coconut Sauce
Black-Eyed Peas + Rice

46.

STEAKS

Spice Rubbed New York Strip Steak

House-Made MESA Steak Sauce
48.

Red + Black Pepper Crusted 
Filet Mignon 

Wild Mushroom-Ancho 
Chile Sauce

52.

Chipotle Glazed Rib Eye 
Red + Green Chile Sauces

51.

SIDES

Roasted Corn

 Chipotle Aioli, Lime
+ Cotija Cheese

Sweet Potato Gratin

Sauteed Spinach 
 Cotija Cheese

Southwestern Fries

Double-Baked Potato 
Horseradish, Green Onions 

+ Crème Fraiche

Black Eyed Peas + Rice

Sweet Potato Tamale 
Crushed Pecan Butter

all sides
9.

Chef: Bobby Flay


