
B R I L A N D  FA R M S 
LO C A L  A R U G U L A    

Served with Candied Pecans, Blue  
Cheese, Beets & Sweet Balsamic I 18 

S TO N E  C R A B  TO S TA DA 
Asian Crab Salad, Micro Salad

 I 24

B A H A M I A N  C O N C H  C E V I C H E    
Sweet Peppers, Onions, Citrus I 18

B U R R ATA  S A L A D  
Burrata Mozzarella, Grilled Asparagus,  

Pistachios, Pesto Vinaigrette I 18

B A H A M I A N  C O N C H  D U O    
Conch Fritters, Cracked Conch,  
Calypso Sauce & Fresh Lime I 24

WA R M  S TO N E  C R A B  & 
A R T I C H O K E  D I P   

Served with Grilled Pita 

I 22 

T U N A  C R I S P Y  N AC H O S  
Sriracha Aioli, Wonton, Scallions,  

Sesame Seeds, Soy I 23

STARTERSSTARTERSSTARTERS

T R U F F L E  O R  S W E E T  P OTATO  F R I E S  I   12 

TA N GY  S L AW  I   6  

B A BY  G R E E N S  S A L A D  I   8

S IDESS IDESS IDES

C R I S P Y  S H R I M P  TAC O S  
Coconut Fried Shrimp, Tropical  
Salsa & Chipotle Crema I 26

M A P L E  B U T T E R M I L K  
F R I E D  C H I C K E N   

Served with Tangy Slaw, Sriracha  
Ketchup & Fries I 28

C ATC H  O F  T H E  DAY  
Chef ’s Daily Preparation I 30

LO C A L  S TO N E  C R A B  C L AW S 
Served with Chipotle Aioli & Fries I 34 

O R G A N I C  C H I C K E N ,  FA R R O 
&  K A L E  S A L A D  

Baby Greens, Pecorino Cheese, Sun Flower 
Seeds, Herb Vinaigrette I 36

B L AC K  A N G U S  B E E F  B U R G E R  
Served With Fries I 24

LO B S T E R  C O B B  S A L A D 
Jerk Lobster, Avocado, Bacon, Blue 

Cheese, Buttermilk Tarragon Dressing 

I 32

P E N N E  PA S TA 
Housemade Marinera Sauce I 22
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