
17% ABST Included.
10% Gratuity automatically charged to each bill

Cocktails

Specials On Select Wines, 
Spirits, Cocktails And Beers

Daily Happy Hour
4:30pm-6pm

Opening time
11am-7pm

Beach Cocktails
APEROL SPRITZ US12/EC33
Prosecco, Aperol, And Soda

BEACH WALK US12/EC33
Pink Gin| Elderflower| Lime| Mint |Grenadine

COCO LOCO US12/EC33
White Rum, Gold Rum, Amaretto Liquor, Pineapple 
Juice, Coconut Water

COCONUT PINEAPPLE MARTINI US12/EC33
Coconut Rum |Pineapple Juice |Amaretto

FROSE US12/EC33
Rose, Vodka, And Strawberry Syrup

BEACHY SUNRISE US12/EC33
Rum, Coconut Rum, Orange Juice, Pineapple Juice, 
Fresh Lime And Grenadine

MANGO PALOMA US12/EC33
Tequila, Triple Sec, Mango, Fresh Lime Juice

PASSION STAR MARTINI US12/EC33
Vanilla Vodka, Passionfruit, Prosecco, Fresh Lime 
Juice

PINK PIRATE US12/EC33
English Harbor Rum| Banana Liquor| Pineapple 
Juice |Cranberry Juice

Frozen Cocktails
KISS ON THE LIPS US12/EC33
Coconut Rum, Peach Schnapps, Mango, Pineapple

PINA COLADA US 12/EC33
White Rum, Cream Of Coconut, Pineapple

MARGARITA US12/EC33
Tequila, Cointreau, Fresh Lime, Choose Frozen Or 
On The Rocks 
Classic/Coconut/Passion Fruit/Mango/Strawberry

CLASSIC DAIQUIRI US 12/EC33
White Rum, Cointreau, Fresh Lime Juice
Mango/Pineapple/Strawberry/Passionfruit

MOJITO US12/EC33
White Rum, Fresh Lime Juice, Mint Leaves
Classic/Coconut/Passion Fruit/Mango/Strawberry

STARFISH DELIGHT US12/EC33
Kaliua| Coconut Cream| Amaretto| Baileys 
|Chocolate Syrup

OCEAN BREEZE US12/EC33
Coconut Rum, Blue Curacao, Cream Of Coconut, 
Orange Juice

Beach Bites
CALAMARI US18/EC49
Deep Fried Calamari Rings w/ 
Marinara or Tartar-Lemon Sauce  

CRISPY TEMPURA BOWL   
Served w/ Soy & Ginger Dipping 
Sauce  
Choose All Shrimp  
                Mixed Vegetable 

US19/EC52
US17/EC46

CHICKEN WINGS US15/EC41
Served w/ Choice of BBQ or Blue 
Cheese Dipping sauce 

STICKY HOISIN RIBS  (GF) US17/EC46
Baby Back Ribs | Hoisin Glaze | 
Sesame Seeds |Spring Onions 

FISH TACOS (3) US18/EC49
Grilled or Deep-Fried Fish | Ginger & 
Pineapple Slaw |Lemon Aioli

CRISPY DUCK TACOS (3) US22/EC60
Crispy Duck Slices| Tomato Chutney| 
Escabeche Slaw

MEXICAN SALAD US19/EC52
Roasted Corn | Black Beans | Salsa | 
Guacamole | Cheddar Jack Cheese | 
Lettuce | Cilantro | Fresh Lime 
+ Add:  Shrimp US10/EC27
              Grilled Chicken US6/EC16

TROPICAL SALAD  (GF) US16/EC44
Antiguan Pineapple | Mixed Lettuce 
|Tomato| Cucumber Pineapple Citrus 
Vinegarette
+ Add:  Shrimp US10/EC27 
              Grilled Chicken US6/EC16

Salads

GRILLED MEDITERRANEAN 
VEGETABLES   (V*)

US15/EC41

Zucchini | Bell Peppers | Tomato | 
Red Onions | Roast Garlic | Basil

PEPPERONI US15/EC41
Pepperoni Slices | Mozzarella | 
Marinara Sauce 

CREAMY GRILLED CHICKEN US15/EC41
Grilled Chicken | Cream Sauce | 
Parmesan | Fresh Local Herbs 

CrispyFlatbread

BigBites
Choice of Salad or French Fries

STAR-FISH BURGER US22/EC60
Grilled Mahi-Mahi Fillet| Garlic Aioli | 
Lettuce | Tomato Cucumber |House-
Made Bun 

GRILLED CHICKEN WRAP US16/EC44
Grilled Chicken | Tomato |Cucumber 
| Red Onion | Lettuce | Garlic Sauce | 
Mayo | Flour Tortilla 

PULLED PORK SANDWICH US17/EC46
Pulled Pork | Cavalier BBQ Sauce 
|Cole Slaw | House-Made Focaccia 
Bread

BLACK BEAN & QUINOA 
BURGER  (V)

US17/EC46

Chipotle Mayo| Lettuce Red Onions 
|Tomato| Roasted Pepper Salsa| 
House- made Bun 

SMASH BURGER US18/EC49
Two Three-Ounce Beef Patties | 
American Cheese | Lettuce Tomato 
| Onions | Garlic Aioli | House-Made 
Bun 

LOBSTER WRAP  (SEASONAL) US28/EC76
Antiguan Rock Lobster | Aioli Sauce | 
Lettuce | Tomato | Cucumber | Flour 
Tortilla 

STEAK SANDWICH US24/EC65
Striploin Slices| Sauteed Onions| 
Wilted Kale| Dijon Mustard Mayo

Desserts

Beach Pitchers
MOJITO US35/EC95
White Rum, Fresh Lime Juice, Mint Leaves
Classic/Coconut/Passion Fruit/Mango/Strawberry

MARGARITA US35/EC95
Tequila, Fresh Lime, Choose Frozen Or On The Rocks
Classic/Coconut/Passion Fruit/Mango/Strawberry

BEER BUCKET SPECIALS (6) US20/EC54
Carib/Wadadli

OLD FASHION RUM PUNCH US12/EC33
Rum, Fresh Lime Juice, Angostura Bitters, Nutmeg

RED SUNSET US12/EC33
Campari, Orange Juice, Grapefruit Juice

TAMARIND MARTINI US12/EC33
Vanilla Vodka, Tamarind Syrup, Lime Juice, Chili 
Powder

ANTIGUAN BREAD PUDDING US14/EC38
served w/ Vanilla Ice Cream 

COCONUT TART US14/EC38
served w/ Vanilla Ice Cream 

LOCAL FRUIT TART US12/EC33
CRÈME BRÛLÉE US12/EC33
DOUBLE CHOCOLATE 
MOUSSE US14/EC38

GUAVA CHEESECAKE US12/33EC
ASSORTED ICE CREAM US6/EC16


