Soup of the Day freshly made and served
with crusty bread

$8

Homemade Conch Fritters fried until
golden and served with a spicy Marie-Rose
dipping sauce

$

BBQ Pulled Pork Wrap slow cooked pork
in a tangy rum-BBQ sauce. Wrapped in a soft
tortilla with coleslaw and served with fries &

salad garnish
$15

Jerk Chicken Wrap jerk-seasoned chicken,
bacon and lettuce wrapped in a soft tortilla,
served with fries and salad garnish

$14

Fresh Garden Salad crisp romaine, mixed
greens, tomatoes and garden vegetables with a
fresh hasil dressing from our kitchen garden.

Chicken $14
Mahi-Mahi $15
Yellow Fin Tuna $17

Hummus Wrap grilled tortilla with roasted
garlic hummus, artichoke hearts and romaine.
Served with fries and salad garnish

$11 / Add chicken $4

Island Mahi Wrap grilled Mahi-Mahi,
wrapped with fresh coleslaw and cilantro sour

cream. Served with fries and salad garnish
$15

Yellow Fin Tuna Beet Salad fresh

garden herb-marinated tuna on a lemon beet
salad with tostones (fried plantain)
$16

Bucket of Fish & Chips fingers of Mahi-
Mahi coated in crispy batter and served with fries

and tartar sauce
$12

Traditional West Indian Roti chicken
curry wrapped in an East-Indian flathread,
accompanied by mango chutney and a mixed
salad

$16

8oz Cooper Angus Burger certified Angus
Beef® in a toasted sesame bun with sauteed
onions, fries and salad garnish
$16 / Add cheese & bacon $2

Chicken Fillet Burger served in a toasted
sesame bun with lettuce, mayo, fries and salad
garnish

$14 / Add cheese & bacon $2

Mahi Sandwich fillet of Mahi-Mahi in a light
wasahi coconut glaze, served on a Kaiser roll with
fries and salad garnish

$15

Fries

$5

Side Salad
$5

Choice of Dressings: House Vinaigrette, Ranch, Caesar or Blue Cheese

10% service charge will be added to your hill, if you feel this is unjustified please let us know

If split checks are required, please notify your server when ordering



