:CORN CHIPS & DIP

omato Salsa, Guacamole, Cilantro,

Sour Cream '/ "FEELING HUNGRY

CRISPY CAULIFLOWER
Lime Aioli, Tropical BBQ Sauce

’/ ROCK ISLAND FISH TACOS

Crispy Mahi Mahi, Horseradish Coleslaw,
PIRI PIRI SHRIMP VX' Bl Flour Tortilla, Spicy Aioli
Roasted Red Pepper, Onion & Garlic Sauce,

Fresh Herbs, Grilled Bread SPICY KOREAN
CHICKEN TACOS

Cris Chicken, Red Cabbage Coleslaw,
DAILY GREENS i 9

Pineapple Salsa, Korean BBQ Sauce,
Flour Tortillas, Spicy Aioli

29

CAESAR SALAD
SMALL - 16  LARGE - 22 THE BEYOND BURGER VY

Romaine, Shaved Parmesan, Cheddar, Onion, Lettuce, Tomato,
Crispy Croutons, Soft Boiled Egg Dill Pickle, Johnny Bread, HP Sauce

KALE SALAD SINKY BAY BURGER

SMALL - 18 LARGE - 24 Bacon, Cheddar, Smoked Caramelized Onion,
Goat Cheese, Beets, Pickled Onion, Lettuce, Tomato, Dill Pickle, Johnny Bread,
Red Onion Dressing HP Sauce

29

ALL ABOVE SERVED WITH YOUR CHOICE OF FRIES OR SALAD
GRILLED SNAPPER

, Bacon, Egg, Avocad: , Peas N Rice, Pineapple Salsa, Creamy Slaw,
bes, Cucumber, Pick ion, Grilled Lemon

Ranch

37

SOY GLAZED CHICKEN BREAST
Peas N Rice, Pineapple Salsa, Creamy Slaw

FLATBREADS ON THE SIDE
MARGHERITA VYV 27 MARKET SALAD 8
Tomato Sauce, Mozzarella, Basil MAC N CHEESE \Yd 12

ADD ONS: JERK CHICKEN 8 | PEPPERONI 4

PEAS N RICE Y 12
GRILLED VEGETABLE VY 29

Peppers, Zucchini, Roasted Garlic,
Tomato, Mozzarella

SPICED FRIES 10

'SWEET TREATS

ICE CREAM SANDWICH 14
- Homemade Duchess Choeejrcn‘e Chip
Cookles Vanilla lce Cream

L 4

: CHEESECAKE ‘ el s
| Mixed Berry Compote, %
*Q;\Erahozm Cracker Crust

L EAMS & SORBETS (GF)
oop

' VEGETARIAN
If you have specific dietary requirements, p/ease,nsf

R Consumption of raw or under-cooked megs can *

\ 17% gratuities will be added fo'?he ‘menu price‘fiste
4 - s £r %
- A ol oy gl o ’




ISLAND INSPIRED

PASSION MOIJITO

Gosling's Bermuda Light Rum,
Fresh Mint, Lime, Passion Fruit - 16

HAND-SHAKEN BARTENDER’S COLADA

Bacardi Pineapple Rum, Gosling’s Gold Rum,
Coconut, Fresh Lime , Orange,
Pineapple Nutmeg - 17

PINEAPPLE CRUSH

Bacardi Pineapple Rum, Fresh Lime,
Ginger Beer - 17

TROPICAL SPIKED SLUSHY

Frozen Blended with Pineapple, Mango,
Ginger Beer - 16

Your Choice of Vodka or Rum

SESSION FROSE

Frosé, Matua Rosé - 17

MARGARITA'S

TIKI RITA

El Jimador Silver Tequila, Fresh Lime,
Pomegranate, Pineapple, Coconut Rum Float

JALAPENO MARGARITA

HP Patron, Triple Sec, Fresh Lime, Jalapefios

Pitcher - 70 Glass - 17

WINES

CHAMPAGNE & SPARKLING
Zardetto, Prosecco Brut, Valdobbiadene, Italy

Yellow Label', Veuve Cliquot, Champagne, France
Astoria 'Fashion Victim' Rosé, Veneto, Italy

ROSE

Whispering Angel, Provence, France
AIX, Coteaux d'Aix en Provence, France

WHITE

Sauvignon Blanc, Wairau River, New Zealand
Albarino, Paco & Lola, Spain

Riesling, Dr. Loosen 'Dr. L', Germany
Chardonnay, Rodney Strong, California
Sancerre Saget La Perriere

RED

Cabernet, Justin Vineyards, California, USA
Malbec, Kaiken Ultra, Argentina
Pinot Noir, J. Lohr 'Falcons Perch’, California

BERMUDA CLASSICS

CLASSIC DARK & STORMY
Gosling's Black Seal Rum, Ginger Beer - 14

PRINCESS RUM SWIZZLE
Gosling's Black Seal & Gold Rum,
Pomegranate, Grenadine, Lime,
Pineapple, Orange, Angostura Bitters - 16

ROYAL HAMILTON YACHT CLUB
Gosling’s Black Seal Rum,

Bermuda Gold Liquor,

Grand Marnier, Fresh Lime - 17

Non-Alcoholic

FROZEN STRAWBERRY
COCONUT CRUSH
Strawberry, Coconut, Lime - 9.50

FRESHLY BREWED ICE TEA OF
THE DAY (UNSWEETENED)

Please ask your server for selection - 7

SPARKLING MANGO LEMONADE
Hand-Crafted with Fresh Lemon
and Mango - 9.50

Top it up with a liquor of your choice at an additional cost

SANGRIA
OF THE DAY

Housemade Recipe,
Garnished with
Tropical Fruits - 16

GL.BTL. BEERS
]552 ]7550 HEINEKEN
13 55 DRAFT BEER - 12
BUILD - A - BUCKET
16 80 Choose 5 beers to create
15 70 your own bucket! - 42
or enjoy just onel!l - 9
Corona / Stella Artois /
16560 Heineken / Amstel Light
17 85
16 80
17 85
18 90 Bermuda
Craft Brewing
Citra Smash
32 North
19 95 Whitecaps
17 85 12 per can
16 80

17% gratuities will be added to the menu price listed.



