
Starters
Bruschetta 
	 Crostini, Marinated Tomatoes, Parmesan, Balsamic Glaze, Basil   20

Garlic Cheese Bread 
	 Rustic Flatbread Topped with Garlic Oil, Mozzarella and  
	 Parmesan Cheese, served with House Marinara Sauce   17

Cannon Balls 
	 5 Homemade Meatballs topped with Shaved Parmesan
	 Served with House Marinara Sauce   21

Salads
proudly serving greens from 

House
	 House Mixed Greens, Gorgonzola, Candied Pecans, Marinated Tomatoes, 
	 Pickled Red Onion, Balsamic Vinaigrette   17

Kale Caesar
	 kale, Croutons, Caesar Dressing, Parmesan   18

	 • Option to Add in Locally-grown Kale when Available  •   

Caprese
	 Marinated Tomatoes, Fresh Mozzarella, Basil, Balsamic Glaze  18

Charcuterie
Lovango Board
	 Assorted Selection of Dry and Cured Meats, Cheeses, Fig Jam, Honey,  
	 Olives, Mustard, Fruit, Nuts, Crostini   
	 Small (Serves 1-3)   52   

A processing fee of 3% will be added to all credit card transactions. 
20% gratuity will be added to all orders.
 
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY IN-
CREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDI-
TIONS.



Pizza Bases
Red sauce base    $19
Garlic Oil Base    $19
Truffle Mushroom Paste    $22

Meats  $4 each

Pepperoni   
Salami   
Sausage    
Meatballs   
Ham   
Prosciutto   
Sopressata    
Speck    
Capicola    
Anchovies
  

Cheeses  $3 each

Mozzarella 
Fresh Mozzarella 
Goat Cheese
Ricotta 
Mascarpone 
Fresh Grated Parmesan 
Vegan Cheese    

Veggies  $3 each

Marinated Tomato Rounds   
Artichoke Hearts   
Kalamata Olives    
Green Olives
Capers 
Figs
Roasted Red Bell Pepper   
Red Onions   
Basil Leaves
Spinach   
Arugula   
Kale   
Banana Peppers   
Pineapple  

*Mixed Mountain Mushrooms    $3
 

Drizzles   $2 each   
Extra Virgin Olive Oil   
Balsamic Glaze    
Pepper Oil 
Garlic Oil   
Ranch Dressing  

BUILD YOUR OWN
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Red Sauce Pizza
Pirate’s Pepperoni
	 Genoa Salami, Pepperoni, Mozzarella, Topped with Pepper Oil, Red Pepper Flakes    28

Mermaid’s Margherita 
	 Mozzarella, Basil, Olive oil   25
	 Add Fresh Mozzarella   4

Great Balls of Fire
	 House Meatballs, Roasted Red Bell Pepper, Red Onion, Mozzarella, Red Pepper Oil 27

Captain Kidd Meat Lovers 
	 Genoa Salami, Pepperoni, Mozzarella, Topped with Speck    28

Pig Overboard
	 Mozzarella, Prosciutto, Arugula    28

Maho BBQ
	 BBQ Sauce, Cubed Chicken Breast, Red Onions, Gorgonzola, Mozzarella   28 
Grass Cay 
	 Spinach, Artichokes, Red Onion, Olives, Bell Pepper, Mushrooms, Mozzarella    28

White Pizza
The Fun-Guy
	 Truffle Paste base, Mixed Mountain Mushrooms, Mozzarella    28

The Blue Beard 
	 Garlic Oil Base, Gorgonzola, Red Onion, Mozzarella, Speck    27

Jolly Roger 
	 Garlic Oil Base, Mascarpone, Mozzarella, Prosciutto    28

The Popeye  
	 Garlic Oil Base, Spinach, Artichoke, Goat Cheese and Mozzarella    27

Sailor’s Delight  
	 Garlic Oil Base, Figs, Red Onion, Goat cheese, Mozzarella, Arugala, 
	 Candied Walnuts and a Honey Drizzle    28

•  GLUTEN FREE CRUST AVAILABLE UPON REQUEST   5  •

Dessert & Dessert Wine

Brownie Sundae 
	 Homemade chocolate brownie topped with Vanilla or Chocolate Gelato    14

Key Lime Pie 
	 Graham Cracker Crust, Key Lime Curd, with house Whipped Cream   13

Chocolate and/or Vanilla IceCream   9 

Root Beer Float with House Gelato  13
	 Add Lovango Dark Rum   3

Tawny Port   •   Limincello   •  Grappa

ATTENTION CUSTOMERS WITH FOOD ALLERGIES: PLEASE BE AWARE THAT OUR FOOD MAY 
CONTAIN OR COME INTO CONTACT WITH COMMON ALLERGENS, SUCH AS DAIRY, EGGS, 
WHEAT AND NUTS. IF YOU HAVE AN ALLERGY OR SPECIAL DIETARY NEEDS, PLEASE INFORM 
YOUR SERVER OR ASK FOR MORE INFORMATION.



