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20
ROXY TONIC
Grey Goose Vodka, St. Germain
Elderflower Liqueur, Cucumber, Tonic
BETTINI G&T
Bordiga Occitan Gin, St. Germain
Elderflower Liqueur, Tonic, Citrus, Herbs
GOLDEN HIBISCUS
Tanqueray Gin, Hibiscus, Lime, Prosecco
SHARK ATTACK
Patrén Tequila Blanco, Bauchant
Orange Liqueur, Lime, Red Wine Float
PARAISO
Altos Olmeca Tequila Blanco,
Del Maguey Mezcal, Coconut Water,
Chambord, Lime
KATAMA BASIL
Jameson'’s Original Whiskey, Ginger,
Basil, Honey, Lemon

20
SUMMER KISS
Ketel One Vodka, Aperol, Strawberry,
Mint, Lime
TODAY'S MARGARITA
Espolon Tequila Blanco, Lime,
Seasonal Flavors

12/16

Scan for the full
beverage menu
including non-
alcoholic drinks, beer
& wines by the glass.

VEGETARIAN ¥ GLUTEN FREE ® DAIRY FREE ®

Before placing your order, please inform your server of any
food allergies. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your
risk of food-borne illness.

ISLAND OYSTERS ON THE HALF ® 24

Half a Dozen Oysters, Mignonette,
Cocktail Sauce

SHRIMP COCKTAIL ®® 24

Four Jumbo Shrimps,
Cocktail Sauce, Lemon

CAESAR SALAD ¥ 18

Romaine Hearts, House Caesar
Dressing, Parmesan
Grilled Chicken +10 | Salmon +18 | Shrimp +14

MEDITERRANEAN CHICKEN 18
Paprika Yogurt, Ginger

BULGOGI BEEF 22
Green Onion, Spicy Aioli

MISO GLAZED ¥ 14
Shishito Pepper, Japanese Eggplant,

Sesame

LOBSTER 32

Fresh Lobster Meat, Lemon Mascarpone,
Pickled Red Onions, Tarragon
MARGARITA 23

Tomatoes, Mozzarella Cheese, Basil

SMASH CHEESE BURGER 30

American, Shallots, Pickles, Tomato,
Iceberg, House Aioli

B'S LOBSTER ROLL 45

6 oz Lobster, Warm Butter or
Mayonnaise, Butter Lettuce, Chives
GRILLED CHICKEN SANDWICH 26

Chicken Breast, Swiss Cheese, Bacon,
Avocado Aioli, Lettuce, Tomato

CAPRESE SANDWICH 24

Burrata, Heirloom Tomato, Arugula, Basil,
Balsamic Reduction, Focaccia Bread

TUNA POKE BOWL 28

Forbidden Rice, Edamame, Cucumber,
Radish, Sesame Seed, Miso Vinaigrette






