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�3�X�V�V�H�U�¶�V��Painkiller®  - Made with Premium 
�3�X�V�V�H�U�¶�V�Š���5�X�P���Z�L�W�K���S�L�Q�H�D�S�S�O�H���D�Q�G���R�U�D�Q�J�H���M�X�L�F�H����
cream of coconut, fresh grated nutmeg on top ................... $9 
Rum Swizzle �a���$���G�H�O�L�J�K�W�I�X�O���P�L�[���R�I���3�X�V�V�H�U�¶�V and 
�&�K�D�U�O�L�H���µ�7�¶���5�X�P�V�����I�U�H�V�K���O�L�P�H���M�X�L�F�H�����$�Q�J�R�V�W�X�U�D��
Bitters, sugar syrup and a float of 150 overproof rum ....... $9 
Marina Cay Champagne - A delectable, refreshing 
mix of Champagne and mango juice .................................. $9 
Bushwacker - �3�X�V�V�H�U�¶�V���5�X�P�����Y�R�G�N�D�����.�D�K�O�X�D����
�%�D�L�O�H�\�¶�V�����$�P�D�U�H�W�W�R����Frangelico and Crème de Cacao 
smoothly blended with a whipped cream float. 
Wicked!  ........................................................................... $10 
Rum Punch �a���3�X�V�V�H�U�¶�V���5�X�P�����W�U�R�S�L�F�D�O���M�X�L�F�H�V�����D���G�D�V�K��
of grenadine, a float of Angostura bitters and grated 
nutmeg .......................................................................... $8.50 
 
 

Beers by the Bottle 
Carib  �± Trinidad ........................................................... $4.50 
Corona - Mexico .......................................................... $5.50 
Coors Light - U.S.A. .................................................... $4.50 
Guinness Original �± Ireland ........................................ $5.00 
Heineken �± Holland ..................................................... $4.50 
Presidente - Dominican Republic ................................ $4.50 
Red Stripe �± Jamaica ................................................... $4.50 
 

Wines by the Glass 
Barefoot Chardonnay ................................................. $7 
Barefoot Merlot .......................................................... $7 
Barefoot Pinot Noir .................................................... $7 
Beringer White Zinfandel .......................................... $8 
Beringer Sauvignon Blanc ......................................... $8 
Beringer Estate Merlot ............................................... $8 
Kendall Jackson Chardonnay ................................ $9.50 
Kendall Jackson Cabernet Sauvignon. .................. $9.50 
Santa Margherita Pinot Grigio ................................... $9 
Henkell Trocken Sparkling Wine .............................. $7 
 

Soft Beverages 
Soft Drinks ......................................................................... $3 
Lemonade, Iced Tea ........................................................... $4 
Juices, Fruit Punch ............................................................. $5 
Still Spring Water 500ml .............................................. $3.50 
Still Spring Water 1L .................................................... $6.50 
Sparkling Water 330ml ...................................................... $3 
Sparkling Water 1L ....................................................... $8.50 
Red Bull ............................................................................. $6 
Hot Coffee & Tea .............................................................. $3 
Virgin Daiquiri ................................................................... $6 

 

After Dinner Drinks 
 

Café Latte  ................................................................. $8.50 
Espresso ..................................................................... $8.50 
Hennessey VS  ........................................................... $8.50 
Grand Marnier  .......................................................... $10.50 
Drambuie  .................................................................. $10.50 
Baile�\�¶�V  ..................................................................... $9.50 
Kahlua  ...................................................................... $9.50 
�3�X�V�V�H�U�¶�V���������\�H�D�U   ....................................................... $15.00 

Dessert 
Bananas Foster ~ Bananas sautéed with butter, 
�3�X�V�V�H�U�¶�V���5�X�P�����E�D�Q�D�Q�D���O�L�T�X�R�U���	���I�U�H�V�K���V�T�X�H�H�]�H�G���R�U�D�Q�J�H�V��
then topped with Vanilla Ice cream.  �«�«�« .$8.95 

The Crazy Coconut ~ Serves two or more. The best 
tasting chocolate and ice cream you�¶�Y�H���H�Y�H�U���K�D�G 
�«�«�«�«�«�«�«�«�«�«�«�«�«�«�«�«�«�« .$14.35 

 

ASK YOUR SERVER FOR A 3-D  
VIEW MASTER TO SEE MORE DELICIOUS 

DESSERTS! 

