ard,

X ISLA BLUE

ay

SIP. SAVOR. SCENE. ™

Escape 1o the SandBar. Where the flavors of Spain cascade againsl the beauty of the Caribbean.

Ta paS (Small Plates)

CHILLED GAZPACHO / 12
Classic chilled tomato & cucumber soup,
garlic croutons & créme fraiche

ENSALADA / 18
Seasoned white beans, bell peppers, Spanish onions,
Madeira vinaigrette, mixed greens & walnuts

TUNA POKE / 28
Garlic bomba rice, marinated raw Tuna, cucumber,
mango, sesame seeds & jalapefio crema

FRITTATA DE PORTOBELLO / 18
Potato, portobello, manchego, & garlic,
salsa de tomato, truffled arugula, creme fraiche

POLLO SKEWERS / 26
Zesty herb marinated Chicken skewers, bell peppers,
chimichurri, lemon & creme fraiche

MAHI TACOS / 28
Two flour tortillas, blackened Mahi, lettuce,
pico de gallo, jalepeno crema, fresh mango

CHORIZO AL VINO / 28

Red wine & tomato salsa, shaved manchego, Chorizo
Sausage, garlic crustini  + black truffle / 28

LOBSTER TAIL / 58
Whole Caribbean Lobster Tail, simmered tomato,
olives, peppers, garlic & herbs

P l aAloOS (Sharable)

ROASTED POTATOES / 18
Red potato, salsa blanca & salsa de tomato, shaved
manchego, pesto drizzle + Chorizo/ 9

TAPENADE TRIO / 24
Spanish olives blended with olive oil & garlic,
white bean dip, roasted tomato, pesto, crostini

SPANISH CHARCUTERIE / 48
Serrano Ham, Prosciutto, manchego, mahon,
whole grain mustard, spanish olives, crustini

IBIZA PLATTER / 42

Fresh fruit, crudite, walnut, manchego, mahon

**20% GRATUITY ADDED ON ALL CHECKS **
Consuming raw or undercooked meats, poultry, shellfish
or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.

12" House Made

PIZZQHQS ( Thin Crusl)

CUATRO QUESOS / 22
Four cheese blend, salsa de tomato, truffled arugula,
madeira balsamic reduction

CARNE ASADA BEEF / 34
Steak, chipotle-tomato salsa, four cheese blend, Spanish
onion & fresh poblano peppers

IBERICO PORK / 34
Prosciutto, Chorizo & Pepperoni, four cheese blend,
salasa de tomato, pickled peppers + black truffle / 28

POLLO A LA BARBACOA / 32
Marinated Chicken with prosciotto, portobello mushroomes,
barbacoa salsa & four cheese blend

MALLORCA LOBSTER / 48

Butter poached Caribbean Lobster, crema blanca,
four cheese blend, pesto drizzle & truffled arugula
+ black truffle /28

VEGETALES / 28
Spanish onion, tomato, poblano, portobello,
four cheese blend, pesto

+ Gluten Free Crust / $6 + Vegan cheese / $8

Paellas
THE BASE / 28

White wine, garlic, shallots, bell peppers,
white beans, tomato, safron, bomba rice

(Afler 5PM)

CLASSICO / 48
The base, Chorizo, Mussels, Shrimp & Mahi Mahi

_______________________________________

FAMILY-STYLE CLASSICO / 126

Our Classico Paella - Serves 4

lPoslre Pequeno
(A Little Desserl)
STRAWBERRY-PASSION SORBET / 14

MOUSSE DE CHOCOLATE / 14
Whipped milk chocolate, flaked sea salt, fresh fruit

Open Daily 11:00 AM - 10:00 PM | Kitchen 11:00 AM - 9:00 PM

Book your next event: eventos@islabluerestaurant.com - 340.715.SAND(7263)




	SIP. SAVOR. SCENE. TM
	Escape to the SandBar, Where the flavors of Spain cascade against the beauty of the Caribbean.

