
Islander Grill Restaurant 
Dinner Menu 

French Onion Soup   8.00 
Spoonful of rich caramelized onions topped with      
Gouda cheese 
 
Islander Salad*           13.00 
Mixed greens , tomato, cucumber cheddar  
cheese, calamata olives, artichoke, corn,  
toasted almonds, house dressing    
 
Caesar Salad*              13.75 
Romaine hearts, shaved parmesan cheese,  
croutons with Caesar dressing  
  

*Add: Grilled Chicken Breast           7.25 
 Grilled Tenderloin              8.75           
 Grilled Shrimp.            9.50 
  

Coconut Shrimp    16.50 
Crispy on the outside, succulent in the inside  
and served with a papaya remoulade 
 
Calamari Rings     12.50 
Served with a papaya remoulade 
 
Nachos  Supreme*        14.25 
Corn nachos, chili con carne, cheese sauce,  
pico de gallo and sour cream 
 
Chicken Tenders          13.75 
Golden fried chicken tenders with 
honey mustard sauce 
 
Crispy Chicken Wings   14.50 
Served with crudités, spicy papaya dip, blue  
cheese dressing and BBQ sauce 

Meat and Poultry 
  
BBQ Ribs**     26.00 
Served with a bourbon sauce 
 
Churrasco Minute Steak **  24.00 
Served with seasonal vegetables and fries  

 
Balashi Chicken Stew           22.50 
Served with seasonal vegetable and rice  
 

 
Sizzling Fajita           23.00 
Chicken, beef or combo, served on a skillet             
with flour tortillas and all condiments 

Starters/Shareable 

Entrée 

All our prices are in US Dollars. 
A 7.00% local BBO/BAZV tax is included in your bill. 

122024 

Vegetarian 

Pastas  
 

Shrimp Scampi                   24.95 
Olive oil, garlic, white wine, shrimp and spaghetti 
 
Beef Stroganoff Linguini  24.00 
Sliced beef tenderloin, mushroom, capers, sour                 
sour cream and linguini 
 
Chicken Caprese    23.00 
Breaded chicken, tomato, mozzarella, spaghetti,  
in a pesto sauce 
 
Seafood Pasta     25.00 
Fish, shrimp, mussels, calamari and linguini in a  
lobster sauce  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions.  

Please inform your Waiter about any Allergies  

Vegan 

            Side Order: Sweet Potato Fries  5.75  /  Truffle Fries 6.50 

 
Vegetarian/Vegan  

  
Vegan Sesame Stir Fry Bowl          24.00 
Vegan chicken strips (soy based), stir fry                 
vegetables, sesame ginger glace and rice  
  
Paneer Butter Masala & Cashew    23.00 
Indian Cottage cheese, special mild spiced  
flavored tomato sauce, rice & naan bread 
  
Oyster Mushroom Rice Bowl           21.00 
Sauteed Oyster mushroom, bell peppers, orange      
soy glaze 
  
The Beyond Burger**                  18.00 
Plant-based char-grilled burger with arugula,            
tomato, red onion served with French fries 

 
Fish and Seafood  

  
Fish of the Day Special**               23.00  
Ask your waiter for the fish of the day  
  
Almond Grouper                    22.00 
Almond breaded grouper (Pangasius) filet, rice,  
vegetables and a homemade avocado mango  
salsa 
  
Grilled Islander Shrimp              24.00 
Served with a signature orange marmalade sauce 
 
 

Our Specialty Burgers  
     Traditional Burger**                           17.25           Cabana Burger 8oz**                       17.75 
     Juicy BBQ glazed char-grilled burger with lettuce,        BBQ glazed with caramelized onions, mushrooms,  
     tomato, red onion served with French fries          American cheese served with French fries  
 

**Upsize Fries:  Sweet Potatoes 2.50 | Truffle Fries 3.50 


