GRILL MENU

J q ’ .
TRADITIONAL GUACAMOLE 18

Avocado, Tomato, Red Onion, Cilantro,
Lime, Corn Chips (V)

CRISPY CAJUN WINGS 16

BBQ Sauce, Hot Sauce, Cucumber Salad,
Lemon Wedge

CATCH OF THE DAY CEVICHE 24

Honeydew, Pico de Gallo, Lemon,
Corn Chips

FRESH THAI SALAD 16

Cucumber, Red Onion, Cherry Tomato,
Sweet Peppers, Basil, Ginger Lime Dressing

WATERMELON & FETA 18

Mixed Greens, Red Onion, Mint,
Cucumber, Olives, Lemon Dressing

CAESAR SALAD 16

Romaine Lettuce, Cherry Tomato,
Parmesan, Croutons
Add: Chicken +8 « Beef +10 ¢ Shrimp +12

LD OR FRENCH FRIES
SgRVED WITH SR
GRILLED VEGGIE WRAP 18
Crushed Avocado (V)
GRILLED CHICKEN 24

CAESAR WRAP

Cherry Tomato, Parmesan,
Romaine Lettuce, Caesar Dressing

SCRUB ISLAND 24
BEEF BURGER

Sesame Bun, Lettuce, Tomato, Red Onion,
Choice of Cheddar or Swiss Cheese

GRILLED HOT DOG 16

Jumbo Beef Hot Dog, Braised Cabbage,
Pickled Relish

GRILLED CHICKEN 24
BREAST SANDWICH

Lettuce, Tomato, Crushed Avocado,
Brioche Bun

SPICY TUNA SALAD 22
SANDWICH

Sriracha Aioli, Tomato, Avocado,
House Made Olive Bread

A 20% service charge will be automatically added to your final bill.