 

Mud Pie   .......................................................... $9 
Key lime pie   ................................................... $7.50 
Crazy Coconut   ............................................... $14 
Pusser�¶s Rum Cake  �«�«�«�«�« $7 ala mode  $8.50 
Pecan Pie  �«�«�«�«�«�«�«�«�« .$7 ala mode $8.50 
Chocolate Fudge Sundae   .............................. $8.50 
Butterscotch Sundae   ..................................... $8.50
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DINNER MENU 

Fresh Queen Anegada Conch 
Conch Fritters ~ Local Anegada conch, sweet peppers, onions, Jamaican Red Stripe Lager and 

Caribbean spice blend ser�Y�H�G���Z�L�W�K���0�\�H�W�W�¶�V���µ�&�D�O�\�S�V�R���6�D�X�F�H�� ......................................................$12.95 
 
Cracked Conch ~ Local Anegada conch, lightly battered, fried & served with spicy mango mayo and 

fresh lime .................................................................................................................................. $16.00 
 
Cracked Conch & Conch Fritter Combo ~ A generous portion of cracked conch & conch fritters, 

served with our house made Calypso sauce  ................................................................................$16.00 
 

Appetizers 
 
Tomato Pesto Flatbread ~With fresh mozzarella, Roma tomatoes, roasted garlic & fresh basil pesto 
............................................................................................................................................................$14.95 
 
Jerk Chicken Flatbread ~ Jerked chicken, grilled pineapple, caramelized onions & herbed goat cheese.   
............................................................................................................................................................$14.95 
 
Coconut Chicken Tenders (House Specialty) ~ Tender chicken breast encrusted with seasoned coconut. 

Served with honey-Dijon sauce  ..................................................................................................$12.95 
 
�3�X�V�V�H�U�¶�V���)�D�P�R�X�V���:�L�Q�J�V���a��Crispy, seasoned jumbo chicken wings tossed in a spicy BBQ sauce. 
 Served with bleu cheese dipping sauce, celery & carrots sticks .......................................................$12.95 
 
Caribbean Nachos ~ Flash fried corn tortilla chips, topped with Monterey Jack cheese, guacamole, sour 

cream and picante sauce.  .............................................................................................................$13.50 
 
Shrimp Cocktail ~ Jumbo poached USA shrimp with mango cocktail sauce and lemon.  ..............$16.00 
 
Bang Bang USA Shrimp ~ Lightly seasoned & quick fried, served with a chipotle pepper dip.   ..$13.95 
 

Potato Chip Tree  ~ Freshly made golden brown chips covered with a 
swizzle of creamy bleu cheese dressing, crumbs of bleu cheese, and 
chopped bits of  tomato sprinkled generously throughout.  Guaranteed 
DELICIOUS & DECADENT!  ........................................................$11.50 

 
 
 

Salads & Soups 
Conch Chowder ~ Tender local Queen conch simmered with fresh vegetables and potatoes in a 

cream sauce. �«�«�«�«�«�«�«�«�«�«�«�«�«�«�«�«�«�« Cup: $5.95�«�«����. �«�«�« .Bowl: $ 8.95 
 
Small Garden Salad ~ Garden fresh, crisp hearts of romaine, cucumber, tomatoes, bell peppers, carrots, 

Bermuda onion and your choice of dressing................................................................................ $6.00 
 
Classic Caesar Salad ~ Crisp hearts of romaine lettuce, crunchy croutons, Caesar dressing topped with 

parmesan cheese�«�«���«�«���«�«���«�«�� add chicken: $6.00 �« add shrimp:$8.00 �«�«�« ..�« ...$9.00 
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Entrees 

Chargrilled New York Strip ~ Hand cut 12 oz. Strip loin with caramelized onions, chargrilled or blackened;  
�Z�L�W�K���&�K�H�I�¶�V���F�K�R�L�F�H���R�I���S�R�W�D�W�R���	���I�U�H�V�K���Y�H�J�H�W�D�E�O�H�V.  .............................................................................$36.00 

