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gl\rimp Cocktail 10

Tive ju\mbo S'/\y*imp with homemade

cocktail sauce

Crab Cakes 11

Finished with a homemade crab cream

sauce

Bruschetta 13

Thinly sliced prosciutto with roasted
tomatoes, bmﬁab mozzarella, basil and

gv*i”ed ciabatta bread

Coconut S’l\rimls 11

Breaded coconut slxwimp served with a

Pira Colada sauce

Clams Adele 14

Clams in shell sautéed in a 9av‘|ic lemon

wine butter sauce

Tomato Flat Bread 10

Flat bread drizzled with olive oil, tomato
sauce, fv‘eslx\ mozzarella, fv*es'x\ basil and

roma tomatoes baked to per{edion

g]wihﬂ Rolle 11

Seasoned pov*k with cabbage, carrots,
zucchini and SC]MC\SI/\ served with an

orange marmalade sauce foy‘ clipping

Moussels Marvinara 14

One poumcl mussels sautéed with white
wine and garlic, ’ropped with our
homemade marinara sauce and fihislx\ecl

with toast points

Oprfcrf Qackcfc//cr 13

Six half shell oysters topped with a Swiss
cheese spinach and bacon spread baked

to a golc]el/\ brown

$5 sp|i+ fee for entrees

Consuw\img raw or under cooked meats, poul‘rry, Seafooc{, slf\e”fislf\ or eggs may increase your risk of food borne illness especia”y if you have certain medical conditions



— Sopas —
gauls affl‘c D49 7

San Cocho 7

A traditional Dominican soup consisting of

plan+ains, yucca, corn, potatoes & chicken

D

—— Ensaladas

Warm Goat Cheese Salad 14

Fried goat cheese with raspberries,
cucumbers and sliced almonds, finisl/\eol

with raspberry vinaigrette

Gieorgia Peach Salad 11

Mixed greens +oppec| with gri”ecl
chicken, cucumbers, red onion, candied
pecans, sliced peaclz\es and tossed in a

sweet Vidalia onion clressiy\g

Caribbean Cobb Salad 13

Mixed greens gaw\islf\ed with sliced
avocados, gri”ed pineapp|e, shaved
prosiutto, figs and feJra cheese. Served

with a citrus vinaigrette

Three Tomats Salad 10

Roma tomatoes, air loom tomatoes and
beef steak tomatoes sliced and drizzled
with olive oil, 9av*|ic and ]Cy‘esl/\ basil.

Served with a goat cheese and pimento

spv‘eac] and toast points

Caesar Salad

Traditional Caesar Salad finis'x\ed with

younr choice of :

Chicken - 11 Salmon - 13
Tilapia - 11 Shrimp - 13

preparec] blackened or gri”ecl

House Salad ¢4

Mixed greens with tomatoes, onions and

sliced green olives

House Caesar Salad 4

TFresh romaine tossed in Caesar c]y‘essimg,

croutons and gv‘anec] parmesan cheese

$5 sp|i+ fee for entrees

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness especially if you have certain medical conditions
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Entrées include a House Salad or

House Caesar Salad, vege’rable gaw\is[/\
& choice o]( side

Tuna 22

Sashimi gwac]e tuna prepawecl sesame au
poivre, seared to younr liking with an

Asian ginger sauce & cucumber slaw

Ti’dlsid Caliente 17

Mediterranean s+y|e, pan fy‘iecl in olive oil

& seasoned to pey‘fec’rion

Salmon 21 Sea Bass 26
Scotland Chile

au/f &ramlscr 22

Always fresh sometimes exotic.

