
Breakfast 
Menu 

Served from 
7-10AM 

 

EGGS  Served with your choice of bread ( white or wheat) 

Classic  

2 eggs, toast and choice of break-

fast meat, served with breakfast 

potatoes $16 

Omelet 

2 eggs, ham, bacon, tomatoes, 

spinach, onions, mushrooms and 

cheese, served with breakfast pota-

toes  $16 

EBLT 

Fried egg, bacon, lettuce and toma-

to on toast served with breakfast 

potatoes $16 

BOWLS 
Breakfast Bowl 

2 eggs, breakfast potatoes, choice of meat, sliced avo-

cado, salsa and sour cream $17 

Protein Bowl 

Blended mango, spinach, berries, honey, yogurt, pro-

tein powder and almond milk, topped with coconut  

flakes and granola $9 

Grain Bowl 

Slow cooked oatmeal with apples, raisins and ginger 

$9 

Granola Bowl  

Seasonal fruit, yogurt, granola and honey $9 

SALMON 
Smoked Salmon Plate  

Salmon, bagel, cream cheese, capers, red onion and 

tomato $16 

PANCAKES 
Plantain Rum Pancakes (3) 

Served with island rum syrup $15 
SIDES 

Breakfast Potatoes Toast   

Ham  Sausage    

$3 each  

 

FRENCH TOAST 

Cinnamon Swiss French Toast (3) 

Served with island rum syrup $15 Bagel Croissant  

Fruit  Bacon 

Assorted Cereal  $6 

Served With Milk 



Lunch 
Menu  

Served from  
11AM-4PM  

Pot Stickers  

6 Pork Pot Stickers  served 

with Asian dipping sauce 

$15 

Chicken Tenders  

Guava BBQ or honey mus-

tard sauce with French 

fries $16 

Shrimp Cocktail  

Served with cocktail sauce 

$15 

Chicken Wings  

Guava BBQ, Buffalo sauce 

or coconut ginger sauce 

$17 

STARTERS 

SALADS 
Caesar Salad  

Romaine lettuce, croutons and Par-

mesan cheese $15 

Cobb Salad  

Romaine lettuce, boiled egg, shred-

ded cheese, onions, tomatoes and 

bacon $15 

Caribbean Salad 

Romaine lettuce, mandarin orang-

es, carrots, onions and dried cher-

ries, served with honey and lime 

vinaigrette $15 

Add chicken, mahi mahi $6 shrimp or flank steak (grilled or blackened)  $7 

SANDWICHES 
Classic Hamburger 

Served with lettuce, tomato and 

onion. $17  

Carib Snorkels Burger 

Lightly jerk , topped with pineapple 

coulis, mango chunks, red pepper, 

& lettuce,. $18 

Grilled Portobello  

Sandwich  

Served with lettuce, tomato and 

onion, topped with blue cheese $18 

Caribbean Fish  

Sandwich  

Topped with plantains and served 

with a side of tartar sauce. $21 

Served with a choice of coleslaw, French fries or house-made chips 

TACOS 

POKE BOWL 

CHILDREN’S MENU 

Taco Trio Choice of mahi mahi, shrimp 

Spicy Ahi Tuna Poke Choice of rice 

or salad with cucumber, tomato and 

Mac & Cheese $8 

Hot Dog with fries $10 

Chicken Tenders with fries $11 

Grilled Cheese Sandwich with fries 
$10 

SIDES 
Rice $4  

Onion Rings $6 

Bacon $3 

Sautéed onion or 

Mushrooms  $1 

 

Tri-Color Nachos 

 Served with tomato, on-

ions, cheese sauce ,black 

beans, guacamole, sour 

cream & salsa $15 

 

Choice toppings 

Chicken, ground beef $6 

Shrimp $7 

Spinach Artichoke 
Dip 

Served with tri-color chips 

topped with shaved par-

mesan cheese  $ 16 

 



