MENU
“Grab and Go”
Delivered to your door
Breakfast
From 7:45am to 11:30 am Dial 1100
Continental Breakfast

$13.50

Tropical fruit cocktail, orange juice, a big croissant, bread toast, jam, butter, coffee, or tea

American Breakfast

$17.50

Two eggs, scrambled or pan fried, bacon, breakfast potatoes, toast, orange juice, coffee, or tea

Your Omelet

$19.50

Three eggs, breakfast potatoes, toast, orange juice, coffee, or tea
Topping: tomato, onions, bell pepper, ham, mushroom, jalapenos, cheddar cheese

Vegan Egg Muffin

$14.50

Scrambled egg Tofu, mushrooms, zucchini on English muffin, breakfast potatoes, black beans

Smoked Salmon platter

$16.00

Toasted bread, cream cheese, boiled egg, caper, onion, tomato, baby greens

Buttermilk Pancakes

$7.00

Traditional, banana, blueberries, syrup, butter

Yogurt Parfait

$5.50

Greek yogurt, granola, berries

Fruit Cocktail

$7.00

Watermelon, cantaloupe, honeydew, pineapple, blueberries

Powerhouse Smoothy

$6.00

Banana, blueberries, orange juice

Juices

$4.00

Orange, pineapple, cranberry, apple

Consuming raw or undercooked foods such meat, poultry, fish, shellfish, or eggs may increase your risk of
foodborne illness.

All Day Menu
From 11:30am to 7:30 pm – Dial 1100

Appetizers
Classic Caesar Salad

$11.50

Romaine lettuce, Parmesan cheese, garlic croutons, Caesar dressing

Add 6oz chicken breast - $7.50 Add 4 oz fish fillet - $9.75 Add 4 shrimp - $9.75
Chicken Tender

$12.00

Honey-mustard sauce

Classics
Angus Beef Cheeseburger

$16.75

American cheese, lettuce, onions, tomatoes, pickles, French fries

Amsterdam Fish Burger

$16.75

Fish fillet, lettuce, tomato, onions, tartar sauce, French fries

Large Pepperoni Pizza

$19.50

Crispy crust with tomato sauce, pepperoni, and mozzarella cheese

Main Entrees
Chicken Puttanesca

$28.50

Olives, capers, tomato sauce over spaghetti, Parmesan cheese
* vegan chick’n available

Red Snapper

$39.00

Pan-fried filet, fennel, tomatoes, black olives, green beans, potatoes creole, infused oil.

Beef Tenderloin

$48.00

Grilled Angus beef tenderloin 8 oz, green beans, mashed potatoes, red wine sauce.

Desserts
N.Y Cheesecake

$11.50

Key Lime Pie

$12.50

Ice Cream Parfait

$13.00

Vanilla ice cream, brownies, chocolate sauce, whipped cream

Consuming raw or undercooked foods such meat, poultry, fish, shellfish or eggs may increase your risk of
foodborne illness.

Beverages
From 7:45am to 7:30 pm – Dial 1100

Wines
Undurraga / Sparking Brut / Chile

Glass
$10.00

Bottle
$45.00

Col de Salici / Prosecco Superiore / Extra Dry / Italy

$13.00

$57.00

Folorani / Pinot Grigio / Italy

$10.00

$45.00

Matua / Sauvignon Blanc / New Zealand

$11.00

$48.00

Veramonte / Chardonnay / Chile

$11.00

$48.00

Minuty M / Rose / France

$12.00

$53.00

Ca’Momi / Merlot / California

$12.00

$53.00

HobNob / Pinot Noir / France

$12.00

$53.00

$13.00

$57.00

Wente Vineyards ‘Southern Hills’ /
Cabernet Sauvignon / California

Beers
Balashi - $6.50

Balashi Chill - $7.00

Heineken - $8.00

Amstel Bright - $8.50

Polar - $7.00
Corona - $8.50

Island Cocktails
Planter’s Punch - $11.00 House white & dark rum, fruit punch
Blue Moon - $11.00 Coconut rum, blue Curacao, coconut cream, pineapple
Sex on the Beach - $11.50 Vodka, peach schnapps, orange juice, cranberry
Aruba Ariba - $12.00 Rum, vodka, orange & banana liquor, fruit punch
Mai Tai - $11.50 White & dark house rum, triple sec, OJ, pineapple juice
Mojito - $11.00 House rum, lime juice, mint, sugar, soda
Margarita - $11.50 Tequila, triple sec, fresh lime, margarita mix

Virgin Fruits Smoothies - $6.00
Banana / Strawberry / Mango / Passion / Piña Colada

**Add Local Rum** Make it to a Daiquiri - $11.00

Soft Drinks Can - $5.00
Cola - Diet Coke - Sprite - Tonic - Ginger Ale
Bottle of Water - $3.50

