
The Osprey Lounge
An Always Evolving Menu

of Tapas-style cuisine

In North America and the United Kingdom, as well as 
in select bars in Spain, Tapas have evolved into an 

entire, and sometimes sophisticated, cuisine. In these 
countries, patrons of Tapas restaurants can order many 
different Tapas and combine them to make a full meal.

The serving of Tapas is designed to encourage 
conversation because people are not so focused upon 

eating an entire meal that is set before them. Also, in 
some countries it is customary for diners to stand and 

move about while eating Tapas.



Available 11:30am to 9:00pm

Tapas
		  Tapas/ Entree

 Lobster Nachos		  9/18
			  Mango Tomatillo, Red Voodoo Salsa

 Potato and Cheese Flautas		  8/16
			  Tomatillo Avocado Relish, Cotija Cheese
	
	 Fried Avocado, Chipotle Cream		  8/16
			  Cotja Cheese       
    

 Sweet Potato and Cheese Enchilada	 9/18
			  Red Chile Mole, Pumpkin Seed Oil    
    

 Sweet Potato Ravioli, Toasted Butter	 9/18
			  Candied Pecans, Spinach
            
	 Duck and Foie Gras Pillows		  11/22
			  Sage Crème Fraiche, Raspberry Puree   
   
	 Seared Diver Scallop, Creamy Polenta	 13/26
			  Red Wine Balsamic Reduction

 Marinated Ahi Tuna Tostada, Fried Wonton	 12/24                                                                                                
			  Sesame Mango Avocado Relish
       
	 Truffeled Meatballs, Fresh Pasta		  9/18
			  House Roasted Tomato Sauce

 Braised Shortribs of Beef, Creamy Grits	 12/24
			  Natural Jus, Onion Rings, 

 Prime Ribeye, Cheese Quesadilla		  14/28
			  Spicy Green Chile

Liquid Comfort
 Spicy Carrot, Ginger, Coconut  Cream	 9

	
	 Tomato and Sage Bisque, Fried Brie Crouton	 8                        
           

On The Green
     

 Organic Mixed Greens, Blue Cheese, Pine Nuts	 11
			  Tomatoes, Raspberry Vinaigrette
	    	

 Beef Steak Tomatoes, Red Onion, Mozzarella	 12
			  Black Pepper Basil Vinaigrette

     Spinach, Lemon Ceasar, Asigo Cheese	 9

 This symbol indicates the use of sustainable ingredients                                                       



Available 11:30am to 9:00pm

Between the Bread
	    	
	 Brie Grilled Cheese, Raspberry Jam	 11

 Natural Beef Burger	 12
 	  Add Bacon, Blue Cheese, Cheddar or Avocado	 2
 
	 Apple-wood Smoked Bacon and Turkey	 13
		  Avocado, Swiss, Basil Mayo

	 Fork and Knife Ribeye, Mashed Potato	 15
		  Horseradish Cream

Above Items Include Choice of Fries, Onion Rings, or Salad

Addictions
     
	 Focaccia Pizza: Choice Pepperoni, Margarita,	 12
           Goat Cheese Crimin Mushroom

	 Fresh House-Made Tortilla Chips	 11            
             Avocado Relish & Red Voodoo Salsa                              

	 Hand Cut Fries (Truffled on Request)	 8

	 Onion Rings with Chipotle Mayo	 8                                   

	 Assorted Domestic & Imported Cheeses	 mkt

	 Oaxaca Cheese Quesadilla	 7

	 Butter Smashed Potatoes	 6         

	 Sautéed Garlic Spinach	 7 

	 Fried Brie with Raspberry Jam	 8

	 Creamy Truffled Polenta , Asiago Cheese	 8    

Indulgence
	 Fried Snicker, Milk Carmel, Sugared Pecans	 8

	 Tres Leches Cake, White Cake Soaked In Three	 9
          Types of Milk, Carmel, Coco Whipped Cream

	 Taste of Chocolate, Spirited Mexican style	 8
          Hot Chocolate, Chocolate bites

	 Selection of Gelato, Three Single Scoops	 8
          Of Locally Made Gelato

	 Osprey Cookie Plate	 9
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