
Yabba offers the best lunch deal in town!  
All entrees, sandwiches, specialties and salads 

come with a choice of a 
small caesar salad, tossed green salad or 

a cup of soup!!  

YABBA 
ISLAND 
GRILL
LUNCH 

salads  
Calypso Cobb   9.9
avocado, tomato, blue cheese, egg, bacon, black beans and tortilla strips. 
tossed with an island ranch dressing

Citrus Caesar   8.9 
Crisp romaine in a caesar dressing spiked with fresh citrus  
Served with island spiced croutons and toasted plantains 

Buffalo Chicken Wedge   11.9 
fried chicken tenders tossed in a Buffalo hot sauce with 
croutons, cucumbers, carrots, tomatoes and blue cheese crumbles in a blue cheese dressing 

Monsoon   11.5 
Spinach, hearts of palm, blue cheese, mushrooms, candied pecans, mandarin oranges and tomatoes 
tossed in a warm bacon-berry vinaigrette and topped with rasta fried onion

Fresh GARDENS greens   9.9 
tossed with sundried raspberries, almonds, blue cheese, croutons, tomato and salad veggies 
Served with balsamic dressing 

The “Country Clubber”   11.2 
tuna, chicken and egg salad served with sliced fresh tomatoes and lettuce  
Have it with a cup of soup!

Yabba Island   10.9 
mixed garden herb salad with watermelon, toasted sunflower seeds, dried cranberries, pecans and pears 
Served with tomatoes, chevre cheese and raspberry-yuzu dressing

Blackened Salmon   12.9 
with mixed baby greens, bacon, arugula, cucumber, citrus and tomato 
Tossed with a maple-miso dressing and topped with crispy corn tortillas and walnuts

   Make your salad a meal. Add any of the following to your salad!
	 Grilled Chicken		  3.5		  Grilled Salmon		  4.5 
	 Grilled Shrimp 		  5.5		  Mini Crab Cakes		  6.5

 

sandwiches and burgers                 
Grilled chicken breast can be substituted for any burger preparation! 

South Island Pulled Pork   9.9 
Slow roasted pulled pork, homemade BBQ, handmade onion rings on a brioche bun

Teriyaki Chicken   11.9 
Served on a brioche bun with homemade teriyaki sauce, togarashi, golden pineapple, 
sauteed peppers, onions and toasted sesame seeds 

Grilled Chicken and Cheese “Cubano”   12.9 
Grilled breast of chicken marinated in a chipotle - sweet chile glaze 
Topped with sauteed sweet peppers, onions and pepper jack cheese in a hot pressed cuban sandwich

The Great Fish Sandwich   14.9 
Beer battered fish, usually Cod, Haddock or Grouper sandwich 
on a brioche bun with lettuce, tomato and red onion Served with island tartar and lemon 
 (served blackened or grilled upon request)

GRILLED CHICKEN BLT   10.9 
Grilled chicken breast with herbed mayo, lettuce, heirloom tomatoes and bacon 
served on toasted country white

PASTRAMI on RYE  10.5 
hot pastrami served on thick cut marbled rye with mustard and pickles

Classic Burger   9.9 
with lettuce, tomato and onion 
	 add cheese  .90

Caribbean Cowboy   11.9 
Black Angus burger with chipotle BBQ, applewood smoked bacon, handcut onion rings and “better 
cheddar”

Black Jack   11.9 
Black Angus burger, jack cheese, jalapeños, red tomato salsa, guacamole, cilantro and red onion

Portobello   13.5 
Black Angus burger topped with a roasted portobello mushrooms, balsamic ketchup 
with sun-dried tomatoes, chevre cheese and basil

Triple Cheese and Bacon   11.9 
Black Angus burger topped with American, jack, cheddar cheese and peppered bacon on a brioche bun

specialties                                             
Chicken Vodka Penne   12.9 
Classic penne pasta tossed in a rich tomato cream sauce 
accented with sweet basil, parmesan and a touch of vodka 

Sugar Shack Shrimp   13.9 
Hot and spicy shrimp with black beans and rice

Fish and Chips   13.9 
A selection of white fish, usually Haddock, Basa, “King” Cod 
and others battered and fried 
Served with french fries, Olde English Malt Vinegar, bistro 
slaw, lemon and tartar sauce 

Rasta Pasta   14.5 
Tender shrimp, little neck clams, and mussels, sautéed with 
garlic, white wine, fresh tomatoes, sun-dried tomatoes, 
hearts of artichoke and sweet basil 
tossed with angel hair pasta and Parmesan cheese

Banyan Beach BBQ   13.2 
Barbados style baby back ribs, slow cooked in our island 
original sweet and spicy Berry Berry BBQ 
Served with “crazy cool” slaw and french fries 

Togarashi Seared Tuna   16.5 
With Yabba original coconut pineapple rice, wasabi citrus soy 
and pickled ginger

Tacos   12.5 
Two double wrapped flour tortillas. Served with filling of 
your choice, shredded green cabbage, cucumber, tomato, 
red onion, creamy cilantro-lime sour cream, jalapeños, 
homemade salsas and tortilla chips. Choice of: 
Blackened Cod  •  Grilled Chicken  •  Shrimp  •  Pulled Pork  •  	
	 create a mix combo!   add 1.5

BUFFALO STYLE WINGS   11.5 
Entree size portion (1lb of wings) of our famous chicken 
wings or your choice of classic jerk, buffalo, BBQ or teriyaki

Coconut Shrimp   11.5 
Each shrimp is marinated in our own special mixture of 
Coco Lopez, kaffir lime and lemon grass then individually 
hand breaded in tender shredded coconut  
Served crispy with a fresh coconut-pineapple sweet and sour

   small bites   
Chips and Salsa   4.2 
Hand cut corn tortillas and fresh tomato salsa

Jamaican Jerk Chicken Wings   8.9
 Tossed in our own spicy island jerk marinade of hand 
ground allspice, hot scotch bonnet peppers and thyme  

	 add Ghost Chile (and a waiver!)	 12.7

Caribbean Egg Rolls   9.9
Crispy home made egg rolls filled with  
jerk chicken, papaya, mango, guava and red pepper.  
Served with a pineapple-habanero sauce 

 sides  
french Fries 		  2.9

Island slaw 		  2.5

CRAZY COOL slaw 	 2.5

Island Vegetables	 4.9

Steamed Broccoli	 4.9

Home Made Chips		 4.5

Black Beans and Rice	 2.9


