


SANDWICHES  

OPEN-FACED GROUPER SANDWICH
Sour-local bread, pickled onions, peppers, 
and local greens, served with fries  $25 ƒ45

GRILLED CHICKEN SANDWICH
Lettuce, tomato, mayo, served on 
a bun with fries  $19 ƒ34

CARIBBEAN LOBSTER ROLL
Lobster salad, brioche bread, lime and celery 
salad, served with creamy coleslaw  $34 ƒ61

TURKEY STACK SANDWICH
Fried eggs, bacon, turkey, cheese,  
avocado aioli and fries  $19 ƒ34

PULLED PORK SANDWICH
Spiced pulled pork and island slaw 
served on a bun  $19 ƒ34

CHEESEBURGER
Lettuce, tomato, onions, american cheese,  
pickles, served on a bun with fries  $25 ƒ45

THE IMPOSSIBLE BURGER
Vegan burger with lettuce, tomato, onions,  
and pickles, served on a  bun with vegan chips  
$26 ƒ47

SPICY TUNA WRAP
Spinach tortilla, citrus ginger dressing, mango, 
avocado and pickled ginger, served with chips  
$24 ƒ43

ISLAND STYLE TACOS
Your choice of 3 hard shell or soft shell tacos, 
spicy remoulade lettuce, island slaw, pickled 
onion. Served with sour cream, jalapeños, 
and pico de gallo  
Fish $21 ƒ38  Steak $23 ƒ41  Shrimp $25 ƒ45

DAILY ENTREES  

MOJO SKIRT STEAK  
Grilled skirt steak, chimichurri and roasted 
new potatoes  $33 ƒ59

LOCAL FISH OF THE DAY  
Mango cilantro salsa, vegetables, 
local rice and peas  $29 ƒ52

WHOLE LOCAL SNAPPER  
Rice and beans, wilted spinach 
caribbean fish sauce  $35 ƒ63

GRILLED TIGER PRAWNS  
Quinoa citrus salad,  sautéed vegetables  
and garlic butte  $37 ƒ66

FISH & CHIPS  
Beer batter fried fish, fries and spicy 
remoulade sauce  $25 ƒ45

CARIBBEAN LOBSTER  
Tarragon butter, fresh lemon,  
coconut rice and vegetables  MP

TRUFFLE RISOTTO
Creamy Arborio rice with mushrooms, 
truffle shavings and parmesan cheese 
$32 ƒ58 

ISLAND STYLE CHICKEN &  RIBS	
Grilled chicken breast, glazed baby back ribs 
with guava, fries and island style coleslaw  
$32 ƒ58 

APPETIZERS  

SEAFOOD CEVICHE
Assorted local fish, lime, crispy red onions, 
mango and cilantro  $18 ƒ33

JUMBO LUMP CRAB CAKE
Peppers, green mango slaw,  
and cilantro avocado sauce  $29 ƒ52

CONCH FRITTERS 
Pickled onion and spicy remoulade sauce  $22 ƒ40

TUNA TARTAR 
Marinated vegetables, mango, fried glass
noodles, cilantro and soy-ginger vinaigrette  $25 ƒ45

ISLAND JUMBO CHICKEN WINGS
Glazed with spicy sauce served 
with blue cheese dip and celery sticks  $16 ƒ29

SHRIMP COCKTAIL 
Poached jumbo shrimp and cocktail sauce $24 ƒ43 

CARIBBEAN COCONUT SHRIMP 
Grilled pineapple and orange marmalade  $24 ƒ43 

POOL SIDE NACHOS
Tri-color tortilla chips, pepper jack cheese,  
jalepeño, sour cream, queso fresco, olives,
and pico de gallo  $14 ƒ25
Add: 	 Seasoned beef  $6 ƒ11  
	 Shrimp  $7 ƒ13
	 Shredded chicken  $5 ƒ9

FRIED OR GRILLED CALAMARI	
Remoulade sauce, marinara sauce 
and lemon wedge  $18 ƒ32

GRILLED OCTOPUS
On a bed of mixed greens 
with spicy salsas  $20 ƒ36

BUFFALO BURRATA
Freshly diced tomatoes, fresh basil, 
arugula and balsamic vinaigrette  $22 ƒ40

BEEF TATAKI
Seared beef served with a roasted onion puree,  
herb salad and balsamic glaze  $21 ƒ38

15% service charge will be added to your check

SALADS  

WELCOME SALAD
Baby spinach, bibb lettuce, strawberries, apples, 
caramelized pistachio, mango, 
avocado, passionfruit vinaigrette  $18 ƒ33

COMPRESSED TOMATO AND WATERMELON  
Mozzarella foam and parsley oil  $16 ƒ29 

CARIBBEAN WEST INDIES RICE BOWL 
Brown rice, avocado, black beans, roasted red peppers, 
apple, cheddar-jack cheese, yogurt mango vinaigrette  $16 ƒ29

CLASSIC CAESAR  
Fresh romaine lettuce tossed in Caesar dressing  
with croutons and parmesan cheese $18 ƒ32 

Add a protein to your salad: 
Jerk chicken  $5 ƒ9
Blackened local fish  $6 ƒ11   
Spicy shrimp  $7 ƒ13


