Swing By for
HAPPY HOUR
7 days a week from
5:00 — 6:30pm
at the bar and

Enjoy half priced well, i « STONE o
select beers and ~ —

$5 wines by the glass!

EARLY DINING MENU

CALYPSO CALAMARL

Tender Calamari Marinated in Red Stripe Beer, Crispy Fried
Served with Fresh Lemon and Honey Mustard Jerk Sauce

CITRUS CAESAR_

Crisp Romaine in a Caesar Dressing Spiked with Fresh Citrus
Served with Island Spiced Croutons and Toasted Plantains

[SLAND SALAD

Mixed Greens, Fresh Garden Tomatoes, Radish and Carrots
Served with Your Choice of Dressing

TORTUGA TOMATO SOUP

Fresh Roasted Heirloom Tomatoes, Thai Basil, Garlic and Tiny Croutons
Finished with a Dollop of Lightly Beaten Unsweetened Cream and a Drizzle of Fresh Citrus Oil

JAMAICAN JERK_CHICKEN WINGS

Tossed in Our Own Spicy Island Jerk Marinade of Hand Ground Allspice, Hot Scotch Bonnet Peppers and Thyme
Buffalo, BBQ and Terriyaki also available

CHIPS AND SALSA

Hand cut corn tortillas and fresh tomato salsa

. ENTREES -

FRESH FISH OF THE DAY
Grilled to Perfection, Basted with Citrus Butter and Sea Salt. Served with Lemon and Your Choice of Potato
Ask Your Server for Today’s Selection

GRANDMA TINY'S BLACKENED SALMON
With Brown Sugar Roasted Butternut Squash, Sautéed Island Greens, Fresh Papaya Salsa and a Lilikoi - Soy Butter Reduction 18.9

CHICKEN SHANGHAI

Pulled, roasted chicken in a Thai basil-broccoli stir fry with Shanghai noodles tossed in a spicy peanut infused soy 17.9

RASTA PASTA

Tender Shrimp, Little Neck Clams, and King Crab Sautéed with Garlic, White Wine, Hearts of Artichoke and
Sweet Basil, Tossed with Angel Hair Pasta and Parmesan Cheese 19.2

YABBA ISLAND ORIGINAL JERK_CHICKEN

Marinated in a Mixture of Our Secret Spices and Served with Sour Cream Smashed Potatoes and Jolly Mon’ Gravy 18.1

BUNGALOW BILL'S SHRIMP PLATTER

12 Hand Breaded “Pinks”. Served with Homemade Cocktail Sauce, Island Slaw and
Your Choice of French Fries, Sweet or Sea Salt Baked Potato 18.4

GRILLED TOP SIRLOIN STEAK_

Served with Your Choice of French Fries, Sweet, Sea Salt Baked Potato Or Fresh Island Vegetables 21.9

. DESSERT OF THE DAY -

Something Sweet!l...Something Fun!...The Perfect End to a Perfect Island Meal!

e 20% Gratuity Will Automatically Be Added To All Checks e A $10 Sharing Charge for Splitting Entrees © No Substitutions e No To Go's
e Early Dining Menu Not Valid with Any Other Discounts, Coupons or Promotions e Please Alert Your Server To Any Food Allergies You May Have e
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the consumer’s risk of food borne illnesses.
There is a risk associated with consuming raw oysters. If you have chronic iliness of the liver, stomach or blood or have immune disorders, you are at greater risk of serious illness from raw oysters, and
should eat oysters fully cooked. If unsure of your risk, consult a physician. YIG EarlyDining 07 01 10




