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With Lighter Fare Add a Salad or Bowl of Todays Soup. 2.99

Tqpicsl Shrimp ok B Gramd Mormier

Sauteed and tossed with fresh seasonal fruit, finished with Grand Marnier, a touch of cream
and a bit of butter. Served with puff pastry. Very grand, very puffy. 13.99

Sestme Ginger Shrimp

Lightly seasoned shrimp stirfried in sesame oil with fresh vegetables
and tossed in sesame ginger sauce and served over rice
with almonds and sesame seeds. 13.99

TIRT Chicken Spears

Grilled island spiced chicken breast and asparagus spears topped with
balsamic vinegar, sundried tomato pesto and parmesan cheese.
Served with mashed potatoes. 12.99

Fresh Cotah and lslnd Solbd

Fresh catch sauteed or blackened. Spring mix, carrots, bell pepper, red onions,
tomato, hearts of palm, Mandarin orange, roasted coconut, almonds and pineapple.
Mango vinaigrette dressing. 13.99

chicken Sobo Fodt

Our all white meat chicken salad served in a pineapple boat with Mandarine orange segments,
grapes, fresh pineapple and walnuts over mixed greens with mango vinaigrette dressing. 11.99

Coesars by e ol

One of the following served hot over a bed of caesar dressing laced romaine lettuce. 13.99
Grilled Marinated Chicken Breast, Pan Seared Rare Tuna Steak
Crab, Shrimp & Scallop Cake or Blackened Salmon

Surfs-Up Ma-Mali Beos

Two soft shelled flour tortillas filled with lightly blackened mahi-mahi, lettuce, tomato,
cheddar-jack cheese, sliced black olives and a side of dipping sauce.
Served with black beans and rice and tropical cole slaw. 11.99

Ungrouyper Soadwich

Better than grouper. Flaky white mild filet tempura battered and flash fried.
On a bun with red onion, lettuce and tomato waffle fries and tropical cole slaw. 11.99

Cne-Cie Clhessebuer

Angus burger grilled to order and topped with provolone cheese, roasted garlic mayo, lettuce,
tomato and sauteed Bahamian onions. With waffle fries and tropical cole slaw. 10.99
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