BAMBOO GRILLE DINNER

STARTERS & SALADS

MARGHERITA FLAT BREAD Vine ripe tomatoes, mozzarella, olive oil, fresh basil 10

BRUSCHETTA Smoked salmon, goat cheese, tomatoes, roasted garlic, basil 10

HUMMUS Chick peas, roasted garlic, tomatoes, tzatsiki sauce 9

TROPICAL CEVICHE Shrimp, scallops, calamari, spicy citrus broth 14

CRISPY CALAMARI Banana peppers, feta cheese, sweet chili sauce 12

JUMBO CHICKEN WINGS blue cheese dressing, hot, medium, mild, jerk, 11

CRABCAKE Fresh lump crab, arugula, mango salsa 14

ISLAND PORK NACHO Sweet bbq teriyaki pulled pork, mixed cheese, pico de gallo 12

SOUTHWEST EGG ROLLS Chicken, black beans, corn with a spicy ranch dipping sauce 9

SEAFOOD COBB SALAD Shrimp, fresh crab, smoked salmon, cucumbers, tomato,

avocado, iceberg lettuce, louis dressing 15

CAESAR SALAD Romaine hearts, parmesan, garlic croutons, classic dressing 9
Add Chicken $5, Steak $6, Shrimp $7

THE WEDGE Crisp iceberg, smoked bacon, tomatoes, onions, maytag blue cheese 8
Add Chicken $5, Steak $6, Shrimp $7

CHOP SALAD Romaine, seasonal greens, cucumber, tomatoes, onion, and gorgonzola cheese 10
Add Chicken $5, Steak $6, Shrimp $7

HOUSE SALAD Mixed greens, tomato, cucumber, goat cheese and candied pecans 9

Add Chicken $5, Steak $6, Shrimp $7

SANDWICHES & BURGERS

All Sandwiches & Burgers are served with French Fries

APPLE CHEDDAR BURGER Angus patty, grilled apple, cheddar, applewood smoked bacon 12
BBQ BURGER Angus patty, Canadian bacon, provolone cheese, onion strings, bbq sauce 12
BLACKBEAN BURGER Vegetarian patty, lettuce tomato, onion, chipotle sauce 12
CHICKEN SANDWICH Chicken breast, lettuce, tomato, onion, provolone cheese, avocado aiolj,
apple wood smoked bacon 12
BBQ PULLED PORK Slow cooked pork, house bbq sauce, ciabatta roll cole slaw 12
DOUBLETREE STACK Turkey, bacon, lettuce, tomato, onion, swiss, mayo on challah bread 12
MAHI MAHI Blackened mahi, mango salsa, tropical slaw 15
DINNER ENTREES
CARIBBEAN SPICED MAHI Red potatoes, grilled asparagus, cherry tomatoes, mango salsa 28
CHURASSCO Marinated skirt steak, mofongo, sofrito, chimmichurri, watercress salad 20
ISLAND PORK CHOP Spinach, sweet potato hash, rum sauce 19
FREE RANGE CHICKEN BREAST Garden vegetable rice, avocado salad and roasted tomatoes 19
HONEY BBQ RIBS Honey teriyaki bbq sauce, steak fries, and cole Slaw 18
NEW YORK STRIP Fingerling potatoes, asparagus, red wine & mushroom sauce 28
GULF COAST SEAFOOD LINGUINI Shrimp, scallops, fresh fish, garlic, spicy lobster cream sauce 28
PENNE ARRIBIATTA Penne, tomatoes, basil, red pepper flakes, garlic, white wine 11
Add Chicken $5, Steak $6, Shrimp $7
TEQUILIA LIME PASTA Penne, peppers, onion, tomatoes, in garlic lime cream sauce 12
Add Chicken $5, Steak $6, Shrimp $7
FISH & CHIPS Breaded grouper tenders, french fries, cole slaw, chipotle tartar sauce 16
SOUTHERN FRIED CHICKEN Chicken, grilled corn on the cob, sweet cole slaw & french fries 15
SEARED SALMON Cold water salmon, asparagus, roasted potatoes 26
FISH TACOS Fried grouper, tropical slaw, mango salsa, cilantro sour cream served with
black beans & rice, and tomato, cucumber & red cabbage lime salad 15

Warning: Consuming raw or undercooked food may increase your risk of food borne illness, especially if you
have a medical condition.
Please let us know if you have any food allergies as not all ingredients are listed in the menu.
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FROM THE BAR

Draft Beer

Budweiser - America

Bud Light - America

Stella Artois - Belgium

Tree Sap - America

Hurricane Reef - Melbourne FI USA
OBC IPA 4 - Orlando, FL USA
Yuengling - Philadelphia, PA USA
Fat Tire - Ft. Collins, Colorado USA

Bottle Beer

Budweiser - America

Bud Light - America

Michelob Ultra - America

Coors Light - America

Miller Lite - America

Sam Adams - Boston, Mass USA
Heineken - Netherlands

Corona - Mexico

Guinness - Ireland

Blue Moon - Golden, Colorado USA
Angry Orchard Cider - Cincinnati, OH

Wine
White Wine

Glass
Trinity Oaks Pinot Grigio 8.50
Trinity Oaks Chardonnay 8.50
Ferrari Corano Chardonnay 9.50
Ferrari Corano Pinot Grigio 9.50
Ferrari Corano Fume Blanc  9.50

Hob Nob Chardonnay 10.50
Ruffino Lumina Pinot Grgio  10.50
Brancott Sauvignon Blanc 10.50
Red Wine
Glass
Trinity Oaks Merlot 8.50
Trinity Oaks Cabernet 8.50
Trinity Oaks Pinot Noir 8.50
Ferrari Corano Merlot 9.50
Ferrari Corano Cabernet 9.50
Ferrari Corano Pinot Noir 9.50
Gerard Bertrand Cabernet 10.50
Wolf Blass Shiraz 10.50
G. Malbec 10.50
Campo Viejo Riojia 10.50
Rocca Delle Macie Chianti 10.50
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Cocktails
Signature 10.50

Coronita - Our new spin on a classic cocktail.
We start with fresh limes, lemons and shake it
together with Tequila. Lastly we garnish it with
a bottle of Corona

Double Unwind - We use fresh cranberry and
pineapple juice, Vodka, Coconut Rum, Peach
Schnapps and Grenadine to help you unwind
from a long day

Mojito - Fresh Muddled Mint with fresh
squeezed lime juice and Rum

Tropical Storm - Using Real Tropical
Pineapple Juice, we mix together Blue Curacaso,
Rum and Triple Sec

Raspberry Lemonade - Fresh Squeezed
Lemonade and Muddled Raspberry are blending
with Raspberri Vodka

Sunrise Long Island - A perfect combination of
Orange Vodka, Rum, Gin, Triple Sec and Orange
Juice topped with a splash of Sierra Mist

Martini Cocktails

Raspberry Martini - Raspberry Vodka, Triple
Sec and Cranberry Juice

Chocolate Martini - Chocolate Liquor, Baileys,
Creme de Cocoa

Cosmopolitan - Vodka, Triple Sec and
Cranberry Juice

Manhattan - Bourbon, Sweet Vermouth and
Cherries

Classic Martini - Vodka, Dry Vermouth and
Olives

Apple Martini - Vodka, Apple Pucker, Sour Mix
Gin Martini - Gin, Dry Vermouth and Olives

Banana Split Martini - Vodka, Créeme de Banana
and Creme de Cacao

Cinnabontini - Cinnabon Vodka, Orange Juice
and Splash of Club Soda



