ACHTSMAN GRILL

Al

Classic Tomato Bruschetta 10 & /°
Over Crispg Garlic Bread

Parmigiana Meatballs 15

Over a Rustic Tomato & Basil Sauce

BEYOND MEAT Plant-Based Meatballs Available W

Chicken Wings 12 {7

Choice of
Tamarind Jerk Sauce
Classic BBQ Sauce

Honey Garlic Sauce

Sou!:) of the Dag

Please asl< QOUI‘ server ‘FOI‘ our dallg SOUP

Coconut Shrimp 18
Mango Basil Sauce & Pincapp[c Salsa

~-STARTERS & SALADS-

Quinoa Salad 22 & /(7

o
Seasoned Steamed Quinoa with Cucumbcr,
Cilantro, PCPPcrs, Chcrry Tomatoes
& Lemon Dressing

Island Caesar Salad 11/16 /¢

Grilled PineaPPIC, Red Onion, Candied Walnuts
& Shaved Parmesan

Yachtsman Salad 11/16

Hyclro Farmed Lettuce and Available Seasonal

Vegetablcs, Bacon & Zesty Croutons in a House
Vinaigrette

Add:
Chicken 8, Shrimp 12, Lobster 14
Fish (Groupcr) 10 (Mahi-Mahi) 12

~-PIZZAS~

American Hot 20 4

Tomato Sauce, PCPPcroni, Mushrooms, JalcPcno

PCPPers, Mozzarella

Canadian Cool 20
Hand Crushed Tomato Sauce, PCPPcroni,

Mus]ﬂroom, & Sweet PePPer

Chicken Florentine 20
Garlic Parmesan Sauces, Grilled Chicken, SPiI’laCI’l,

C]’]errﬁ Tomatoes, Shaved Gar|ic, Mozzarella

Classic Cheese 15 /*

Four Cheese 22 /°

Garlic Parmesan Sauce, Ricotta, Fresh Mozzarc”a,

Goat Chcese, Shaved Parmigiana-Reggiano

Yachtsman House Margarita 18 Va

Garlic Oil, Hand Crushed San Marzano Tomatoes, Red
Onions, Garlic, Fresh Mozzare”a, Basil

Caribbean Pride 28
Lemon Zest White Sauce, Lobster, Shrimp & GrouPcr

Hawaiian 20

Tomato Sauce, Ham, PineaPPIe, Mozzarella

Pepperoni 18

Vegan’s Delight 0 S8
Beyond Meat Spicg Italian Sausage, Dairg—fzree

Cheese, Mushrooms, Jalepeno) Caramelized Onions,
Basil, Spinaclﬁ

Vegetarian 20 /°

Tomato Sauce, Sweet Peppers, Red Onions, Mushrooms,
Black Olives, Grilled Corn, Mozzarella

Steak & Gorgonzola 25

Garlic Parmesan Sauce, SPinach, Caramelized Red Onions,

Muslwrooms, Mozzarella

L obster 22

Garlic Parmesan Sauce, Roasted Red Peppers, Green
Peppers, Red Onion, Mozzarella

j Spicy \(” » Gluten Free VA Vegan

/ Vegetarian &Y Contains Nuts
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BBQ Tamarind Pork Ribs 34 (%

Tomato & Bean Salsa with WhiPPed
Mashed Potatoes

Grilled Rib Eye 45

PePPercorn Sauce, Sautéed SPinaclﬂ, Mixed Local
Vegetables & Twice Baked Potatoes

Braised Lamb Shank 45 '8

Mixed Local Vegetables) WhiPPed Mashed Potatoes

Chicken Parmesan 238
Breaded Herbed Chicken with Melted Mozzarella

over Rustic Tomato Sauce over SPaghetti

Spaglﬁetti & Meatballs 24
With a Rustic Tomato Sauce

BEYOND MEAT Plant-Based Meatballs Available ¥

Pasta Alfredo 22
SPaghetti in a Rich Creamy Parmesan white Sauce

Surf and Turf 52 3

Rib Eye and Half a Lobster Tail, Twice Baked
Potato, Mixed Local Vegetab|es & Sautéed SPinach

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

Prices exclusive of 12% taxes

~-MAINS-

Catch of the Day marker price K

F‘reshly Caught Local Fish, SPecia”9 PrePared Daily

Lobster Tail 42 3

Poached in a Lemon Garlic Cream Sauce, WhiPPed
Mashed Potatoes & Mixed Local Vegetab]es

Lobster Mac n’ Cheese 26

Macaroni and Local S ing Lobster
in a Rich Parmesan & Cheddar Cheese

| obster Roll 24

Garlic Butter Poached Lobster
Stuffed in a Soft Roll

Local Fish Sandwich

GrouPer 18/Mahi Mahi 22

Breaded or Grilled with a Pickled Chris’cophine Slaw
& Lime Cream Sauce. Served with Fries or Salad

Grilled Seasoned Shrimp 28 3
with House Salad & Fries

Yachtsman E)urger 20

Certified Angus Beef Burger, Swiss Cheese, Lettuce,
Tomato, Sautéed Onions, & Burger Sauce
Served with Fries or Salad

YG Beyond Burger 25 « J°

BEYOND MEAT Plant-Based Ground Beef Burger,
Diarg—F‘ree Cheddar Cheese, Lettuce, Tomato,

& Sautéed Onions. Served with Fries or Salad

We source all Possible ingredients from local purveyors.

All breads, sauces, diPs, glazes, and deserts are homemade clai!g.

Vikram Singh Negi, Executive Head Chef

,j Spicg y Gluten Free

‘
N
vz Vegan

/‘ Vegetarian &Y Contains Nuts




