
An 18% service charge will be added to your bill for parties of 6 or more
Gluten free options are available on menu items marked GF and Vegan options are marked V. Please advise your server if you prefer
this option. Please inform your server if you have a food allergy. Consuming raw or under cooked meats, poultry, seafood, shellfish or

eggs may increase your risk of foodborne illness.
 

We invite you to join us in creating a harmonious environment for all our guests
 by refraining from having cell phone conversations in the dining room

SUSHI

CLASSIC CAESAR $19 
Romaine lettuce, shaved parmesan, crunchy herb croutons, tossed with house-made Caesar dressing

HOMEMADE MISO SOUP $14 
Specially prepared with tofu, green onion & Nori

STARTERS

(GF)

(GF)

Drinks & Cocktails  

B E E R  L I S T

LOCAL DRAFT BEER 12 oz. $9 / 16 oz. $11
Leatherback Brewing Co. (St. Croix), Leatherback Lager,
Leatherback IPA

IMPORTED BEER $7 / BUCKET $30
Corona, Stella Artois, Heineken, Carib, Red Stripe, Amstel Light 

DOMESTIC BEER $6 / BUCKET $25
Michelob Ultra, Miller Light, Coors Light, Bud Light, Budweiser

HARD SELTZER
Truly - Assorted flavors

Beauregard'sBeauregard'sBeauregard's   
ON THE BEACHOn the Beach

NIGIRI $ 12
Choice of: Wild caught shrimp (3), tuna or 
wild caught salmon

TUNA POKE TOWER $ 24 
Marinated tuna, avocado, tropical salsa,
wakame salad, wonton chips

SPICY TUNA ROLL $ 19 
Inside- Tuna, avocado, jalapeno, asparagus
Outside- Caribbean spiced & seared tuna, 
soy glaze, wasabi aioli

CALIFORNIA ROLL $ 19 
Krab, avocado, cucumber, and scallion sesame seeds

(GF optional)

 (GF optional)

(GF optional)

(GF optional)

(GF optional)

(GF) TEMPURA SHRIMP ROLL (FRIED) $ 24
Inside- Poached wild caught shrimp, avocado, 
jalapeno, spicy sauce, soy sauce

WILD CAUGHT SALMON ROLL $ 22 
Inside- Salmon, scallions, cream cheese, avocado
Outside- Smoked salmon, ponzu sauce

VEGETABLE ROLL $14 
Asparagus, avocado, carrots, cucumber, 
sprouts & cream cheese



W A T E R  $ 4 . 5 0

Perrier 500 ml 
Fiji Water 500 ml 

S O D A S  $ 4

Coke, Diet Coke, Sprite, Tonic Water, Soda Water, 
Root Beer, Ginger Beer, Roy Rogers, Shirley Temple

J U I C E S  $ 5

Lemonade, iced tea,  f ru it  punch,  tomato ju ice,
pineapple Juice,  cranberry Juice,  orange Juice

V I R G I N  P I Ñ A  C O L A D A  $ 1 0

C o c o n u t  c r e a m  &  p i n e a p p l e

V I R G I N  D A I Q U I R I  $ 1 0

C h o i c e  o f  s t r a w b e r r y ,  m a n g o ,  
p a s s i o n  f r u i t ,  b a n a n a ,  p e a c h  o r  l i m e

S M O O T H I E  $ 1 0

C h o i c e  o f  s t r a w b e r r y ,  m a n g o ,  p a s s i o n
f r u i t ,  b a n a n a ,  p e a c h  o r  v a n i l l a

BLENDED COCKTAILS

P I Ñ A  C O L A D A  C O C K T A I L  $ 1 4
C r e a m  o f  c o c o n u t ,  p i n e a p p l e  j u i c e ,  a n d  C r u z a n  L i g h t  &  D a r k  R u m s ,  g a r n i s h e d  w i t h
p i n e a p p l e  a n d  a  c h e r r y

L I M E  I N  T H E  C O C O N U T  $ 1 5
C r u z a n  K e y  L i m e  R u m ,  c r e a m  o f  c o c o n u t ,  s l i c e d  l i m e s  a n d  C r u z a n  L i g h t  R u m

B U S H W A C K E R  $ 1 5
C r e a m  o f  c o c o n u t ,  c o f f e e  l i q u e u r ,  I r i s h  c r e a m ,  C r u z a n  D a r k  R u m ,  a n d  A m a r e t t o

D A I Q U I R I  $ 1 4
S i m p l e  a n d  e a s y .  C r u z a n  L i g h t  a n d  D a r k  R u m s  m i x e d  w i t h  y o u r  c h o i c e  o f  C h o i c e  o f
s t r a w b e r r y ,  m a n g o ,  p a s s i o n  f r u i t ,  b a n a n a ,  p e a c h  o r  l i m e

Non-Alcohol Drinks & Cocktails 

BEAUREGARD'S PLAYS THE CLASSICS

C L A S S I C  R U M  &  C O C O N U T  W A T E R  M A R T I N I  $ 1 5
C r u z a n  S i n g l e  B a r r e l  a g e d  r u m ,  f r e s h  l i m e  j u i c e ,  c o c o n u t  w a t e r ,  s i m p l e  s y r u p  

B E A U R E G A R D ' S  B A Y  $ 1 5
B o m b a y  S a p h i r e  v o d k a ,  f r e s h  s q u e e z e d  l i m e  j u i c e ,  f r e s h  s q u e e z e d  g r a p e f r u i t  a n d  A p e r o l

R I K K I  T I K K I  T A V I  $ 1 5
T h i s  s l y  m o n g o o s e  o f  a  m a r g a r i t a  w i l l  s t e a l  i t s  w a y  i n t o  y o u r  h e a r t .  T a m a r i n d  p u r e e ,  t e q u i l a ,
f r e s h  c i t r u s  j u i c e s

Drinks & Cocktails 

SPARKLING & WHITE WINE 

NV Moinetto Prosecco Treviso, Italy              
2021 Ruffino Moscato d’Asti                                   
2020 Pighin Pinot Grigio Trentino, Italy              
2021 Wente Chardonnay, CA        
2021 Veramonte Sauvignon Blanc, Chile                        
2020 Chateau de Sancere, France                          
2019 Kendall-Jackson “VR” Chardonnay, CA 
2017 S.A. Prum, Essence Riesling, Germany           

GLASS   BOTTLE
$14 $49
$12 $42
$13 $45
$12 $42
$12 $42
$15 $53

$13 $45

$14 $49

GLASS  BOTTLE

RED WINE & ROSÈ 

2021 Fleurs de Prairie Rosè, France      

2019 Wente Cabernet Sauvignon, CA      

2020 Wente “Sandstone” Merlot, CA              

2019 Kaiken “Ultra” Malbec, Argentina    

2019 6-8-9 Red Blend, CA      

2019 Prophecy Pinot Noir, CA  

2019 Beaujolais Villages Louis Latour, France                 

WINES BY THE GLASS & BOTTLE

WINES BY THE BOTTLE

2017 Joel Gott “815” Cabernet Sauvignon, CA $56

NV Veuve Clicquot, Ponsardin Brut, France $135

2020 Kim Crawford Sauvignon Blanc, New Zealand $48

An 18% service charge will be added to your bill for parties of 6 or more
Gluten free options are available on menu items marked GF and Vegan options are marked V. Please advise your server if you prefer

this option. Please inform your server if you have a food allergy. Consuming raw or under cooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.

We invite you to join us in creating a harmonious environment for all our guests
 by refraining from having cell phone conversations in the dining room

$13 $45

$12 $42

$12 $42

$14 $49

$16 $56

$14 $49

$13 $45




