conch salad
Fresh Bahamian Conch tossed with
Sweet Peppers, Beef Tomato, Onion and Lime juice

$15

conch fritters

Served hot and Crispy with Spicy Mayonnaise
$14

stone crab claws

A True Bahamian Delicacy with Stone Ground Cajun Honey Mustard Sauce
$22

coconut crusted shrimp
Jumbo Shrimp in a Hand Made Coconut Crust with House Prepared Mango Chutney

$15

grilled calamari salad
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
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small bites



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

fish tacos
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

grouper ciabatta

Locally Caught Tender Grouper Filets Blackened or Seared to your liking with Crisp lettuce,
Tartar Sauce and Tomato on Warm Ciabatta Bread

$24

lobster club
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

blue water burger
8 ounces of Certitied Angus Beef layered with Organic Greens, Beefsteak Tomato, Guacamole
and our Special Sauce on a Crisp Kaiser Roll

$19

sides

grilled chicken
$8

grilled grouper
$15

grilled shrimp
$13

french fries
$6

coleslaw
$6

desserts

key lime pie
$12

chocolate cake
$12

strawberry cheesecake
$13

house made sorbet
Please ask your server for our selection

$9

blue bar
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