_SUGARCANE

SUGARCANE raw bar grill proudly supports local farmers & sustainability efforts

SNACKS

edamame / fresh soy beans / salt / 4
marinated olives / orange / thyme / 5
shishito peppers / lemon / sea salt / 6

TAPAS

wedge salad / blue cheese / tomato / bacon / 8

tripe / kimchi / 7

crispy sweetbreads / capers / oranges / arugula / 9
florida tomatoes / burrata / strawberries / balsamic / 10
yukon gold potatoes / organic fried egg /merguez / 9
veal meatballs / jerez demi / manchego / tomatoes / 9
steamed pork buns / apple kimchi / cilantro / 8
buffalo wing-style pig tails / celery / blue cheese / 8
duck egg / beef tongue stew / country bread / 11

bacon wrapped dates / linguica / manchego / 8
goat cheese croquettes / membrillo marmalade / 7
white water clams / chorizo / dried fomatoes / 15
crispy laughing bird shrimp / chili cioli / 13

new england lobster roll / shaved celery / fennel / 12
green beans / guanciale / 6

brussels sprouts / orange / sweet soy / 5

kobe beef slider / tonkatsu / quail egg / 6 each
golden beets / braised romaine / burratta / 10
charcuterie plate / arfisanal meats / mustard / 15

assortment of selected cheeses / 15

ROBATA GRILL

our robata items are traditionally prepared over binchotan charcoal

chicken / iokyo scallion / yakitori sauce / 8
madagascar shrimp / sweet chili / 5 each
cauliflower / bagna cauda / 6

skirt steak / chimichurri / 10

sweet potatoes / maple soy / 5

squid / lemon aioli / @

beef short ribs / koreanstyle / 9
colorado lamb chop / red miso / 12 each
japanese eggplant / sweet soy / 5
asparagus / lemon / katsuobushi / 7
octopus / aji panca / @

seasonal mushrooms / sweef soy / 10

thin crust flatbread / cured tuna / tobiko / sour cream / 13
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OYSTERS

blackboard selection of seasonal oysters

per piece 3/ half 16 / dozen 30

IN THE SHELL

white water clams / sebastian, florida / 2

king crab leg / bering seq, alaska / 16

jumbo shrimp cocktail / madagascar / 5

hard shell lobster / maine / half 16 / whole 30
conch salad / bchamas / 8

CRUDOS

atlantic salmon / fennel pollen / oranges / olio verde / 11
beef tenderloin / black truffle aicli / arugula / pickled shallots / 12
yellowtail / grapefruit / avocado / lava salt / 15

fluke / kombu / white grapes / amazu / red shiso / 13
kampachi / pickled hon-shimeji / serrano / house soy / 16
steak tartare /picked shallots / dijon mustard / quail eggs / 12

SUSHI & SASHIMI per piece

tuna / maguro / 4.5

yellowtail / hamachi / 5

young amberjack / kampachi / 5.5
salmon / sake / 4

fluke / hirame / 3

florida snapper / i / 4

sweet shrimp / botan ebi / 4
freshwater eel / unagi / 7
SUGARCANE sashimi assortment / 24
SUGARCANE sushi assortment / 22

SPECIALTY SUSHI ROLLS

crunchy tuna / avocado / spicy tempura flakes / sweet chili / 12
jamon serrano / arugula / figs / 10

night crab / snow crab / shrimp tempura / caper mustard / 13
hamachi hako / wasabi tobiko / aji amarillo / 14

el topo / sclmon / jalapeiio / fresh melied mozzarella / crispy onion / 16
the SUGARCANE roll / lobster / endive / tomatfo salsa / 16

SUSHI ROLLS

salmon avocado / 8

freshwater eel / avocado / 7

shrimp tempura / scallion / spicy aioli / 7
spicy tuna / 8

yellowtdail jalapeiio /8

Timon Balloo

18% gratuity will be added to parties of 6 or more | please notify us of any food allergies |
consuming raw or undercooked meats, pouliry, shellfish, seafood or eggs may increase your risk of foodborne illness



