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h o u s e  m a d e  t h i n  c r u s t  p i z z a

Hand Tossed 10" pizza with your choice of two toppings.
$18 

Each Additional topping
$2.25

Pepperoni

Chorizo

Pineapple

Sweet Peppers

Sausage

Fresh Tomato

Red Onion

Mushrooms

Ham

Basil

Olives

Bacon

Comes with your Choice of House Made Fries, Coleslaw or Side Salad

f i e s t a  p a n i n i
Slow Braised Chicken Tossed with our Special Spices on

Crisp Bahamian Bread with Roasted Peppers, Cheddar Cheese,
Refreshing Pico De Gallo

$22

p u l l e d  p o r k  p a n i n i
Slow Braised Pork Smothered in House Made BBQ Sauce

and Piled High with Coleslaw and Swiss Cheese
$21

d e l i  c l u b  p a n i n i
Thin Sliced Capicola Ham, Smoked Turkey,

Swiss Cheese, Tomato, Crisp Greens and Basil Pesto
$19

s m o k e d  t u r k e y  w r a p
Gently Smoked Turkey Breast, Tomato, Lettuce,

and Avocado in a Spinach Tortilla Wrap
$20

c h i c k e n  c a e s a r  w r a p
Herb Roasted Organic Chicken Breast with

Crisp Romaine, Parmesan, Bacon and Caesar Dressing
$17
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C o m e s  w i t h  Y o u r  C h o i c e  o f  H o u s e  M a d e  F r i e s ,  C o l e s l a w  o r  S i d e  S a l a d

f i s h  t a c o s
Our Famous Catch of the Day Tacos Blackened with Crisp Local Cabbage, Smoked Chipotle Cream,

Pickled Red Onion, Guacamole and a Fresh Fruit Salsa
Please ask your server for today’s fish selection

$22

g r o u p e r  c i a b a t t a
Locally Caught Tender Grouper Filets Blackened or Seared to your liking with Crisp lettuce,

Tartar Sauce and Tomato on Warm Ciabatta Bread
$24

l o b s t e r  c l u b
Delectable Bahamian Rock Lobster Gently poached and Tossed with Peppers, Onion and Aioli then stacked

on House Made Bread with Applewood Smoked bacon, Lettuce and Tomato
$25

b l u e  w a t e r  b u r g e r
8 ounces of Certified Angus Beef layered with Organic Greens, Beefsteak Tomato, Guacamole

and our Special Sauce on a Crisp Kaiser Roll
$19
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desser t s
k e y  l i m e  p i e
$12

c h o c o l a t e  c a k e
$12

s t r a w b e r r y  c h e e s e c a k e
$13

h o u s e  m a d e  s o r b e t
Please ask your server for our selection
$9

s ides
g r i l l e d  c h i c k e n
$8

g r i l l e d  g r o u p e r
$15

g r i l l e d  s h r i m p
$13

f r e n c h  f r i e s
$6

c o l e s l a w
$6

For your convenience, a 15% surcharge will be added to the bill.

B l u e  B a r  P o l o  S h i r t s  a r e  a v a i l a b l e  f o r  P u r c h a s e  i n  o u r  B o u t i q u e .

c o n c h  s a l a d
Fresh Bahamian Conch tossed with

Sweet Peppers, Beef Tomato, Onion and Lime juice
$15

c o n c h  f r i t t e r s
Served hot and Crispy with Spicy Mayonnaise

$14

s t o n e  c r a b  c l a w s
A True Bahamian Delicacy with Stone Ground Cajun Honey Mustard Sauce

$22

c o c o n u t  c r u s t e d  s h r i m p
Jumbo Shrimp in a Hand Made Coconut Crust with House Prepared Mango Chutney

$15

g r i l l e d  c a l a m a r i  s a l a d
Lightly Charred and Tossed in Arugula and Basil Pesto

with Roasted Peppers and Baby Greens
$16

caesar salad
Crisp Romaine, Apple wood Smoked Bacon, Parmesan and Croutons

in our House Made Caesar Dressing
$13

m a r k e t  s a l a d
Made Fresh and Simple with Cucumber, Tomato and

Lucayan Farms Organic Greens in Balsamic Vinaigrette
$12
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