	Tapas
	(Small Plates)
	CHILLED GAZPACHO / 12
	Classic chilled tomato & cucumber soup,  garlic croutons & crème fraîche

	ENSALADA / 18
	Seasoned white beans, bell peppers, Spanish onions, Madeira vinaigrette, mixed greens & walnuts



	Pizzettes
	(12" House Made  Thin Crust)
	CUATRO QUESOS / 22
	Four cheese blend, salsa de tomato, truffled arugula, madeira balsamic reduction

	CARNE ASADA BEEF / 34
	Steak, chipotle-tomato salsa, four cheese blend, Spanish onion & fresh poblano peppers

	TUNA POKE / 28
	Garlic bomba rice, marinated raw Tuna, cucumber, mango, sesame seeds & jalapeño crema

	IBERICO PORK / 34
	Prosciutto, Chorizo & Pepperoni, four cheese blend, salasa de tomato, pickled peppers     + black truffle /  28

	FRITTATA DE PORTOBELLO / 18
	Potato, portobello, manchego, & garlic, salsa de tomato, truffled arugula, crème fraîche

	POLLO SKEWERS / 26
	Zesty herb marinated Chicken skewers, bell peppers, chimichurri, lemon & crème fraîche

	POLLO A LA BARBACOA / 32
	Marinated Chicken with prosciotto, portobello mushrooms, barbacoa salsa & four cheese blend

	MALLORCA LOBSTER / 48
	Butter poached Caribbean Lobster, crema blanca, four cheese blend, pesto drizzle & truffled arugula + black truffle / 28

	MAHI TACOS / 28
	Two flour tortillas, blackened Mahi, lettuce,  pico de gallo, jalepeño crema, fresh mango

	CHORIZO AL VINO / 28
	Red wine & tomato salsa, shaved manchego, Chorizo Sausage, garlic crustini    + black truffle /  28

	VEGETALES / 28
	Spanish onion, tomato, poblano, portobello,  four cheese blend, pesto    + Gluten Free Crust / $6 + Vegan cheese / $8

	LOBSTER TAIL / 58
	Whole Caribbean Lobster Tail, simmered tomato, olives, peppers, garlic & herbs



	Paellas
	(After 5PM)
	THE BASE / 28
	White wine, garlic, shallots, bell peppers, white beans, tomato, safron, bomba rice



	Platos
	(Sharable)
	ROASTED POTATOES / 18
	Red potato, salsa blanca & salsa de tomato, shaved manchego, pesto drizzle     + Chorizo /  9

	TAPENADE TRIO / 24
	Spanish olives blended with olive oil & garlic, white bean dip, roasted tomato, pesto, crostini

	CLASSICO / 48
	The base, Chorizo, Mussels, Shrimp & Mahi Mahi

	FAMILY-STYLE CLASSICO / 126
	Our Classico Paella - Serves 4
	+8oz Carribbean Lobster / 48

	SPANISH CHARCUTERIE / 48
	Serrano Ham, Prosciutto, manchego, mahon, whole grain mustard, spanish olives, crustini

	IBIZA PLATTER / 42
	Fresh fruit, crudite, walnut, manchego, mahon



	Postre Pequeño
	(A Little Dessert)
	STRAWBERRY-PASSION SORBET / 14
	MOUSSE DE CHOCOLATE / 14
	Whipped milk chocolate, flaked sea salt, fresh fruit
	Open Daily 11:00 AM - 10:00 PM | Kitchen 11:00 AM - 9:00 PM
	Book your next event: eventos@islabluerestaurant.com • 340.715.SAND(7263)
	SIP. SAVOR. SCENE. TM
	Escape to the SandBar, Where the flavors of Spain cascade against the beauty of the Caribbean.



	GOLDEN HOUR (DAILY 5-7PM)
	2 for 1 Specialty Cocktails & Cava | Exclusively serving the Autograph VIP Cabanas


	Amalgams
	(mixology cocktails)
	Cocktails / 18  |  Grand pitcher / 72 (serves 5-6) |  * Available frozen
	S A N G R Í A  D E  F R E S A *
	F L O R  D E  L A  P A S I Ó N *
	E L  P A D R Ó N *
	S A N G U I N A  M O J I T O *
	P I N K  P O M E L O *
	B O U R B O N  E N  L A  P L A Y A
	G & T  B O T Á N I C O
	S E V I L L A  S P R I T Z


	Vino
	(Wine)
	GLASS / BOTTLE
	BUBBLES


	Frozen Drinks
	PIÑA COLADA / 16
	DAIQUIRIS / 16

	White Wine
	Cerveza
	(Beer)
	DRAFT- LEATHERBACK / 12
	BOTTLES & CANS / 8


	Red Wine
	Reserve a Buoy Haus cabana and VIP beach service with your server  Cabanas are also available for private candlelit dinner service.  (additional set-up fees apply)