After 5 
Menu  

Served from 
5PM-9PM 

SALADS 
Caribbean Salad 

Romaine lettuce, mandarin oranges, carrots, onions 

and dried cherries, served with honey and lime vinai-

grette $16 

Caesar Salad  

Romaine lettuce, croutons and Parmesan cheese $16 

Add chicken, mahi mahi, $6 shrimp or flank steak (grilled or blackened)  $7 

STARTERS 
Soup of the day  

$8 

Conch Fritters 

Served with garlic aioli $15 

Peel-N-Eat Shrimp 

Served with butter and wine sauce 

$15 

Seafood Stuffed Mushroom 

Crab, peppers and onions topped 

with cream sauce $17 

Pot Stickers 

Served with Asian dipping sauce 

$15 

Spicy Ahi Tuna Poke  

Choice of rice or salad with cucum-

ber, tomato and wakame $23 

MAIN Served with choice of French fries, vegetable of the day or island-seasoned rice  

Surf & Turf Burger  

1/2 lb burger topped with grilled shrimp and spicy 

aioli $23 

Center Cut Pork Chop  

With Jamaican jerk seasoning and island chutney $30  

Salmon 

Grilled or blackened with citrus butter sauce $27 

NY Strip 10oz. 

$32 

PASTA 
Pasta Primavera  

Linguini pasta served with seasonal vegetables $22 

Creamy Shrimp Pasta  

Grilled shrimp served over linguini pasta in a cream 

sauce $28 

DESSERT 
Passion Mango Cheesecake  

$8 

Key Lime Pie 

$8 

Chocolate Molten Cake  

$9 



WINE LIST  
SPARKLING  GLASS BOTTLE  

Chandon  

Brut Classic, California  

$11 $49 

WHITE   

Wente Morning Fog  

Chardonnay, California  

$12 $42 

Lagaria 

Pinot Gringo, Italy 

 $32 

Nobilo 

Sauvignon Blanc, New Zealand 

$10 $34 

Norton 

Sauvignon Blanc, Argentina  

$10 $34 

ROSE   

Sacha Lachine 

Single Blend Rose, France 

$11 $40 

RED   

Wente Southern Hills 

Cabernet Sauvignon, California  

$12 $42 

Josh Cellars 

Pinot Noir, California  

 $42 

Finca Decero 

Malbec, Argentina  

 $46 

Mainland $6 Premium $7  

Budweiser St. John Brewers IPA Becks NA 

Bud Light St. John Brewers Summer Ale  Corona 

Coors Light St. John Brewers Mango Pale Ale  Heineken  

Miller Lite Amstel Light  Presidente 

 Guinness Stout  Red Stripe 

 Leatherback  Carib  

BEER LIST  

Pepsi  Ginger Ale Iced Tea 

Diet Pepsi Sierra Mist Bottled  

Water 

7 Up Lemonade   

SOFT DRINKS  $3 each  

Voodoo Juice Bucket  

Cruzan coconut, pineapple, gua-

va and banana rums with orange 

and pineapple juice and a splash 

of cranberry  $17 

Bushwhacker 

Cruzan dark rum, Baileys Irish 

Cream, coffee liquor, dark crème 

de cacao, amaretto and sweet-

ened coconut cream, served 

blended $13 

Electric Lemonade  

Vodka, lemonade and blue cura-

cao, served blended or on the 

rocks $13  

Pain Reliever 

Dark rum, coconut cream, pine-

apple juice and a splash of or-

ange juice, topped with a Myers 

dark rum floater and fresh nut-

meg served on the rocks $13 

Snorkels Margarita  

Tequila, lime sour, triple sec and 

your choice of strawberry or 

mango mix, served blended or on 

the rocks with a salted rim $13 

Frozen Daiquiri  

Light rum blended with you 

choice of guava, raspberry, man-

go, strawberry or banana $13 

Pina Colada 

Light rum blended with pineap-

ple juice and sweet coconut 

cream, topped with a dark rum 

floater $13 

Mango Mojito 

Cruzan mango rum, fresh mint, 

lime, sweet and sour mix, orange 

juice and club soda $13 

BBC 

Baileys Irish Cream, Cruzan dark 

rum, banana and coconut cream 

$13 

Mudslide  

Vodka, Kahlua and Baileys Irish 

Cream, blended with ice cream 

and chocolate swirl $13 

SPECIALTY DRINKS  


