
  

 

 

 

TIKI BAR                
& BEACH             

CLUB 

LUNCH MENU 



Seafood Stuffed Avocado. Tender pieces of 
stone crab, conch, shrimp & snapper high in a 
sun ripened avocado with a grapefruit and 
orange citrus dressing on the side - 24  

Whole Red Snapper (head on). Dressed 
simply with olive oil, salt and pepper and flash 
fried. Served with red chili sauce, a small 
organic green salad and your choice of potato 
salad or fries - 32 

Blackened Mahi-Mahi Wrap 
Blackened Mahi-Mahi with cajun remoulade, 
organic greens and sun-ripened tomato. 26                                 

Grilled Beef Wrap 
Grilled Flatiron steak with lettuce,                      
sun-ripened tomato, and mayo - 24 

Snapper & Avocado Mini Burgers (2) 
Line caught snapper fillet dipped in herbed 
breadcrumbs and fried golden brown with 
avocado, lettuce, tomato and tartar sauce on 
sweet Bahamian buns - 28 

Pulled Pork Mini Burger (2)                         
8 hour slow roasted pulled pork with bbq 
sauce, apple slaw and tomato on sweet 
Bahamian buns - 28 

Loaded Kamalame Mini Burger 
2 x 4 oz sirloin beef patties grilled to your 
liking served with caramelized onions, crisp 
romaine lettuce, plum tomato, applewood 
smoked bacon, avocado & spicy mayo on  
sweet Bahamian buns. Served with your 
choice of cheese -  28 

Lobster Roll with Wasabi Mayo. Poached 
lobster in a light lemon aioli with wasabi mayo 
in a warm sweet Bahamian roll -  28 

____ 

All large plates served with your choice        
of fries or potato salad and coleslaw or salad 

___ 

SIDES - 8 

SLICED AVOCADO 
FRENCH, CURLY or SWEET POTATO FRIES  

BAHAMIAN POTATO SALAD 
CREAMY COLESLAW

KAMALAME ORGANIC   
FARM SALAD 

GREEN SALAD with AVOCADO, 
ARUGULA, BABY LETTUCE, SHAVED 

ONION, MANDARIN ORANGE 
SLICES & CHERRY TOMATOES 

TOPPED with GRILLED MAHI MAHI 
Served with a citrus vinaigrette or 

reduced balsamic & olive oil dressing 

32 

SMALL PLATES 
Kamalame loaded conch fritters (10)            
with rum calypso sauce - 18 

Avocado & Chickpea Summer Rolls. 
Vietnamese Rice Wraps stuffed with 
avocado, chickpeas, julienne carrots, mung 
bean noodles, organic greens, mint & nuts.                                 
Served with a nuom choc  sauce – 18 

Chicken Wings. Marinated in lemon and 
orange and flash fried - 16  

Tropical Conch Salad. Tender pieces of 
diced, freshly harvested conch in a refreshing 
island herb & citrus vinaigrette with mango 
and mint on a bed  of greens - 22 

Grilled New Season Asparagus with grilled 
lemon, olive oil, Andros sea salt - 16.  

Shrimp Skewers flame grilled and served 
with arugula and basil pesto - 18 

POPCORN CAULIFLOWER 
KAMALAME FARM CAULIFLOWER DUSTED 
IN HERBED BREADCRUMBS, FLASH FRIED  

& DRESSED IN SPICY SRIRACHA MAYO            
& FRESH HERBS - 18 


