beachhouse

at the moana

vibrant island cuisine
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supel @i SuperfoodRx™ dishes specifically pair whole foods to boost their nutritional benefits and their flayors.

antioxidant-rich and naturally low in calories, SuperflFoods are know to improve well being and longevity
these these dishes are gluten free or may be modified to be gluten free; please inform-you server

we kindly ask for a service charge of 18% for parties of 6 or more
*consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of
food-borne illness
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