
FOCACCIA TO SHARE 
roasted garlic, evoo 7

CONCH FRITTERS 
bermuda dipping sauce, mango salsa 15

add pickled jalapeños 2

LOBSTER BISQUE 
classic new england style 15

add grilled focaccia 2

GRILLED ROMAINE SALAD 
corn & black bean salsa, avocado, tomato, chipotle ranch dressing, tortilla strips 14

add grilled chicken 7 . sauteed shrimp 9 . steak tips 12

CRAB & AVOCADO TOWER 
 arugula, watermelon radish, lemon-truffle vinaigrette 20

add black tobiko 3

PLANTAIN-CRUSTED BLACK GROUPER GF 
charred pineapple salsa, rice, black beans 35

add plantain chips 2

WILD MUSHROOM RISOTTO GF V 
shaved parmesan 24
add sauteed shrimp 9

ROASTED MONKFISH GF  
wrapped in spinach & prosciutto, with saffron beurre blanc, whipped potatoes 34

add fried leeks 2

ROASTED STATLER CHICKEN BREAST 
stuffed with cornbread & chorizo, served with glace de poulet, whipped potatoes, green beans 28

add cranberry chutney 2

PASSION FRUIT CRÈME BRÛLÉE 
berries, whipped cream 13

add toasted coconut 2

BANANA CHEESECAKE BURRITO  
vanilla ice cream, caramel 13

add toasted coconut 2

PINEAPPLE UPSIDE DOWN MARTINI 
vodka, pineapple, amaretto, simple syrup, licor 43 14

15 Walnut’s February Fixe menu is available a la carte,  
or make it a prix fixe & choose one option from all three courses for $10 off

POUILLY-FUISSÉ   
WHITE BURGUNDY 20 

TRUFFLE DIRTY MARTINI 
truffle-infused vodka, olive brine,  

vermouth, truffle-marinated olive 16

CLARIFIED MANGO MARGARITA
tequila, mango puree, triple sec, lime, 

yogurt, simple syrup, tajin rim 15
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beverage specials


