
SMALL BITES
TUNA TARTAR - 20
Local Tuna Served on a Bed of Guacamole

NARDIE’S CHICKEN WINGS - 15
8 Wings Served Dry, Honey Stung, BBQ, or Spicy BBQ

ANEGADA CONCH FRITTER - 18
Served with Calypso Sauce

FRIED CALAMARI - 16
FRESH LOCAL MAHI CEVICHE - 21
Nuts, Bell Pepper, and Plantain Tostones

APPLE BAY TACOS (2) - 10
Fried Mahi Mahi, Shrimp, Grilled or Jerk Chicken, or Beef

CHIPS AND SALSA - 10
Fresh Made Tomato Salsa and Tortilla Chips

HOT HONEY CAULIFLOWER - 15
Fried Cauliflower Served with a Spicy Honey Sauce

COCONUT SHRIMP - 17
Served with Sweet Chili Sauce

LOBSTER BISQUE SOUP - 14
Fresh Lobster Chunks, Pigeon Peas, and Azafron Emulsion

Soup of the Day - 13
Ask Your Server For Today’s Option

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

GOAT CHEESE & CRANBERRY SALAD - 18
Local Lettuce, Goat Cheese, Cranberries, Walnuts, Honey Balsalmic Vinaigrette
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ENTREES
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 Two Side

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

JAMAICAN STYLE JERK CHICKEN - 22
Tender Grilled Jerk Chicken with Choice of Two Side
GRILLED 12oz RIBEYE STEAK - 45
Basted in Rosemary and Maitre d’Hotel Butter with Choice of Two Side

PEPPER CORN CRUSTED FILET MIGNON - 45
8oz. Steak Blazed with Cognac, Cream Sauce and Choice of Two Side

SMOKED ST. LOUIS STYLE RIBS - 28
Served with Pineapple Infused BBQ Sauce and Choice of Two Side

SURF & TURF - 44
Lobster & Filet Mignon, Red Bliss Mashed Potatoes, Mixed Vegetables

SEBASTIAN’S ISLAND STYLE CHICKEN STEW - 26
Served with Jamaican Style Rice

SEAFOOD LINGUINE PASTA - 42
Lobster, Shrimp, Mussels, Calamari, Homemade Tomato Sauce

PASTA ALFREDO - 24
Add Chicken +4, Shrimp +6, or Lobster +8

FRESH SEARED SALMON - 35
Served with Dill Sauce and Choice of Two Side

VEGAN CHICKPEA CURRY - 20
Served with Basmati Rice

BURGERS & SANDWICHES 
APPLE BAY BURGER - 22
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

WEST END CHICKEN SANDWICH - 22
Boneless Fried Chicken (Dry, BBQ, or Spicy BBQ), Coleslaw, Onion, Handcut Fries

SIDES
HANDCUT FRIES - 6
PARMESAN TRUFFLE FRIES - 9
SWEET PLANTAIN - 6
RICE & PEAS - 6
COLESLAW - 5
RED BLISS MASHED POTATO - 6
FRESH MIXED VEGETABLES - 6

KIDS MENU
PLAIN BURGER AND FRIES - 8
CHICKEN TENDERS AND FRIES - 8
FRESH FISH FINGERS AND FRIES - 10
MACARONI & CHEESE - 8
PLAIN PASTA WITH BUTTER - 8
Add Chicken +4
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