
SNACK MENU  

Mar inated  wi th  Lemon &   Leche  de  T ig re ,  Red
Onions  &  P lanta in  Ch ips   

G R O U P E R  C E V I C H E  $ 2 4

Avocado,  Sesame Oi l ,  S r i racha ,  Sca l l ions ,
Ye l low F inn  Tuna  &  Corn  Tostada

S P I C Y  T U N A  T O S T A D A  $ 2 5

Loca l  Catch ,  P ick led  Peppers  &  Scotch  Bonnet
Mayonna ise   

C R A C K E D  C O N C H  $ 2 4

Homemade Batter ,  Tar tar  sauce ,  served wi th
cr i spy  f r ies  or  co les law  

G R O U P E R  F I N G E R S  $ 2 8

B U R G E R  I N  P A R A D I S E  $ 3 2  

White  Sourdough Bread ,  Gr i l led  Ch icken ,  Herbs
Mayonna ise ,  Avocado &  Cr i spy  Bacon   

C L U B  S A N D W I C H $ 2 6

A  V A R I E T Y  O F  D E L E C T A B L E  I N D U L G E N C E S  T O  E N T I C E
T H E  P A L A T E .

1 /4  pound B lack  Angus  Beef  Patty ,  Bacon,  Lettuce ,
Tomato ,  D i jon  Mustard  &  Homemade Bun

Loca l  Lobster  Sa lad ,  Smoked Trout  Cav ia r ,
Peppers ,  Mayonna ise  &  Homemade Bun

L O B S T E R  R O L L  $ 3 2  

Hummus,  Cher ry  Tomatoes ,  Cucumber ,  Red Onions ,
Croutons  &  Hearts  of  Pa lm w/  Herb  V ina igret te

H O U S E  S A L A D  $ 2 2  


