
DINNER
MENU

WHIPPED RICOTTA#* 18
Lemon whip, pistachio pesto, Szechuan chile 
agave, sourdough crostini

BIG CAN NACHOS               20
Huge portion of corn chips, elote y fajita, 
pickled jalapeño, pickled onion, queso, sour 
cream, guacamole, salsa (gf)

  

CRAB FRIES                         15
Shredded hearts of palm and jackfruit, Old 
Bay, garlic butter, parsley, shredded 
parmesan, kewpie aioli (gf)

  
TOFU SATAY#^                    16
Grilled tofu, cashew satay sauce, toasted 
cashews, scallions, sesame (gf)

SOUTHERN SRIRACHA   15
CRAB CAKES^ 

Jackfruit and hearts of palm crab cakes, 
sriracha pimento cheese, Thai chili glaze, 
Fresno peppers, seitan bacon, scallion, 
sesame seed 

SMOKED FISH DIP+
                       16

Smoked tofu, chickpeas, carrots, celery, 
pickled veg, Crystal hot sauce, crackers, lemon

TEMPEH OR                                 14 
TOFU FRIES
With celery and carrots, choice of tossed 
buffalo, Carolina BBQ or Thai chili^, optional 
choice of ranch or blue cheese (gf)

SHISHITOS#                  16
Pan-fried, Maldon salt, walnut parmesan 
dusting, romesco

SHAREABLES

FOUNTAIN                                                                            4
Coke, Diet Coke, Coke Zero, Sprite, 
Ginger Ale, Lemonade, Rootbeer

   

NOT FOUNTAIN
Liquid Death
     +Still  4
     +Grim Leafer (iced tea)  7
     +Dead Billionaire (arnold palmer)  7
Saratoga Sparkling Water 24oz  8   
St. Pete Ferments Kombucha  8
Jarritos grapefruit soda  4          

BEVERAGES
ESPRESSO BAR
Espresso  4
Americano, hot/iced  5
Latte, hot/iced  6
     +opt: simple, vanilla or caramel
Cappuccino  6
Mocha, hot/iced  6
Look Alive nitro cold brew  6

COFFEE

Proudly supporting:
Cactus Hat Mushrooms
St. Pete Ferments
Catalyst Creamery
Gulf Coast Sourdough
Sami’s GF Bakery
Afternoon Roasting
The Tempeh Shop
Brick Street Farms

SMALL & LOCAL

(gf) gluten friendly ~ *gf option available
+gf upcharge available
#contains nuts ~ ^contains sesame

There will be a 20% autogratuity added to 
parties of 6 or more v.240409



MAINS
TARPON STYLE             19 
GREEK SALAD*
Tossed and dressed romaine, feta, red pepper, 
red onion, purple potato salad, roasted and 
pickled beets, heirloom tomatoes, kalamata 
olives, fried halloumi

NIÇOISE SALAD            19
Romaine, arugula, heirloom tomatoes, avocado, 
tri-colored fingerling potatoes, roasted corn, 
kalamata olives, rainbow matchstick radish, 
seasonal veg, chickpea salad, dijon vinaigrette 

(gf)

WEDGE SALAD*             16
Iceberg, crumbled seitan bacon, heirloom 
tomatoes, pickled red onion, blue cheese 
crumbles and dressing

To any salad and select entrees, add:
+tofu or tempeh ($9)
+oyster mushroom ($8)

SALADS

PROVOLETA BURGER+   21
Beyond smashburger, chimichurri, torched 
provolone, pickled red onion, herbed aioli, 
ciabatta, choice of side

SKYWAY MELT+               19
Beyond smashburger, St. Pete Ferments kimchi 
mayo, caramelized onion, provolone, toasted 
garlic sourdough, choice of side

TIKKA TOFU SANDO      18
Curry-spiced, cornflake crusted fried tofu, tikka 
masala, bibb lettuce, pickle, house aioli, brioche 
bun, choice of side

SIDES                    
Fries, potato salad  5
$ Sweet potato fries, seasonal veg  6
$$ Side house salad, side caesar  7

ENTREES
SEASONAL GNOCCHI#    25
Burnt leek basil pesto, heirloom tomatoes, 
walnut parmesan dusting, crispy carrots

KIMCHI FRIED RICE*+^    26
Crispy fried jasmine rice, scrambled JustEgg, 
kimchi, sweet soy reduction, fried crab balls, 
kewpie aioli, scallion, sesame seed

STEAK & FRITES*   32 / 48
Choice of pan seared lion’s mane( gf) or steak, 
au poivre, arugula salad, garlic parmesan 
truffle fries

BÚN CHÀ^+                   24
Rice noodles, pork meatballs, chili crisp, daikon 
carrot slaw, butter lettuce, bean sprouts, 
cucumber, fresh herbs, nuoc cham dressing

MOFONGO                   27
Chimichurri tempeh, yucca and plantain 
mofongo, broccolini, curry aioli (gf)

MEDITERRANEAN         27
TOFU KEBAB#
Pearl couscous, roasted veg, dates, feta, 
pistachio, herbed dressing, yogurt dollop

BUCATINI BOLOGNESE 25
Crimini bolognese, torched ricotta, parmesan, 
garlic point

Good Intentions pays employees a livable wage; in 
order to do that without elevated menu prices, 
we’ve added a 3.5% kitchen appreciation fee and 
100% of that fee is divided up among kitchen staff 
to help bridge the pay gap between front and 
back of house. We also charge a 2.20% fee for all 
take out orders to cover the cost of eco-friendly 
take out containers. Thank you for understanding 
and supporting livable wages for our staff.

@ G O O D I N T E N T I O N S _ F L

HANDHELDS


