
fish & chips 49 (DF)
wild Atlantic cod in beer batter with avocado tartar sauce,
pickled red onions, malt vinegar, and lemon
served with garlic and old bay fries

OR

BBQ ½ chicken 55 (GF, DF)
served with Spanish potato salad, olives, peas, hard-boiled
egg, and piquillo peppers

THREE COURSE
PRIX FIXE MENU

PRE SET AT YOUR TABLE

CHOOSE 1 ENTREE

CHOOSE A DESSERT

green goddess salad (GF, V)
romaine, kale, cucumber, cherry tomatoes, pickled red onion,
peas, radish, carrot, goat cheese, toasted hazelnuts, and
green goddess dressing

tres leches cake
classic sponge cake soaked in a trio of milks, finished with
chantilly cream
 
farmers market berry salad (V, VE, GF, DF, SF)
seasonal berries finished with fresh citrus and mint

“A mandatory 22% service charge is added to your bill. Shell Provisions retains 25% of this
mandatory service charge to help defray the costs of operating in a public park, 

and the remainder is distributed to employees.” 



“A mandatory 22% service charge is added to your bill. Shell Provisions retains 25%
of this mandatory service charge to help defray the costs of operating in a public

park, and the remainder is distributed to employees.” 

V-Vegetarian, VE-Vegan, GF-Gluten Friendly, 
DF-Dairy Free, NF-Nut Friendly , SF-Soy Free, PF-Peanut Free 

pan de cristal 13 (V)
imported spanish bread grilled with olive oil, flaky salt and fresh
cracked black pepper served with sundried tomato butter

crispy brussels sprouts 15 (GF, DF)
with jamon fat & sherry vinaigrette

SIDES TO SHARE
SERVED UPON ARRIVAL

fish & chips 37 (DF)
wild Atlantic cod in beer batter with avocado tartar sauce, pickled
red onions, malt vinegar, and lemon
served with garlic and old bay fries

BBQ ½ chicken 43 (GF, DF)
served with Spanish potato salad, olives, peas, hard-boiled egg,
and piquillo peppers

double Blais burger 25
American cheese, lettuce, tomato & catalina dressing on a Bread      
& Cie potato bun, served with fries

green goddess salad 21 (GF, V)
romaine, kale, cucumber, cherry tomatoes, pickled red onion,
peas, radish, carrot, goat cheese, toasted hazelnuts, and green
goddess dressing
*add grilled chicken breast for 9

MAIN COURSE

tres leches cake 12
classic sponge cake soaked in a trio of milks, finished with
chantilly cream

farmers market berry salad 12 (V, VE, GF, DF, SF)
seasonal berries finished with fresh citrus and mint

DESSERTS



 meat & cheese box 37

a curated selection of Spanish cured meats and cheeses,

paired with olives, pickles and crackers, served with cookies

chicken caesar wrap box 34

grilled chicken breast in a spinach tortilla with black kale,

romaine, garlic-parmesan croutons, grated parmesan, and

avocado Caesar dressing.

served with Spanish potato salad and tres leches cake.

falafel bites box 31 (V)

English pea falafel served with roasted red pepper hummus,

naan bread, olives, cucumber-mint yogurt, and dolmas,

finished with a lemon wedge, served with fresh fruit salad.

movie snacks box 28 (V)

a nostalgic mix of classic snacks, including M&M’s, cookies,

trail mix, gummy worms, pretzels, and popcorn

BLAIS
PICNIC BOXES

V-Vegetarian, VE-Vegan, GF-Gluten Friendly, 
DF-Dairy Free, NF-Nut Friendly , SF-Soy Free 

“A mandatory 22% service charge is added to your bill. Shell Provisions retains 25% of
this mandatory service charge to help defray the costs of operating in a public park, and

the remainder is distributed to employees.” 
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