


Handhelds
Served with french fries. Substitute polenta, salad or broccolini - 2.5

Chicken BLT 15.5
You can never go wrong with a juicy grilled chicken breast 
brushed with our Signature Chimichurri sauce on a toasted 
ciabatta bun.

Fish Sandwich 16.5
Grouper �llet on a warm Ciabatta bun served with our 
homemade tartar sauce. Best �sh sandwich on the island!
Grilled | Panko Crusted

FROZEN DELIGHTS 

Daiquiris 10
Delightful tropical mixes of your favorite �a vors blend with 
Caribbean white rum.

Flavors:
Pina Colada, Strawberry, Peach, Mango, Banana, Passion 
Fruit & Guava.

Rosa Sangria 12
Wild Berries, rose bitter syrup & red wine. 

Tropicolada 11 
A magical elixir made of coconut rum, colada, banana
& mango.

Peachy Bellini 12
Peach & mango puree, Passao liquor & bubbly prosecco.

Summer Love [36oz] 36
Tequila, triple sec, vodka, passion fruit, mango & beer.

MOCKTAILS

Peach Iced tea 6
Shaken unsweetened fresh brew iced tea & peach puree.

Raspberry limeade 7
Refreshing, fruity and cool.

Cucumber Smash 7
Muddled Cucumber, fresh lime, lemongrass syrup & apple 
juice.
 

BEER
Amstel Bright    7                          Coronita   6
Balashi   6                                      Heineken   7
Chill    6                                          Blue Moon   8.5
Bud Light   6                                   Magic Mango   6

Make it a Chelada! $2.50 
(tall  glass, lime & tajin)

Baja Tacos
Beer battered, crispy pineapple slaw, chipotle cream
& cilantro.
Fish 16.5  |   Shrimp 20.5

Pelican Burger 18
For the biggest appetites! Stacked up with a 6oz beef 
patty, grilled ham, melted cheese, crispy bacon, fried egg 
and our complete set of lettuce, tomato, onions
and pickles.

CRAFT COCKTAILS

Raspberry Sour 14
Whisky, fresh muddled raspberry, ginger syrup, lime juice
& egg white foam.

Aperol Citrus Spritz 13
Prosecco, Aperol, orange & passion fruit

Relaxer 11
Gin, watermelon, frose syrup & fresh lime.

Hibiscus 16
Mezcal, Tequila blanco, hibiscus syrup, passion fruit, 
elder�o wer & fresh lime.

Charred Pineapple Mojit o 11
Caribbean white rum, grilled pineapple, mint leaves, lime, 
sugar & soda.

Mango Ancho Margarita 16
Tequila reposado, ancho liquor, jalapeno, mango, lime
& Tajin.

pear Mule 14
Pear Vodka, ginger syrup, fresh lime, ginger beer & mint.

Pelican Surprise 11
Coconut rum, melon liqueur, lime, orange and pineapple 
Juice.

TIKI COCKTAILS

Pain Killer 12
Dark rum, white rum, orange juice, coconut milk, orgeat
& shaved nutmeg. 

Tortuga 14
Aged rum, banana liquor, pineapple juice, lime juice,
& guava.

Mai Tai 11
Our take on the traditional Mai Tai recipe with local rum, 
dark rum, falernum, bitters, lime, orange & pineapple juice.

Coconuts 15
Smooth vodka, fresh coconut water, guava, lime, pineapple 
juice & roasted coconut �akes.

We take pride in preparing our food from scratch every day. Some items will have limited availability. We are concerned for your well-being. If  you have 
allergies, please alert us as not all ingredients are listed! *We are obliged to tell you that consuming raw or undercooked meat, seafood, or eggs may 
increase your risk of foodborne illness. Please enjoy your time with us. Bon Appétit!

OUR PRICES ARE IN USD AND INCLUDE LOCAL TAX. GRATUITY IS HIGHLY APPRECIATED.

desserts

Beverage Menu

Coconut Flan  9 
Key Lime Pie 9

Brownie 15
Rum Runner cake 12

make it
“a la mode” 3

DAILY HAPPY HOUR
4pm - 6pm i 5.50

House Spirits
& Wine plus:

Gin Beefeater
Rum Bacardi & Captain Morgan
Whiskey Dewar ’s WL & JW Red Label
Tequila Jose Cuervo
Vodka Absolut & Smirnoff
Cocktails Mai T ai, Mojito, Pelican Surprise & Relaxer


