DINNER

SMALL PLATES
RANCHER SLIDER 4

BLISTERED SHISHITO PEPPERS 10

toasted brioche, hormone free boneless crispy
chicken thigh, basil aioli, pickled red onion

crispy chickpeas, garlic aioli, asiago, fresh herbs,
sweet & smokey rub

sold per piece

HOUSE SMOKED FISH DIP 10

CRISPY CAULIFLOWER TACO 6
crispy cauliﬂower & chickpeas, grilled ﬂour tortilla,
queso, pickled red onion & red cabbage,
black bean puree, basil aioli, fresh cilantro, lime
sold per piece, add avocado $2.00

pecan wood smoked, grilled naan bread, pickled veg,
crudite

WHITE BEAN HUMMUS CRUDITE 12

crispy chick peas, olive oil, za'atar, grilled naan
bread, assorted veggies

CRISPY PORK BELLY 12

GRILLED SHRIMP SCAMPI 7

ﬂorida peach & golden raisin compote,
hazelnut romesco, microgreens

grilled U-8 shrimp, buerre blanc, arugula,
grilled ciabatta

ROCK SHRIMP LETTUCE WRAPS 14

sold per piece

VEAL MEATBALLS 9
pesto ricotta, house marinara, grilled ciabatta

ALAINA'S LOCO CORN 10
local FL corn, queso, pickled veg, chorizo,
fresh herbs, crispy tortilla strips, lime

crispy FL rock shrimp, local bibb lettuce, avocado
mash, grilled pineapple slaw, sesame aioli,
pickled veg, fresh herbs

DUCK CONFIT FRIED RICE 16

crispy duck leg, house sweet & sour, assorted veggies,
scrambled egg, bean sprouts, pickled veg,
fresh herbs, sesame aioli
can be made vegetarian $11.00

RAW

SALADS

HAMACHI CRUDO 16
dill crema, fennel, grapefruit & blood orange
vinaigrette, chilies, fresh herbs

ALAINA'S HOUSE SALAD 10

organic mixed greens, tomato, asiago, shaved fennel,
dried cranberries, carrot, cucumber, radish,
choice of dressing

TUNA TARTARE 15
sushi grade raw tuna, soy vinaigrette, avocado,
cucumber, grilled pineapple, crispy wontons,
sesame aioli, fresh herbs

STEAK TARTARE 14
hormone free hand cut beef, parmesan,
cornichons, sherry vinaigrette, fresh herbs,
grilled ciabatta

ROASTED BRUSSEL SPROUTS 12

shaved brussels, green apple, ciabatta croutons,
shaved pecorino, pickled fresno, caesar dressing

BURRATA & LACIANTO KALE 12

savoy cabbage, white cheddar, toasted hazelnuts,
dried cranberries, balsmaic glaze

SHAVED CAULIFLOWER 14

shaved white & purple cauliﬂower, pickled golden
raisins, citrus vinaigrette, arugula, pecorino,
candid nuts, castelvetrano olives

DINNER

LARGE PLATES
ALAINA'S PRIME BURGER 17
toasted brioche, B's sauce, sharp white cheddar, bacon, caramelized onions,
Bibb lettuce, tomato, served with house fries, or petite salad
tru e your fries $2.00

IT'S THE SCHNITZEL 20
crispy duroc pork loin thinly pounded, root vegetable mash, braised red
cabbage, whole grain mustard vin blanc

CRISPY CHICKEN PLATE 22
crispy, hormone free, boneless, skinless chicken thighs, braised greens,
hot honey, house mac & cheese

AIRLINE CHICKEN BREAST 28
pan seared, spaghetti squash gratin, grilled broccolini, italian salsa verde

LINGUINE VONGLE 30
little neck clams, pork belly, grilled corn, garlic, creme fraiche, chilis, white
wine, fresh herbs

CHAR GRILLED RIBEYE 35
12 oz creekstone farms ribeye, ﬁngerling potato & brussle sprout hash,
spanish chorizo, redwine demi

GRILLED SNAPPER & ROCK SHRIMP BEURRE BLANC 36
local grilled snapper, sauteed FL rock shrimp, house beurre blanc,
green pea & asparagus risotto, Parmesan

SIMPLY DONE
HOUSE CRISPY CHICKEN THIGHS 20
two, hormone free, boneless & skinless
chicken thighs, choice of two sides

SIDES
PETITE SALAD 6

organic mixed greens, shaved fennel, radish, cumber,
choice of dressing

BASKET OF HAND-CUT FRIES 8

AIRLINE CHICKEN BREAST 25

cut daily, choice or parmesan herb, or truﬄed

pan seared, redwine demi, choice two sides

BRAISED RED CABBAGE 6

GRILLED LOCAL SNAPPER 30

sweet & sour braised

BRAISED GREENS 8

local FL snapper, burre blanc, choice of two sides

cider vinegar, country ham

CHAR GRILLED RIBEYE 34

MAC & CHEESE 8

black angus ,simply seasoned, grilled to your liking,
choice of two sides

parmesan, bread crumb gremolata

GRILLED BROCCOLINI 8

parmesan, red wine vinaigrette

THANK YOU
FOR DINNING AT
ALAINA'S

ROOT VEGETABLE MASH 8
assorted root veggies,

SPAGHETTI SQUASH GRATIN 9
parmesan, fresh herbs

warning: consumption of under-cooked meat, poultry, eggs, or seafood may increase the risk of food borne illness.
Please alert your server if you have special dietary requirements or allergies.

