
 
 

Plated Entrees 
 

~Roasted Snapper with Lime, Coconut & Grilled Leeks 
served with Scented Jasmine Rice  27.95 

  
~10oz Marinated Char-Grilled Bush Brothers Sirloin 

served with Baked Potato  24.95 
  

~Nutty Herb Crusted Mahi Mahi, served with Island Rice Pilaf  25.95 
 

~Grilled Pork Tenderloin with a Tropical Habanero Citrus Glaze 
served with Island Rice Pilaf  24.95 

 
~Asian Five Spice Seared Ahi Tuna with a Spicy Thai Red Chili Mirin Glaze 

served with Wasabi Mashed Potatoes  32.95 
 

~Florida Crab Cakes, Pan Seared with a Spicy Citris Remoulade 
served with Island Rice Pilaf  27.95 

 
~Plantain Cilantro Crusted Chilean Sea Bass 

served with Island Rice Pilaf  39.95 
 

~Spicy Jerk Rubbed Grilled Chicken Breast 
over Creamed Spinach, Callollo  21.95 

 
~Breast of Chicken Marsala, Florentine or Lemon Basil, served with 

Island Rice Pilaf, Garlic Mashed Potatoes or Pasta  20.95 
 

Entrees are served with: 
 ~Baby Field Greens topped with Cherry Tomato, Toasted Pecans &  

Crumbled Bleu Cheese with a Citrus Vinaigrette Or A Classic Caesar Salad 
 

Chef's Choice Dessert, Coffee or Iced Tea 
 

All prices subject to a 21% service fee & applicable sales tax        


