
         Appetizers 

Conch Bites                                9.65 
Crispy miniature bites of juicy conch.  

 
6 Conch Fritters                      6.35 
Homemade batter with juicy pieces of 

conch, diced sweet peppers and island spices, fried 
golden brown. Dip in our special conch fritter 
sauce. 
 
Lobster Mac & Cheese      15.00 
Hot and cheesy macaroni, mixed with chunks of 
seasoned lobster. 
 
Chicken Wings         8.50 
Golden brown wings, flavourful and lightly 
breaded, served with carrots & celery sticks and 
Ranch dressing for dipping. 
 
Shrimp Cocktail         11.80 
Large shrimp served with our homemade cocktail 
sauce.  
 

 

Soups & Salads  
Ask about our Soup of the Day! 7.50 
 
Conch Chowder                         7.50 
A savory soup, with diced potatoes, carrots, 

onions and chunks of deliciously seasoned conch. 

 
Classic Caesar Salad         9.65 
Fresh crisp Romaine lettuce tossed with shredded 
Parmesan cheese, garlic toasted croutons and 
Caesar dressing. Add chicken - $3.25 
 

                          Traditional Favorites 
 

Cracked Conch                 15.00 
Lightly battered, tenderized conch, 

seasoned and fried golden brown, served with a 
stack of golden fries or peas 'n' rice & cole slaw. 

  
Fish & Chips        13.95 
Fried fillet with a generous portion of fries. 
 
Snapper or Grouper Fingers                  18.25 
Lightly battered, seasoned and fried golden brown, 
served with fries or peas 'n' rice & cole slaw. 
 
 
 

 
 
 
 

Vegetarian 
More healthy choices! 

 
Stir-Fried Rice & Veggies.      14.95 
White rice and mixed vegetables stir-fried in soy 
sauce.  
 
Stuffed Sweet Pepper      13.95 
Baked sweet pepper, stuffed with stir-fried 
vegetables & rice. 
 
Veggie Burger & Fries                     9.40 
Veggie patty made from chopped carrots, turnips 
and potatoes, served with lettuce, tomatoes, 
pickles, onions and crispy French fries. 

 

 

____________________________________________________________________________________________________________  
 This dish contains our native Conch (pronounced "konk"). A large ocean mollusc with firm, 
 white & peach-fringed meat - A Bahamian delicacy, widely rumoured to be an aphrodisiac! 

 S ignature Salad w/ Organic Greens       10.70 
Fresh organic spring leaves, almonds, mandarins 
and cranberries, topped with our house dressing: 
Raspberry Vinaigrette. Add: Chicken - $3.25 

S ignature Angus Burger        10.30 

Try our homemade 8oz. Certified Angus Beef 
burger, served with lettuce, tomatoes, cheese, 
sautéed onions & mushrooms. 



Entrees 
Our house entrees are served with your choice of two (2) sides 

 

 
Nassau Grouper (seasonal)       23.60 
Our locally caught Nassau Grouper, enjoy it pan-
seared, broiled, blackened or steamed. 
 

Steamed Conch                  16.10 
Tender chunks of conch, scattered with 

onions and sweet pepper slivers, and smothered in 
a fresh thyme infused tomato sauce. 
 

 
Grilled Pork Chops       18.25 
2 tender chops topped with sautéed onions and 
mushrooms. 
 
Chicken Quarter - Your way!                  16.10 
Chicken leg quarter, juicy and perfectly seasoned. 
Enjoy it broiled, fried or steamed.  

Lobster Tail (seasonal)                       26.85 
Our fresh locally caught lobster tail, can be enjoyed 
grilled, broiled or try it our Bahamian way: 
"minced". 

 
Seafood Platter                                       32.20 
A platter of shrimp, conch and fish fillet, 

pan-fried or grilled. Add Bahamian lobster - $9.75 
 
Seafood Pasta                                         30.05 
Shrimp, conch and fish fillet lightly sautéed 

and served in a creamy Alfredo sauce. 
 
Golden Fried Shrimp                    19.30 
Plump, battered shrimp fried golden brown.  
Coconut Fried Shrimp                   20.40 
 
Stir-fry with fresh sautéed vegetables. 
² Chicken                       19.30 
² Shrimp           21.45 

 
Alfredo Pasta                           
Linguini and vegetables in a creamy Alfredo sauce, 
topped with lightly sautéed:  
² Chicken                                17.15 
² Shrimp        20.40 

 
 
      Ask for our Wine List & Dessert Menu 

 
*Not all ingredients are listed. Alert server of any food allergies* 

**15% gratuity will be added ** 
*** Prices include V.A.T. *** 

 

² ² ² ² ² ² 
S ignature Sides: ² White Rice, Peas 'n' Rice, Cole Slaw, Plantain & Fries. (As extra side:  $2.60 each). 

² Roasted -, Baked - or Mashed Potato, Mac & Cheese, Mixed Vegetables & Potato Salad. (Extra side: $3.20). 

S ignature Shrimp & Grits           20.40 

Cheddar cheesy grits, topped with shrimp 
sautéed in garlic, sweet pepper, onion, mixed 
greens, heavy cream & white wine sauce.  

S ignature Steaks 

All-Natural Beef! 
Deliciously seasoned and perfectly prepared to 
your liking, served with peppercorn sauce. 
 
10 oz. New York Strip - Wagyu Beef            30.05 
12 oz. Rib Eye - Black Angus Beef            34.35 
Add: Shrimp - $5.40 
 
Surf & Turf (seasonal)                    38.65 
10 oz. Juicy ALL NATURAL New York Strip steak, 
served with broiled lobster tail. 
 

S ignature Grilled Salmon          24.20 
Grilled to perfection and served with capers-
infused white wine sauce.  


