
Consuming raw or under cooked meat, poultry, egg, shellfish or seafood may increase your risk of food
borne illness, specially if you suffer from certain medical conditions. 

Local taxes will be added to your bill. 18% of gratuity applies for all parties of 6 people or more.

Healthy option             Vegetarian option              Gluten free

CAPRESE SALAD  17
Sliced fresh mozzarella, tomato, basil leaf with 
pesto sauce and balsamic reduction

CAESAR SALAD 18
Romaine hearts, croutons, parmesan cheese, 
caesar dressing

CRISPY CHICKEN WINGS 20
(8) Breaded chicken wings, buffalo sauce, ranch
dressing,  celery and carrots

SEAFOOD JALEA 22
Combination of breaded fried calamari, shrimp and 
fish bites served with sweet chili sauce &
pepperoncini 
tartar sauce

ALCAPURRIAS 15
Puerto Rican local root vegetable fritter filled with 
ground beef served with Puerto Rican tomato aioli 
and local hot sauce

FISH TACOS 20
Marinated fried grouper served in blue corn tortillas,
coleslaw salad, mango habanero sauce, citrus
cilantro aioli
 
CHICKEN QUESADILLA 22
Chicken tinga, pepper jack and colby cheese,
guacamole, pico de gallo and sour cream

CHICKEN SKEWERS 23
Grilled chicken thighs in sweet and spicy BBQ sauce
served with breadfruit tostones and house salad
 
CEVICHE 19
Grouper, pico de gallo, avocado, onion, carrot curls, 
malanga chips

LOCAL TRIO 15
Three handcrafted turnovers, chicken stew, beef
stew and guava & cheese. Served with cilantro aioli 

NACHOS 18
Ground beef or chicken, cilantro lime sour cream, 
guacamole, pickled red onion, pico de gallo,
 cotija cheese, tortilla chips

CARIBBEAN LOBSTER ROLL 28
Lobster spicy mango salad with cilantro aioli, brioche roll

SPICY CHICKEN SANDWICH 20
Breaded chicken tenderloin dipped in buffalo sauce,
pepper jack cheese, local lettuce, red onion, 
ranch dressing, brioche bun

GROUPER SANDWICH 26
Local Beer Battered Grouper, Coleslaw and Red Pepper
Aioli

THE ORIGINAL SMASHBURGER 24
Double Smashburger, American Cheese, Tomato, Iceberg
Lettuce, Pickles, Classic Sauce

THE FRITA SMASHBURGER 26
Double Smashburger, Guava Cheese Spread, Fried Egg,
Lettuce, Tomato

IMPOSSIBLE BURGER 24
Meatless patty, lettuce, tomato, onion, brioche bun

CUBAN SANDWICH 22
Roasted pork, ham, swiss cheese, pickles & mustard,
hoagie roll

TURKEY CLUB SANDWICH 19
Roasted turkey, swiss cheese, lettuce, tomato, crispy
bacon, mayonnaise, wheat hoagie roll 

CATCH OF THE DAY 26 

HANDHELDS
SERVED WITH FRENCH FRIES

SALADS 
ENHANCEMENT 
Grilled Chicken $8
Grilled Shrimp $12 

Steak $16
Extra dressings $2 each

SMALL BITES
SERVED WITH FRENCH FRIES AND HOUSE SALAD

ASK FOR
A TASTE OF THE

SPECIAL WEEKEND 

SUNSET SALAD 24
Breaded chicken tenderloin, romaine lettuce, baby arugula,
ripe plantains, cherry tomatoes, pickled onions, handmade
local cheese, avocado, coconut arepa croutons, creamy
cilantro bacon ranch dressing caesar dressing

Cheese 18
Marinara sauce, mozzarella

Pepperoni 22
Sliced pepperoni, marinara sauce, mozzarella

Caprese 20
Roma tomatoes, Fresh mozzarella, Fresh basil, marinara sauce

Mediterranean 22
Red onion, red peppers, green peppers, artichokes, black olives,
cherry tomatoes, mozzarella cheese and feta crumbles with
marinara sauce

PIZZA  
Gluten Free Crust available $5 additional 



OCEAN BREEZE 32oz 26
All flavored rums including 151 proof rum, mixed with orange,
pineapple and passion fruit juice

BOHO DRINK 32oz 26
All flavored rums  including 151 proof rum with cranberry, 
pineapple & orange juice

ST. GRIA SOURSOP 14
Home-made Local Sangria (Guanabana). PERFECT for beach!

SPICED MARGARITA 14
House tequila, orange liquor, habanero syrup and cucumber

SPIKED COCO LEMONADE 14
Leblon Cachaca, coconut rum, lemonade, coco cream

CARIBBEAN MARGARITA 14
Tequila, strawberry melon, triple sec, sour

RUM SWIZZLE 14
Bacardi rum, mint leaves, citrus sour, 5-6 dashes of bitters

DERBY 14
Vodka, honey, pink grapefrut, lime

Torre De Oria, Cava  11 by the glass/ 50 bottle
Vallformosa Rose 11 by the glass/ 50 bottle
LaMarca Prosecco 15 by the glass/ 65 bottle
Albariño 14 by the glass/ 49 bottle
Santa Luz Alba, Chile 11 by the glass/ 49 bottle
Cabernet Sauvignon, Chardonnay, Pinot Noir 
Pinot Grigio & Red Blend

BOQUERÓN BEER SELECTION 9 
An artisanal brewery located in Cabo Rojo, Boqueron. 

Boqueron Lager, Caja de Muerto Caribbean Ale, 
Boqueron Blonde Ale and the Crash Boat IPA

MEDALLA 6 / BUCKET (5) 20
Local Ale 

MAGNA  8
Local Premium Lager

DRINKS ON ICE
LOCAL BEERS

PARMESAN TRUFFLE YUCA 10
FRENCH FRIES 8
TOSTONES 8
BREADFRUIT TOSTONES 8
AVOCADO 5

HOUSE SALAD 8
Romaine lettuce, baby arugula, 
cherry tomatoes, pickle onions, 
carrots, english cucumber
balsamic vinaigrette

PICO DE GALLO 2
GUACAMOLE 2
EXTRA DRESSING 2

IMPORTED BEERS

HEINEKEN 6
MICHELOB ULTRA 6 / BUCKET (5) 20
BLUE MOON 8.5

WINES & BUBBLES

SIDES

KIDDIE BURGER 15
Cheddar or American cheese, French fries

CHICKEN TENDERS 15
(3) crispy chicken tenders and French fries
 
SAY CHEESE 12
kids’ cheese pizza

TROPICAL FRESH FRUIT CUP 9 

KIDS MENU

SWEETS
BREAD PUDDING 12
Salted caramel sauce, fresh berries

GUAVA CHEESECAKE 12
Whipped cream, fresh berries

TRES LECHES 12
Whipped cream, fresh berries

FROZEN DRINKS

GUAVA COLADA  14
Tropical  Flavor Rum, Guava & Piña Colada

ROYAL PASSION 14
Passion Fruit & Banana Mix Blended with Rum Topped with Amaretto

TASTE OF TROPIC 14
Pineapple Juice, Cream of Coconut, Banana, Mango Rum


