
AVOCADO AND
CRAB

Grilled avocado topped
with homemade crab
stuffing, a drizzle of

our homemade sweet
wasabi and chipotle

sauce with a side
dollop of Mango

Salsa 10.99

SQUID RINGS
Hand battered and
fried calamari and

fresh jalapeno slices
served with choice of

dip 9.99

SMOKED FISH
DIP

Smoked Mahi-Mahi dip
served with sides of
tomato, diced red

onion, pickled jalapeno
and club

crackers 9.99

DRUNKEN
MOLLUSCS

Mussels or baby
Clams sauteed in a
spicy cilantro, garlic-
butter and tequila

broth served with a
side of garlic
bread 12.99

POPEYE'S FAVE
Our special recipe

spinach and artichoke
dip topped with melted

provolone cheese
served with tortilla

chips 8.99

BUFFALO
CHICKEN DIP
Our special recipe

spinach and artichoke
dip with chicken and

buffalo hot sauce
topped with melted

provolone cheese 9.99

PLAIN JANE
'Nuff said 10.99

RODEO
BBQ sauce, cheddar cheese and crispy fried onion

tanglers 12.99

BLACK AND BLUE
Melted blue cheese crumbles and crispy

bacon 12.99

MAGIC MUSHROOM
Sauteed mushrooms and onions smothered in

swiss cheese 12.99

IMPOSSIBLE BURGER
Meatless burger cooked well done with choice of

cheese 11.99

MINI PATTIES
Three mini burger patties with choice of cheese OR

Three fried mini chicken patties topped with a dill
pickle slice served with a side of mayo 9.99

BIG KA-TUNA
Sesame seared Ahi Tuna wrapped in a garlic herb

tortilla with field greens, pickled cucumbers/onions,
sweet wasabi drizzle and a side of blueberry teriyaki
sauce served with choice of one side: fries,tots or

island slaw 14.99

ISLAND WRAP
Cheddar cheese, shredded carrots, fresh field

greens and our signature mango salsa wrapped in
a garlic herb tortilla served with choice of one side:

fries, tater tots or island slaw
Choice of chicken or shrimp 12.99

QUESO-DILLA
Shredded cheese, sauteed onions, tomatoes
wrapped in a garlic herb tortilla topped with a

chipotle drizzle
Choice of chicken or shrimp 12.99

BAKED WINGS
10 wings tossed in hot sauce and baked with

parmesan cheese and secret spices served with
celery/carrots and choice of dip. Please allow 25-

30 minute cook time 13.99

BUFFALO WINGS
Plain or tossed in choice of sauce served with

celery/carrots and choice of dip 11.99

REUBEN
Our fish version of the classic Reuben. Blackened

filet of whitefish, tartar sauce, island slaw and
melted Swiss cheese on toasted marble rye 12.99

MR. MANGO
Grilled chicken breast topped with fresh avocado,

mango bbq sauce and melted swiss cheese served
with red onion on a toasted Kaiser Roll 12.99

CHICKY SANDWICH
Fresh 7 oz chicken breast fried, grilled, blackened or

mango jerk with choice of cheese served on a
toasted Kaiser Roll with lettuce, tomato, and red

onion 12.99

Warm Ups
1/2 LB 100% Beef Patty served on a toasted 

Kaiser Roll with choice of one side: crispy fries, tater 
tots or island slaw 

** Add sauteed mushrooms and onions $1.99

Patties

Tortillas

Sandwiches/Fingers served with choice of one 
side: crispy fries, tater tots or island slaw 

Wings and Things

JUNK IN THE
TRUNK

Crispy fries or 'tater
tots smothered in

cheese, topped with
crumbled bacon and
scallions served with
choice of dip 10.99

TEX-MEX
Tortilla chips

smothered in our
homemade chili,

topped with cheese
and fresh jalapenos

served with choice of
salsa and sour

cream 9.99

BOOM-BOOM
SHRIMP

Large fried shrimp
tossed in sweet and

spicy sauce with a side
dollop of mango

salsa 9.99

COCO SHRIMP
Hand breaded with
fresh coconut and

deep fried served with
choice of dip 9.99

'SHROOM BITES
Hand battered

mushroom chunks
fried to a golden

brown served with
choice of dip 7.99

BIMINI BITES
Hand battered bite

size cuts of whitefish
served with choice of

dip 8.99

GIANT PRETZEL
Served with

homemade beer
cheese 9.99

CONCH FRITTERS
Our house recipe

fritters with a slight
jalapeno kick served

with Mango Jalapeno
dipping sauce 10.99

BAHA TACOS
Fresh Mahi-Mahi - grilled or blackened - on two flour
tortillas or in a fresh fried tortilla bowl with cheese,
fresh mango slaw, avocado and a lime aioli drizzle

served with black beans and island rice 14.99

TACO TACO
Shredded lettuce, diced tomatoes, red onions,
cheese, island rice and black beans served in

tortillas or a homemade taco bowl
Choice of chicken or shrimp 12.99 Sub Mahi-Mahi 14.99

