APPETIZERS
TROPICAL CONCH SALAD $I6 @

Mango + tomato + bell peppers + onions +
jalapenos + lime + orange + plantain
chips

IsLAND CEVICHE $16@
Shrimp + passion fruit + lime + pineapple
+ cilantro + onions + avocado + tomato +
plantain chips

JERK BBO CHicken WINGS $I5
Pickled vegetable + jerk spice bbq sauce

BaHAMIAN CoNcH FRITTERS $14
Tenderized Conch + Chipotle aioli

JaMaicaN BEer PATTIES Sio
Spicy beef + house dipping sauce

CARIBBEAN PULLED PORK
NAcHOS $14

Black bean + corn + tomato + cheese
sauce + jalapenos + avocado + crema

GuAcAMOLE + RDASTED SALSA

sil
Tortilla Chips

KIiDS g»u;lé

All kids’ meals are accompanied
with your choice of
Fruit cup or fries
Includes kids’ beverage of choice.

MAC N’ CHEESE $I2
CHICKEN FINGERS $I2
GRILLED CHEESE $I2

CHEESE BURGER $12

ALL SANDWICHES AND WRAPS SERVE WITH FRIES OR
CARIBBEAN SLAW

LoBSTER GRILLED CHEESE $26
Sourdough + four cheese blend + tomato aioli + celery + onions

CARIBBEAN MANGO CHUTNEY CHICKEN WRAP $22

Spiced grilled chicken + black bean + lettuce + sour cream + mango
chutney

CusaNGo s23
Roasted pork + ham + Swiss cheese + pickles + mustard

STEAK SANDWICH $25

Skirt steak + sweet pepper + onions + spicy garlic sauce + Gouda cheese +
hoagie bun

VEGBIE MELT §23 7

Impossible patty + sundried pesto + caramelized onions + cheddar +
sourdough bread

JERK FisH BURGER $23

Breaded grouper + sweet tangy pineapple + Caribbean slaw + avocado
crema + toasted brioche

THE BURGER $22

Grass fed beef burger + lettuce + tomato + onions + bacon + pickles +
brioche bun

BLackeN FisH TAcos s21

Blacken Mahi + Caribbean slaw + mango salsa + cotija cheese + flour
tortillas + chipotle ranch

SIDES
Caribbean Slaw g4

French Fries $4
Mixed baby greens $4

SALADS

ADD ON
Shrimp $10 | chicken $7 | salmon $10

@ao9
TrRorPicAL FRUIT SALAD SI7

Chunks of Watermelon + pineapple +
mango + arugula + fresh mint + feta
cheese + local honey lime + vinaigrette

CLAssic CAESAR SALAD $18

Romaine + Caesar dressing +

parmesan + garlic crouto® 7

THE CoBB $21®
Romaine chopped + grilled chicken +
egg + bleu cheese + bacon + avocado +

tomato + ranch dressing

WiLTeED KALE (JuinoA BowL
823

Tomato + cucumber + pumpkin seeds +
sweet potato + pickled red onion + sour

orange + vinaigrette @

CariBBEAN BowL $25
Jerk shrimp + grilled corn + black
bean + carrot + lettuce + brown rice +
avocado + spicy mango dressing

BAHAMA MAMA $I8

Dark rum + coconut rum+
Pineapple juice + orange juice
grenadine

GooMBAY SMASH $16
Dark rum + coconut rum + pineapple
juice + lime juice

Bic BAMBOOD $I8
Castillo White + coconut rum + 151 rum
+ triple sec + orange juice + pineapple
juice

Sky Juice sie

Gin + coconut water + milk

MAIl TAI SI8

Light rum + gold rum+ apricot brandy +
orange curacao + lime juice +
angostura bitters

TROPICAL SPRITZ $16
Castillo white + white wine + pineapple
juice + ginger beer soda + peach puree

RuM RUNNER 818
Dark rum + blackberry liqueur banana
liqueur + pineapple juice orange juice +
grenadine
Bacardi 151 float

IsLAND GIRL $16
Myers rum + blackberry brandy + sweet
n sour mix + orange juice + pineapple

MOJITO

CLASSIC | SKINNY | WATERMELON
JALAPEND | MANGO | PINEAPPLE
sS4

COLADA g DAIQUIRI

PINA COLADA | STRAWBERRY
MANGO | BANANA
S 14

DEER
INTERNATIONAL BEERS
Heineken $8.50

DoMESTIC BEERS

Sands $8
Sands Light $8 Budweiser $8.50
Bud Light $8.50

Corona $8.50

WINE

SPARKLING WINE

Zonin Prosecco $13 /$ 52

Gisele Devavry Brut Grand Cru $28/$98

Veuve Clicquot Yellow Label $38/ $195
WHITE WINE

Hess Chardonnay $16 / $64

Fiordaliso Pinot Grigio $12 / $48

Joseph Mellot Sauvignon Blanc $14 / $56

RosSE WINE
Famille Perrin $13/ $52
Whispering Angel $18 / $72
RED WINE
BV Coastal Pinot Noir $14 / $56
Josh Cabernet Sauvignon $16/$64

Should you have any dietary requirements or allergies, please ask for the

Manager.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness. All prices displayed are subject

to VAT and a 15% Service Charge.

VEGAN

0 ® 4

GLUTEN FREE VEGETARIAN



