BEACH BAR MENU

12 - 10:30 Mon, Tue, Wed, Sun \_4\ ’\\

12 - 12AM Fri / Sat
1PM - 10:30 Thurs Bingo A

SEBASTIAN'’S
SMALL BITES On The Beach
ASIAN STYLE TUNA LOLIPOPS - 20

Local Yellowfin Tuna, Asian Style Sauce, Sesame Seed

HONEY STUNG CHICKEN WINGS - 15
8-Piece Wing Dusted in Chili Powder and Paprika

ELAINE’S DRY RUBBED BBQ RIBS - 26
Served with Homemade Pineapple BBQ Sauce

BAHAMIAN CONCH FRITTER - 18
Served with Calypso Sauce

FRESH LOCAL MAHI CEVICHE - 21
Pinenuts, Bell Pepper, and Plantain Tostones

FISH TACOS
Fried Mahi Mahi with Slaw and Cilantro

SALADS

ENSALADA NICOISE - 29
Fresh Tuna, Boiled Eggs, Young Red Potatoes, Tomatoes, Red Onion,
Green Beans, Black Olive, Anchovies, Fresh Pesto

CAESAR SALAD - 15
Local Lettuce, Fresh Croutons, Homemade Dressing, Parmesan
Add Jerk Chicken +7, Shrimp +10, Mahi Mahi +10, Salmon +12

MEDITERRANEAN QUINOA SALAD - 18

Israeli Couscous and Mango Dressing
Add Jerk Chicken +7, Shrimp +10, Mahi Mahi +10, Salmon +12

BURGERS & SANDWICHES

WEST END CHICKEN SANDWICH - 22
Boneless Honey Stung Fried Chicken, Coleslaw, Onion, Handcut Fries

CHEF’S SIGNATURE BURGER - 24

Ground Beef, Chorizo, and Bacon Patty, Lettuce, Tomato, Sweet Onion, Secret Sauce
Add Cheese +3 (Blue Cheese, Aged Cheddar, Swiss)

Apple Bay Style +3 (Bacon Jam, Cheddar, Lettuce, Tomato, Red Onion, Garlic Aioli)

MEDITERRANEAN STYLE MAHI SANDWICH - 24
Tomato Concasse, Fresh Lettuce, Basil, and Pesto
CLASSIC LOBSTER ROLL - 30

Seaweed Salad and Lemon Aioli on Brioche

BRIE GRILLED CHEESE - 23
With Fig Jam and Truffle Oil



ENTREES

Served a la Carte

CREAMY BAKED LOBSTER MAC N’ CHEESE - 30
With Aged Cheddar and Local Lobster

WHOLE FRIED LOCAL SNAPPER - 35
With Mango Vierge Sauce and Choice of Side

FRESH WHOLE GRILLED LOBSTER - 32/lb
Lobster Chunks, Garlic, Parsley, Lemon Butter, and Choice of Side

GRILLED 120z RIBEYE STEAK - 45
Basted in Rosemary and Maitre d’Hotel Butter with Choice of Side

SIDES KIDS MENU

HANDCUT FRIES - 6 PLAIN BURGER AND FRIES - 8
PARMESAN TRUFFLE FRIES -9 FRIED CHICKEN AND FRIES - 10
PLANTAIN TOSTONES - 6 PLAIN PASTA WITH BUTTER - 8
SWEET PLANTAIN - 6 Add Chicken +4

JAMAICAN STYLE RICE - 6

COLESLAW -5

GREEN ASPARAGUS & CARROTS - 10
RED BLISS MASHED POTATO - 6

DESSERT

BANANA SPLIT - 12

Three Scoops of Ice Cream (Vanilla, Chocolate, and Strawberry)

Chocolate Syrup, Strawberries, Whipped Cream, Nuts

POIRES BELLE HELENE - 12

Pears Poached in Syrup Topped with Vanilla Ice Cream and Chocolate Sauce

BROWNIE A LA MODE - 10
Fresh Baked Fudge Brownie with Vanilla Ice Cream

CHEESE FLAN - 10

Sweetened Egg Custard with Caramel Topping
ICE CREAM - 3 PER SCOOP

Chocolate, Vanilla, Strawberry, Coconut

Ask Server for Special Flavors

Add Whipped Cream and Chocolate Sauce +1

Please alert the staff of any dietary restrictions or allergies
A 15% Service Charge is added to all bills



