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Dinner Menu

]:_ntrccs

Wahoo $24.9%5

[resh wahoa, grilled, sweet and spicy coconut curry cream sauce.

Mahi-Mahi $22.95

[resh mahi-mahi, served with a spicy tomato based Cayman—stglc sauce.

[Filet Mignon $29.95

8 oz filet mignaon, ]:;randy peppercam sauca.

Kobe Blues 51%.95
100% K obe beef, (‘:efjun fried onions, blue cheese, mayo, and f)E)Qﬁaucc.

Servedwith sweet potaio fries and cilantro sour cream.

Rack of | amb $27.95

French trimmed, mint, sundried cranberry, and port wine demi-glaze.
Y P

Jcrlc Cl-lickcn Fasi:a 51595

Jerk marinated chicken, gri”ccl and tossed with pennc pastain a rich alfredo sauce.

Blue Jguana Fasta $15.50

Seasonalvegetables simmered in a rich tomato cream sauce and tossed with penne pasta.

Desscrts
Chocolate Mousse $5.95

chlimc Fie 35. 95
Sticlcg T offce Fuc[c]ing $5.95
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Dinner Menu

Appetizers

Coconut Shrimp $8.95

Served with 2 mango~ginger sauce.

Cagman Ceviche 38.95

Tuna, sca]ioPs, and sl-m'rnP marinated in citrusjuiccs with carrots, onion, and cilantro. Servad with toast points.

lslanc{ Stylc Crab Calcc 510.95

Lump crab cake served with an island style remoulade sauce, finished with mango chutney.

Conch [rittars $8.95
A loral favoritet Semwved with a {':Cquﬂa_—jcr;c aioli.

A[‘li Tuna &1 .95
Sesame seed encrusted seared tuna, served with a sweet soy sauce and a Japanesc spicy mayo and gamished with

wa!camc.

i obster Bisquc $6.50
A creamy classic soup, finished with 2 hint of l:ranc:lg.

SPinach Salad 56.50

Fresh baby spinach topped with candied walnuts, red onions, green apples, and blue cheese. Finished with 2

strawbcrry vinafgrci"cc.

Caesar $5.95

Crfsp romaine tossed in our signature Caesar clrcssing. Topped with parmesan and croutons.

Housc Salacl $5.50

Mixed greans tossed with a mango vinaigrette, topped with carrots, onions, cucumbers, and tomatoes.
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|_unch Menu

K obe Burgers

AH or ourburgers are 8 cunces of 100% Kobc beef. Rccommendec] medium rare.

K obe Plues $12.99
Cz-jun fried onions, blue Cl‘l&esc, mayo, and 5BQsauCc.

Served with sweet: potato fries and cilantro sour cream.

K obe Americano s11.99

|_cttuce, tomato, onion, American cl—.eesc, and mayo. Served with seasoned T rench fries.

K obe Caribbean s12.99

C aijun fricd oniens, sweet plantains, picke-pepper aicl and American cheese.
y P P PePP

Sclvcd with sweet potato fries and cilantro sour cream.

Sandwfchcs and Wraps
Al served with seasoned [ rench fries.
,Jcrlf. Chicken Sandwich 59.99

C—;rf”ecl_jerlc chicken breast, lettuce, tomato, onion, mayo.

Roasted T urkey Sa ndwich $10.99

[Fresh roasted turkey breast, sun-dried cranberries,

scrved on Pcs}to Foccacia bread with [cttucc, tomata, and onion.

App[e and Jcric Chicken WraP $9.99
chrcshing green aPP|cs, sPIcg‘jcrk chicken, in 2 Caesar wrap.

(Carilled Mahi Sandwich s12.99

[:rcsl') gri“ccl mzhi, served with lettuce, tomato, onion, and ma yaon a sasame seed roll.

(aesar Wraps
Garilled chicken 59,99
Crilled shrImP $11.99

Grrilled mahi $13.99

Desserts
(Cinnamon Chocolate Mousse $5.99
Kc_g'imc Pie $5.99
5ticl¢5 Toffee Fucldfng $5.99

Drinks

Homcmadc lemonade $3.00 each
 Real fruit Punch $%.50 each
Jeed T ca $2.00 unlimited
Sodas $2.00 unlimited
Juices $2.50 cach

"C;rai:uitg not included.
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] _unch Menu

Appetizers
Cayman (Ceviche $8.99

T una, scallo PS; and sl'mfmp marinated in cftrusjuices with carrots, onfon, and cilantro.