Grilled Whole Rack of Lamb ~ Whole ginger-glazed Rack of Lamb. All eight succulent chops! Marinated in a 
Pusser�¶�V���J�U�H�H�Q���V�H�D�V�R�Q�L�Q�J�����D�Q�G���I�O�D�P�H���E�U�R�L�O�H�G���Z�L�W�K���3�X�V�V�H�U�¶�V���6�Z�H�H�W���	���6�R�X�U���J�L�Q�J�H�U���J�O�D�]�H�����6�H�U�Y�H�G���Z�L�W�K���&�K�H�I�¶s potato 
& veggie of the day, and homemade mango chutney.  ...................................................................... $38.00 

Fresh Caribbean Lobster ~ Charcoal Grilled. S�H�U�Y�H�G���Z�L�W�K���F�K�H�I�¶�V���S�R�W�D�W�R���	���F�R�U�Q���R�Q���W�K�H���F�R�E�«...  $28.00  
For the 1st pound; �«�«�«�«�«�«�«�«�«�«�«�«�«�«�«�«�«�«�«�«�«�« each Additional pound. $19.00 

Coconut Curry Mussels ~ One-pound P.E.I. Mussels steeped in a curry coconut broth with matchstick 
vegetables, mushrooms & scallions. Served with Pomme frittes.  .................................................... $19.00 
 
Fish & Chips ~ Fresh white cold-water cod filets dipped in beer batter and fried golden brown. Accompanied 
by French fries, tartar sauce & coleslaw  ...........................................................................................$19.00 
. 
Build your own Burger ~ ½-lb USDA freshly ground chargrilled sirloin. Served on an Artisan bun with 
lettuce, tomato, Bermuda onion & pickle. .........................................................................................  $12.00 

 
FOR $1 EACH, ADD ANY OF THE FOLLOWING:  SWISS CHEESE, SMOKED BACON, 
PEPPERONI, SMOKED HAM, GUACAMOLE, FRESH MOZZARELLA, MUSHROOMS, 

BLEU CHEESE, CARMELIZED ONIONS. 
 
 

 

 

Rum Island Mixed Grill ~ Ginger glazed chicken, baby back ribs & jumbo shrimp, served with Caribbean rice 
& fresh vegetables .............................................................................................................................$28 

Island Style Baby Back Ribs ~ FULL RACK with a sweet ginger glaze, with corn on cobb & French fries 
............................................................................................................................................................$24 

Mango Jerk Chicken ~ ½-�F�K�L�F�N�H�Q���P�D�U�L�Q�D�W�H�G���Z�L�W�K���3�X�V�V�H�U�¶�V���-�H�U�N���6�H�D�V�R�Q�L�Q�J. Slow roasted with glazed mango jerk sauce. 
S�H�U�Y�H�G���Z�L�W�K���3�X�V�V�H�U�¶�V mango chutney, Caribbean rice & fresh vegetables.  ................................................... $22 

Pasta Primavera ~ Roasted vegetables in a basil pesto cream sauce with parmesan cheese and penne pasta, garnished 
with blistered tomatoes and scallions. ... ................................................................................................$18  
�«�«�«�«�«�«�«�«�«�«�«�«�«�«�«�«�«�« add chicken $6 �«�����D�G�G���-�X�P�E�R���$�P�H�U�L�F�D�Q���6�K�U�L�P�S��$10      

Lobster Mac & Cheese ~ �7�K�H���E�H�V�W���µ�P�D�F�¶���\�R�X�¶�Y�H���H�Y�H�U���K�D�G�����7�H�Q�G�H�U���F�K�X�Q�N�V���R�I���O�R�E�V�W�H�U���L�Q���D���F�K�H�H�V�\���E�H�F�K�D�P�H�O���V�D�X�F�H��
with macaroni noodles baked with a cheddar cheese topping. Served with a petite salad.  ..............$18 

Island Style Roti - A Caribbean favorite, Madras curry with potatoes & vegetables, wrapped in a Trini flatbread.  
Choice of: Vegetable Roti $16 �« Chicken Roti $16 �«  Shrimp Roti $23 �«  Lobster Roti $25 

 
The Fish Box 

Choose the Caribbean style of your choice: Bajan, Escovitche, or Creole spiced.  
ALL SELECTIONS SERVED WITH CARIBBEAN RICE, PLANTAINS & FRESH VEGETABLES  

Mahi-Mahi $28       Atlantic Salmon $29       Black Domestic Grouper  $30 
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