CHICKY FINGERS
Hand battered and fried cuts of chicken breast

served plain or tossed in sauce with choice of dip on
the side 9.99

FISH AND TATERS
Whole filet of whitefish hand battered and fried with

choice of sauce Regular - 10.99 Sub Mahi 14.99

FRESH FISH SANDWICH
Mahi-Mahi - fried, grilled, blackened or mango jerk -
on a toasted kaiser roll with lettuce, tomato, red

onion and a side of tartar sauce 14.99

CRUNCHY GROUPER
Fresh Grouper filet crispy fried in our house corn

flake batter served served with lettuce, tomato, red
onion and a side of tartar sauce 14.99

FRENCH DIP
Shaved beef and melted Provolone cheese on a 9"

toasted Hoagie Roll served with a side of Au
Jus 11.99

Make it a Philly! -

SHRIMP 'PO BOY
Fried shrimp, lettuce, tomato and red onion on a
toasted hoagie roll topped with a sweet chipotle

drizzle 11.99

WAY SOUTH OF PHILLY
Choice of shaved beef or chicken with Provolone
cheese and sauteed onions/ green peppers on a

toasted hoagie roll 12.99

TEXAS BLT
8 pieces of smoked bacon between three slices of
Texas Toast with lettuce and tomato served with a

side of mayo 9.99

TAKE-OUT
561-747-1161



HOMEMADE DESERT OF THE DAY
5.99

NUTS, CHOCOLATE AND CREAM
Two warm chocolate brownies topped with a scoop of

vanilla bean ice cream, whipped cream, chocolate
syrup, candied walnuts and a sprinkle of powdered

sugar 7.99

SCOOP OF VANILLA BEAN ICE CREAM
Chocolate sauce available at no extra charge 2.99

CRISPY FRIES OR TATER TOTS 3.99

FRESH VEG OF THE DAY 4.99

ISLAND SLAW 3.99

ISLAND RICE 3.99

BLACK BEANS 2.99

BLACK BEANS AND ISLAND RICE 4.99

SIDE SALAD 4.99

FRESH GARLIC BREAD (2) 4.99

CELERY AND/OR CARROTS 2.99
Served with dressing of choice

HOMEMADE CHILI 
Topped with melted cheese and diced red onions

served with Club Crackers
Crock 7.99

SWEET PLANTAINS 3.99

ROASTED POTAOES 3.99

TANGLERS 3.99
Thin sliced onions - battered and fried

SODAS, TEAS, COFFEE AND AGUA
Pepsi, Diet Pepsi, Dr. Pepper, Mountain Dew,

Lemonade, Ginger Ale, Mugg Root Beer, Sierra
Mist, Regular Unsweetened Tea, Unsweetened

Mango Green Tea, Regular Coffee, Decaf Coffee,
Bottled Water 2.49

CHICKY FINGERS 

MINI BURGERS 

GRILLED CHEESE 

FISH BITES 

PB&J 

Sweets

Surf Sides

Mango Jalapeno, Sweet Chili, Marinara, BBQ, Cajun 
Ranch, Horsey,Sweet Chipotle, Sweet Wasabi, Lime 

Aioli, Blueberry Teriyaki, Mango Salsa, Traditional 
Salsa, Sour Cream, Buffalo Hot-Medium-Mild, Sweet 

and Spicy, Tartar, Cocktail

Dips and Sauces

Whistle Wetters

Ages 10 and under - Served with fries, tots or 
sliced green apples and choice of beverage

$5.99 Guppie Menu

Served with choice of 2 sides and sweet 
plantains unless otherwise noted

Big Waves

FISH AND SHRIMP DINNER
Whole filet of whitefish and 10 large shrimp - fried

or broiled 19.99

SHRIMP DINNER
10 Large Shrimp - fried, grilled, blackened or

jerk 16.99

DOLPHIN DINNER
Fresh Mahi-Mahi served grilled, blackened or mango

jerk 17.99

COCONUT ENCRUSTED MAHI-MAHI
Coconut encrusted Mahi-Mahi filet topped with a

brown butter sauce 18.99

FLAT IRON STEAK
Mouthwatering 8 oz Flat Iron Steak served Mid-
Rare with roasted potatoes, mushrooms and

onions 15.99

Greens
Dressings: Homemade Mango Vinaigrette, Royal 

Caesar, Balsamic Vinaigrette, Honey Mustard, 
Ranch, Homemade Blue Cheese, Cajun Ranch, Oil 

and Vinegar 
*** Fish, Chicken or Shrimp can be added to any 

salad for an additional charge ***

ISLAND GRASS
Tossed field greens and romaine lettuce with diced
tomatoes, red onions and shredded carrots topped

with homemade croutons 7.99

CAESAR
Romaine lettuce tossed with shredded parmesan
cheese in our house caesar dressing and topped

with homemade croutons 7.99

FRUIT, NUTS AND BERRIES
Island Grass topped with candied walnuts, dried
sweet cranberries, crumbled bacon, gorgonzola

cheese and granny smith apple slices 9.99

SESAM-AHI
Pan seared sesame coated Ahi Tuna on a bed of

Island Grass with homemade pickle mix and alfalfa
sprouts topped with blueberry teriyaki and sweet

wasabi dressings 16.99