Served with tortilla c:]-nil::ﬁ.

Sweet Potato Fries 34.99

Dusted with cinnamon sugar, served with a cilantro sour cream.

Jsland Crab Cake s10.99

Lump crab cake served with an island stgic remoulade sauce, finished with a touch of Mango chutncg.

Sipinach and Aﬁichoke Dip s6.99

Served warm with tortilla cl'l{Ps.

Chicken Wings $5.99

12 Dozen wings, tossed in your choice of: Blue ]guana signature saucc, gfngc.r-i:crigal(i, or buffalo sauce.

Conch [ritters $9.99

SPiC@ conch Fritkers served with a coal lemon and tomato zioli.

Ahi Tunasiogg

Sesamc seed encrusted scared tuna, served with a sweet soY sauce and 2 Japancse SPfc.H mayo.

(Garnished with wakame.

SHalads
Jerk Chicken 5alad $59.99

Jerk chicken breast on mixed greens with aPPlcs, onions, tomatoes, cucumbers, and honey mustard.

Al‘liTuna Caesar $11.99

Scsamc cricrusted seared tunz, crisP romaine, parmesan, eroutons, tossed in our signature Caesar

»

dressing.

{ oconut Sl‘m'mp Salad 511.99
(Coconut shrim P fresh babg sipinac.l’x, candied wa[nuts, red onions, green applcs, blue cheese, and

strawbcrrg vinaigrette.

SPccialtﬂ ltems
C:agman Stylc Mahi—Mal‘li 513.99

]=r¢sl‘n mahi-mah, gﬁﬁécﬁ, toPPccl with a sPic:5 tomato based Cagman-stgh sauce.

Searved with rice and beans, and P{antains.

Mahi E scoviche s13.99 !

Fresh mahi-mahi, floured, ‘coppcc] with our unigque escoviche sauce.

Served with rice and beans, and P!antains.

Wahoo T acos 512.99
Tresh wahoo served on flour tortillas with cilantro, tomatoes, onions, coleslaw, and 2 tequi]a afoli.

Served with [rench fries.
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Ereak{:ast Mcnu

Ackee and Saltfish 59.99

Ackee and saltfish with gntons and sweet peppers. Served with festival and Pianﬁains.

White Chocolate French T oast 58.99

Four [rench toast halves, drizzled with a white chocolate sauce and to Ppcd with fresh strawberrics.

Ham[n Fggs 5699

Owen roasted ham, scrambled with three cggs. Served with buttercd toast.

Spinar}x, Oion, and Cheese Omelet $5.99

Sautéed spinach and cnion, folded into a cheese omelet. (Garnished with diced tomatocs and accompanicd ]:)3
buttcred toast.

Big Man’s Breakfast $9.99

Three cggs scrambled with cheese, served with bacon, sausage, hash browns, and toast.

EBLT. 5699

Serambled cggs, with bacon, lettuce, tomato, and mayo. Served on a warm sesame seed roll

Granola Parfait $4.99

Lowa-{:at yogurt, infused with 51:rawberr3 preserves and honcg, ]agcrccl with l-u:mcg roasted grano[a.

Brcakmcast WraP $58.99

Eggs, cheese, bacon, sausagie, tomato, onion, and sweet peppers, all wraP]::ed in a flour tortilla.

Fancakcs 5599
T hree stacked Panca‘xkes, top Pcd with butter and served with warm maPIc syrup-

Mint Fruit Bowl $3.99

Seasonal [resh fruft tossed with app[c cider and fresh mint.

I xtras
T wo eggs, any stglc $L.50
bage] with cream cheese $2,99
Sa usage Pattics $2.50
f)acon $2.50
Buttered toast $1.50
Hash Browns $2.99

i YEVEra géS

Coffec s2.00
Hot Tea $2.00
Milk 52.50
Juicc 52.50
Fruiz Funcl‘x $%.50

*Gra’:ufi:g not included.
“Byreakfast onfg served between 7:30am ~ 1 1:00am.



