LATITUDE 25

SMALL PLATES & SALADS

AHI TUNA CARPACCIO
LEMON, OLIVE OIL, CILANTRO,
CAPERS, RED ONIONS, — 27

CHAR GRILLED OCTOPUS
SMOKED EGGPLANT PUREE &

FISH SOUP A LA PROVENCAL
SOUTH OF FRANCE INSPIRED
SOUP CROUTONS AND ROUILLE.

— 22

ROASTED BEETS AND

DUKKAH. —29 BURRATA
FLEUR DE SEL, BASIL, AGED
ARUGULA SALAD ’ ’
PARMIGIANO. ROASTED PINE BALSAMIC AND OLIVE OIL. — 25
NUTS, LEMON-OLIVE OIL GRILLED MARINATED SWEET
DRESSING. — 24 PEPPERS
MEDITERRANEAN SALAD CAPERBERRIES, CRILLED
SUNDRIED TOMATOES, FETA, ,
CUCUMBER, GRILLED SOURDOUGH TOAST. — 20
ARTICHOKES, KALAMATA OLIVES,
RED ONIONS, BALSAMIC
VINAIGRETTE. — 22
PI1ZZA
SPICY ITALIAN SAUSAGE VEGGIE

PIZZA
TOMATO SAUCE, MOZZARELLA
CHEESE, BROCCOLINI, SWEET

PEPPER, CIPOLLINI ONION.  —28
PEPPERONI — 25
SMOKED SPECK AND CRIMINI
MUSHROOMS

TOMATO SAUCE, MOZZARELLA
CHEESE, ARUGULA, PARMESAN
CHEESE. — 29

SWEET PEPPERS, CRIMINI
MUSHROOMS, TOMATOES,
OLIVES, ONION.

MARGHERITA
TOMATO SAUCE, MOZZARELLA,
BASIL

CHEESE PIZZA
TOMATO SAUCE, MOZZARELLA,
PARMESAN CHEESE. — 22

— 26

— 24

ALL PRICE ARE SUBJECT TO 18% SERVICE CHARGE AND 10% VAT




ENTREES

PAN SEARED GROUPER
GRILLED FENNEL, SLOW ROASTED TOMATOES, OLIVE OIL CRUSHED
POTATOES, BOUILLABAISSE SAUCE. — 48

MAHI-MAHI NICOISE
TOMATOES, SWEET PEPPERS, TAGIASCA OLIVES, CAPERS. OLIVE OIL
CRUSHED POTATOES AND HARICOT VERT. — 44

GRILLED LOCAL LOBSTER TAIL, BATATA HARRA
BEURRE BLANC, SPICY POTATOES, HARICOT VERT. — M/P

SPICY SHRIMP FETTUCCINE AL POMODORO
SHRIMP PASTA, SPICY TOMATO BASIL SAUCE AND BUFFALO MOZZARELLA.
— 37

BEEF TENDERLOIN
80Z BEEF TENDERLOIN, VEGETABLE CRUMBLE, CABERNET-ROSEMARY
REDUCTION. — 57

WAGYU BEEF CHEESEBURGER
BRIOCHE BUN, PROVOLONE CHEESE, CARAMELIZED ONIONS, BACON,
TOMATO, BOSTON BIB. LATITUDE 25 SPECIAL BURGER SAUCE. SERVED WITH
FRENCH FRIES OR TRUFFLE FRIES. -39

CHICKEN TAGINE
WITH OLIVES AND PRESERVED LEMON. SERVED WITH COUSCOUS. — 45

ALL PRICE ARE SUBJECT TO 18% SERVICE CHARGE AND 10% VAT




