ACHTSMAN

ﬂ]] GRILL

DINNER MENU

~Starters & Salads-

Soup of the Day

T
Please ask HOUF server FOF our dally SOUP

Classic Tomato Bruschetta 104 /°

Over CrisPH Garlic Bread

Coconut Shrimp 18
1
Mango Basil Sauce & PineaPP!c Salsa

Crlspu Cayun Calamari 16

Servecl W|th Local Chilies
Drizzled with Cilantro Lime Aioli

Tuna Poke 18

Sushi Grade Ahi Tuna & Local Cucumber
Tossed in a Ginger Sog Drcssing

Yachtsman 5pr|ng_ Roll 128 /°

Fresh Cabbagc Carrot, Onion
WraPPed & Fried Cr’SPH

Yachtsman Popcorn Chicken 16

]
Tender Chicken Breast Pieces
Spicg Mayo & Lemon

Crunchu Garlic Spmach Bites 14

Baby Spmaclﬁ w1th Garlic & Soga

Please remember to th gOUl" server.

Prices stated in US Dollars.

Prices exclusive of 12% taxes

For Parties of 8 or more, a 15% Gratuitg will be added

l:orgo’c your reacling glasses?

Lactose intolerant & need a Lactaid Pill?
Need a bit of extra light to read the menu or a cushion for your bottom? e Vegan /‘ Vegetarian

Just ask your server or hostess and we will haPPilg hclp you out!

Quinoa Salad 22 /(%
Seasoned Steamed Quinoa with Cucumbcr,
Cilantro, PCPPers, Cherry Tomatoes
& Lemon Dressing

Island Caesar Salad 11/16 /¢

Grilled PineaPPle, Red Onion, Candied Walnuts
& Shaved Parmesan

Beef Salad 18

Thin|y Sliced Beef Tenderloin, Mixed Greens,
Cherry Tomatoes, Carrots,

Asian Drcssing

Yachtsman Salad 11/16

Hgdro Farmed Lettuce and Available Seasonal
chetables, bacon & Zesty Croutons in a House

Add:
Chicken 8,
Fish (GrouPcr) 10 (Mahi-Mahi) 12
Sca”oPs 8, ShrimP 12, Lobster 14,

_j Spicy A Gluten Free

&Y Contains Nuts
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Grilled Rib Eye 45

PCPPcrcorn Sauce, Sautéed Spinach
Mixed Local Vegctablcs, Twice Baked Potato

Braised Lamb Shank 45 A

Mixed Local chctablcs, Whippcd Mashed Potatoes

Lobster Tail 425

Poached in Lemon Garlic Cream Sauce
Mixed Local chctablcs, WhiPPed Mashed Potatoes

Surf & Turf 52 %

Tenderloin & Half a Lobster Tail
Twice Baked Potato, Mixed Local chctablcs &
Sautéed SPinach

Veg Thai Red Curry 20 </ 4\
: Mixed chctablcs ina SPiCH Thai Red

Curry Sauce with Basil &Coconut Milk
Steamed White Rice

Mediterranean Pasta 20 < S

Pesto, Black Olivcs,
& Sun-Dried Tomatoes

Add: Feta Cheese 5, Chicken 8,
Fish (GrouPcr) 10 (Mahi-Mahi) 12
Sca”ops 8, Sl’]rimp 12, Lobster 14

-Mains~

DINNER MENU

Catch of the D89 A2

Frcshlg Caught Local Fish
SPcciaHH PrcParcd Daily

L obster Mac n’ Cheese 26

Macaroni and Local SPiny Lobster
in a Rich Parmesan & Cheddar Cheese

Orange Glazed Salmon 40

Terigaki Orange Sauce, Steamed White Rice,
Asian Green Salad

Fish & Chilps 28
Caribbean Beer Battered GrouPer
Served with Zesty Slaw & Tartar Sauce
and Regular or Seasoned Fries

Beef & Broccoli Stir Fry 24

Sliced Tenderloin & Broccoliin Ogster Sauce
Steamed White Rice

Sweet & Sour Shrimp 30

1
PineaPP!c, Bell PCPPers, Red Onion
Steamed White Rice

Please remember to tiP your server.
Prices stated in US Dollars.

rices exclusive o b taxes
P l f12%t

For Parties of 8 or more, a 15% Gratuitg will be added

J Spicy |V Gluten Free

We source all Possible ingredients from local purveyors.

All breads, sauces, clips, glazcs, and deserts are homemade claily.

V£ Vegan / Vegetarian
&Y Contains Nuts




