
SNACK & SHARE 
3:30PM - 6:00PM AT THE BAR

FRESH OYSTERS
served with cocktail sauce and lemon*
Ask your server about today’ selection   

$3 each

SHRIMP COCKTAIL
8 large gulf shrimp, cocktail sauce, lemon   13

STONE CRAB CLAWS
served chilled and cracked with our secret recipe Yabba Island mustard sauce 

Medium (2-3oz)  5.2 each   |   Large (3-5oz)  11.2 each

COCONUT SHRIMP
individually hand breaded in tender shredded coconut  

served crispy with a fresh coconut-pineapple sweet and sour!    12

CRISPY CALAMARI
popcorn shrimp, cherry peppers, 3 sauce sampler      15

THE ORIGINAL “SWIMPS”
5 gulf shrimp sauteed in red stripe beer with a fiery butter sauce accented 

with Jamaican jerk spice, served with a side of freshly toasted garlic bread     12

TUNA NEGRIL
Ribbons of fresh tuna, jumbo lump crab, callaloo, crushed wasabi “peas”,  

diced fresh mango and avocado in a citrus flavored sesame-soy      13

HANDMADE GUACAMOLE
tangerine, cilantro, kale, serano chile, flax seeds and lime 

served with chips   11.0

VEGGIE EGG ROLLS
3 crunchy handmade egg rolls with chinese cabbage, carrots and more!  

served with fresh guava sweet and sour  11

CHIPS AND SALSA
5.0

HANDHELDS
THE SIGNATURE 

a half pound Black Angus beef patty  
with lettuce, tomato and red onion     16.9

ISLAND COWBOY 
Black Angus beef patty with island bbq, 

applewood smoked bacon, onion rings and “better cheddar”   17.9

ULTIMATE CHEESE 
a single burger with your choice of 2 cheeses   17.5

Make it a double burger!  +5.9
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CARIBBEAN COZ
Smirnoff Orange Vodka, Triple Sec,

Cranberry and Fresh Lime

YABBA RITA
José Cuervo Especiál, Bacardi Limón,  

Fresh Citrus, Triple Sec with a 
Stirrings Crimson Orange Floater

ISLAND PRINCESS
Champagne, Mango Puree, Peach Liqueur and 

a Drizzle of Raspberry Liqueur

MAI-TINI
Captain Morgan Passion Fruit Rum, Strawberry Liqueur, Triple 

Sec, Fresh Mango with a Splash of Citrus

ST. CROIX SHAG
Cruzan Banana Rum, Melon Liqueur  

with Raspberry, Mango and Piña Colada

CARIBBEAN SUNRISE
Parrot Bay Coconut Rum, Melon Liqueur,  

Piña Colada and Strawberry

TIKI TIME LEMONADE
Jack Daniel’s Whiskey, Watermelon Liqueur and  

Fresh Lemonade

TIN PAN MAN
Vodka, Gin, Rum, Triple Sec,

Tequila and Raspberry

TRADER VIC
Twist On The Classic Mai Tai 

with Light And Dark Rums, Fresh Lime, 
Orgeat and Triple Sec

KEY WEST KOLADA
Parrot Bay Key Lime Rum, Keke Beach

Key Lime Liqueur, Fresh Lime Juice and  
Pina Colada mix

YABBA ISLAND FREEZE
Bailey’s, Kahlua, Frangelico, Chocolate,  

Whipped Cream and a Cherry

CLASSIC MOJITO
Bacardi White Rum, Simple Syrup, 

Lime Juice & Muddled Mint
Try:  Dragonberry, Mango, Watermelon,  

Raspberry or Peach

ISLAND COLADAS
A Frosty Concoction Of Rum And Your Choice Of Pina, 

Watermelon, Strawberry, Peach,  
Mango or Raspberry

Select island originals can be made FUN SIZE to share [serves 6 people]  add 29.5

$14 eachISLAND ORIGINALS

TIKI
THE BIG KAHUNA
Gosling’s Black Seal Rum, 
Shipwreck Rum, Orange Curacao 
and Citrus

ISLAND TIME
Parrot Bay Coconut Rum, Banana Rum, 
Black Seal, Pineapple Juice and 
Grenadine

HULA CHICK
Black Magic Rum, Lucky Falernum, Maraschino Cherry Liqueur, 
Passion Fruit and Citrus

$13 each

CRAFT 
OFF TO SEE THE WIZARD 
Espresso Shot, Tia Maria, Van Gogh Double Espresso, 
Cardamaro, 3 Beans For Luck!

YIPPEE KI YAY!
Skyy Pear Vodka, Luxardo Amaretto, Roasted Jalapeño Syrup,  
Fresh Lemon Juice, Splash of Pineapple and Sour 

WELCOME TO THE PARTY!
Smirnoff Citrus Vodka, Sour, Blueberry Schnapps, Lemon Sugar Rim 

KENTUCKY 46
Maker’s Mark 46 Bourbon, Agave Nectar, Lime,  
Ginger Beer, Grand Marnier Soaked Cherries

$15 each