Market price

Mahi Mahi 21

Coconut encrusted Mahi pan seared

gmfaw( Platter 26

4oz Rock lobster, sca”ops, sl/\v*imp and
ﬂowf\c]er broiled to pev‘fec’rion

Our seafoool comes with your choice of gy*i”ec],
blackened, baked or poaclf\ed and served with
younr choice of Kiwi Salsa, pineapple Salsa,
]\/\omgo Salsa, Guava Glaze, Lobster Sauce
Dill Sauce, Rosemary & Gavrlic imfused

Demi sauce, Oramge Glaze

Caribbean }crk Pork Cl\alu 21

Givilled and ’roppec] with brie, roasted

sliced apple and mango chutney

New York gfm']s 32

1402z, yz\ngu\s Beef seasoned and gv‘i”eol

with a mushroom demi—g|aze

Filet M iqnon 31

8oz. Angus Beef seasoned and gy‘i”ec]

with a hollandaise sauce

Rib €9c 2¢
1902z, 7Z\V\9U\S Beef seasoned and gri”ed with

CV‘MW\blECX b|ue cb\eese saunce

Add doz. rock lobstenr
to steak order 6

New York gfri]: 27

1402z, yl\ngu\s beef seasoned and served

with rosemary and gavlic infused demi

Prime Rib 25

1402z, 71\1491/\5 beef slow roasted and
served with a horseradish sauce and

au jus

$5 sp|i+ fee for entrees

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness especially if you have certain medical conditions



Black Diamond Steak Kabobs 18

Marinated yl\ngus beef fileJr mignon tips
gri”ed with onions and peppers +opped

with a teriyaki glaze and served on a

bed ofSpaV\islf\ rice

Veal Marsala 24

Veal cutlets dusted with ﬂouw* and
seasoning sautéed with marsala wine
and a rosemary infused demi with
pov"rabe”a mushrooms served with

](E‘H”(ACCiV\i

Pasta Con A}a 15

TFresh gawlic sautéed in olive oil &

tomato, then tossed in pasta with fy*eslf\

basil
Add chicken - 2 Add Sl/\rimp -4

Tortellini Romans 19

Sautéed chicken, artichokes, tomatoes,
and olives in a garlic oil Jroppec[ with

clf\eese

Secallop Cepada 19

TPan seared jumbo sca”ops in a brown

sage butter Jroppec’ with a mango papaya

salsa and served with rice

Chicken Dicatta 18

Sautéed chicken ]CiV\iSl/\eCl with a lemon
butter wine sauce with capers & served

with rice

N Mf/adf 17

Our homemade mea’rloa{ served with

mashed potatoes and topped with gravy

Caribbean Pork 19

Marinated pork medallions 9wi”ed and
+oppecl with app|es, brie cheese and a
mango clz\m’mey

$ 19

Chicken Sante Fe 16

Givilled chicken breast Jropped with a
blC\CI»( be,ClV\ corn Salsa/ PiCO de 90\“0 C\V\d

a SouH/\wes’r cream sauce

Sides:

Baked Potatoes, Caribbean Rice
Seasoned ]\/\aslf\ed po’rdroes,
Cl/\ef’s Vege’rables

$5 sp|i+ fee for entrees

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness especially if you have certain medical conditions



D

—— Pasta’s

Cdlylsra S’Lrimls Pasta 21

Six jmmbo s'r\rimp sautéed in a clam broth
with Caribbean spices, tossed in a light

cream sauce on a bed o]( feHmcciV\i

gﬂm‘djc Qijafam' 17

8oz of Jtalian sausage tossed in cheese
s’ruﬁecl rigatoni and Jropped with our

princess sauce

Seallop Fnrfa//c 19

Sautéed sca”ops with sun dried
tomatoes, Sin\C\C'/\/ basil and bowtie

pasta in a liglf\’r cream sauce

Blackened Chicken A’frcda 18

Blackened chicken with steamed
broccoli ﬂov‘efs tossed in our homemade
alfvedo sauce and served on a bed of

feHuccini

$ 18

QLrimls gcﬂmlsi 22
Sautéed slf\wimp with garlic in a lemon

butter wine sauce tossed in pasta

Lobster RBavioli 21
L obster s’ruﬁed ravioli fi:/\islx\ecl with a

cucumber lobster sauce

D

—— Postres

Homemade Chocolate Tort 650

Served with vanilla ice cream and

seasonal berries

Caribbean Cake 750

Sensuous moist vanilla cake drizzled with

ras pbewv‘y sauce

Homemade Brickle Brownie 750

With vanilla ice cream

Sorbet  6.S0

$5 sp|i+ fee for entrees

Consuw\img raw or under cooked meats, poul‘rry, Seafooc{, slf\e”fislf\ or eggs may increase your risk of food borne illness especia”y if you have certain medical conditions



