Lunch and Dinner Menu

Starters and Flatbreads

Salads

Cucumber Stuffed Tuna Tartare

Add Chicken $3 • Tilapia or Mako $4 • Salmon, Shrimp, Crab or Tuna $5

Tuna tartare, seawood salad, pickled ginger, red onion and sesame seed 13

Fresh Spinach Salad

Sautéed Mussels

In red or white wine garlic sauce 12

Strawberries, blueberries, walnuts and goat cheese 9

Blackened Shrimp Skewer

Garden State Salad

Shrimp, apple and onion salad, mango chili sauce 11

Insalata Caprese

Tossed greens, fresh mozzarella, grilled asparagus, cucumbers,
tomato, balsamic vinaigrette 9

Beefsteak tomato, buffalo mozzarella, basil and balsamic vinegar 9

Cali Cobb Salad

Mako Bites

Blackened mako medallions, cool cucumber sauce for dipping 10

Baby greens, bacon, avocado, cucumbers, tomatoes,
blue cheese crumbles 9

Crab, Spinach and Artichoke Dip

Cranberry and Spinach Salad

Buffalo Chicken Flatbread

Spinach, dried cranberries, Granny Smith apples, candied walnuts
and blue cheese crumbles 9

Served with toasted pita points 12

Diced grilled chicken, hot sauce, cheese and ranch dressing 7

Margarita Flatbread

Tomato, basil, garlic, extra virgin olive oil and fresh mozzarella 7

Fork and Knife Caesar Salad
Whole romaine heart, Caesar dressing, parmesan cheese
and croutons 9

Crabby Bruschetta

Toasted semolina bread, fresh bruschetta, parmesan cheese, lump crab,
balsamic glaze 12

Sandwiches
Mako Sandwich

Fish Tacos

Baconator

Filet Sandwich

The Landis

The Pleasure Ave

Greek Chicken Gyro

Schuchatta Sammy

Black and Blue Burger

Island Burger

Blackened or grilled, served with mango chutney, lettuce and tomato on a
Kaiser roll 12
Blackened chicken, melted cheddar cheese, bacon, lettuce, tomato, Kaiser roll 9
Grilled chicken, roasted red peppers, spinach and garlic served on a long roll 9
Tzatziki sauce, lettuce, tomato on a pita 9
Blue cheese crumbles and sautéed mushrooms 10

Garden Burger

Grilled veggie burger, provolone cheese, spinach, tomato and wasabi ranch
on rye toast 9

Grilled fish, cucumber sauce, lettuce, tomato, cheese, sriracha sauce and salsa
on a soft flour tortilla 11
Filet medallions, sautéed onions, Mako’s secret seasoning, provolone cheese 12
Beefsteak tomato, avocado, provolone cheese and herbed mayo on rye 8
Grilled chicken, bruschetta and balsamic vinegar reduction 9
9 oz. burger with seared pineapple, fried egg, chipotle mayo, lettuce and
tomato 10

Jalapeño Burger

9 oz. burger with cheddar, jalapeños, lettuce and tomato 10

Entrées
Blackened Mako

Glazed with mango chutney and topped with a crisp apple and onion salad 24

Crab Stuffed Tilapia

Topped with a creamy lobster sauce 25

Baked Salmon

With sugarcane strawberry balsamic glaze and served over asparagus 25

Deep Blue Ahi Tuna

Sesame encrusted yellow fin tuna finished with a wasabi teriyaki glaze 25

Filet Chimichurri

Grilled filet medallions, chimichurri sauce, garlic roasted potatoes 25

Arrabiata Rosa

Shrimp, crab, spicy rosa sauce tossed with linguini 25

Mako Provencal

Pan seared mako, finished with a sauce of sautéed tomatoes, garlic, basil and
white wine 24

Ciancaglini Chicken

Parmesan encrusted chicken topped with bruschetta, aged provolone cheese
and balsamic vinaigrette reduction 20

Shrimp Gorgonzola

Sautéed shrimp and spinach served in a tomato gorgonzola cream sauce over
linguini 25

Tomato and Basil Chicken Alfredo
Served over linguini 20

Colossal Crab Cakes

With creole mustard aioli 26

Honey Glazed Salmon

Pan seared salmon, sweet potato puree, honey walnut glaze 24

Chicken Monterey

Grilled chicken topped with BBQ sauce, bacon, tomato, mushrooms,
melted monterey jack cheese 20

*Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food borne illness.