CRAFT COCKTAILS

Category Five
	 Lovango Habanero Rum, Grapefruit, Lime, 
	 Mango, Passion Fruit Agavé, House Spiced 			 
and Salted Rim (or Try It with Tequila)     

Black Beards Killa
	 Lovango Spiced Rum, Toasted Banana 
	 Coconut Cream, Grilled Pineapple Syrup,  
	 Fresh OJ, Nutmeg and Toasted Coconut Rim  

Island Express – Oh!
	 Lovango Dark Rum, Double Shot, 
	 Lovango Butterscotch Rum, Coffee Liquor, 
	 Vanilla Simple Syrup, Nutmeg     

Lim’in De Coconut
	 Lovango Coconut Rum, Lime, Cream of Coconut, 
	 Coconut Milk, Toasted Coconut Rim and Lime Zest     

Skull Fracture
	 Lovango Dark Rum, Date Shrub, Luxardo Cherry, 
	 Cherry Bitters, Applewood Smoked  



Small Batch
Daily Specials

Ask your server about our smallAsk your server about our small

batch “clarified” cocktails!batch “clarified” cocktails!  

Cruz Bay’sil
	 Lovango Light Rum, Muddled Basil, 
	 Lime, Lemon, Acqua Panna, Agavé     

Rum With A View
	 Lovango Sorrel Rum, Elderflowers,  
	 Passion Fruit Agavé, Lemon, Egg White         

Rum Beer Float
	 Chai Spiced Rum, Baileys, VI Root Beer, Nutmeg

Frosé All Day
	 Aperol, St.Germaine, Passion Fruit Agavé, Rosé



WINES BY THE GLASS

Joel Gott Sauv Blanc 
	 A crisp, refreshing wine with notes of grapefruit, passionfruit, 	
	 and green apple, finishing clean and bright. Perfect with sal	ads, 	
	 seafood, or light dishes.     14

Went Chardonnay 
	 A smooth, balanced wine with notes of ripe pear, crisp apple, 	
	 and a touch of vanilla. Ideal with poultry, seafood, or creamy 	
	 dishes.    14

 Pighin Graves Friuli Pinot Grigio
	 A crisp and elegant wine with notes of green apple, pear, and a 	
	 hint of citrus. Perfect for pairing with seafood, salads, or light	
	 pasta dishes   15

La transa Prosseco DOC 
	 A vibrant sparkling wine with fresh citrus, green apple, and floral 	
	 notes. Ideal for toasting or as an aperitif.   14

Cuvee Florette Provence Rose 
	 A delicate, dry rosé with notes of strawberry, peach, and a touch 	
	 of citrus. Perfect for light meals or sunny afternoons.  14

Whites



Reds

Josh Pinot Noir
	 A smooth and balanced red with flavors of cherry, raspberry, 	
	 and a hint of oak. Pairs well with roasted meats, pasta, or 		
	 mushrooms.  14
 

Josh Cabernet
	 A rich, full-bodied wine with notes of dark cherry, blackberry, 	
	 and vanilla. Perfect with steaks, burgers, or hearty dishes.  14
 

Côtes du Rhône Villages
	 A bold, flavorful red with notes of blackberries, spices, and 		
	 herbs. Pairs beautifully with grilled meats, stews, and hearty 
	 dishes.   16

Entycement Red Blend
	 A smooth, medium-bodied wine with rich notes of dark fruit, 	
	 subtle spice, and a velvety finish. Perfect with pasta, barbecue, 	
	 or savory dishes. 16
 	

Broquel Trapiche Malbec
	 A smooth, medium-bodied wine with rich notes of dark fruit, 	
	 subtle spice, and a velvety finish. Perfect with pasta, barbecue, 	
	 or savory dishes. 14


