
KID’S MENU

FRESH FRUIT BOWL – 19  (V)
 A vibrant medley of local island fruits, delicately drizzled with 

a refreshing matcha yogurt dressing, served in a charming 

half-pineapple bowl.

CUBAN PANINI – 24
 Succulent pork, melted Swiss cheese, tangy pickles, and 

mustard, pressed to perfection in a warm, crispy

panini.

BUILD YOUR OWN PIZZA – 19 (VEGETARIAN BASE)
 Start with a classic Margherita base and customize with 

gourmet toppings for $2 each.

CHICKEN TENDERS – 12
 Crispy chicken tenders served with French fries and a side 

of BBQ sauce.

KID SMASH BURGER – 12
 Mini Angus beef patty with cheddar, served with crispy 

French fries.

GRILLED CHEESE PANINI – 12 (V)
 Melted cheese on warm, toasted bread, served with crispy 

French fries.

KIDS HOT DOG – 12
 Classic hot dog, served with French fries.

(V)=VEGAN

(S)=SPICY

TURKEY PANINI – 24
 Roasted turkey, heirloom tomatoes, Swiss cheese, and vibrant 

arugula pesto, all nestled between slices

of freshly baked ciabatta.

VIETNAMESE RICE NOODLE SALAD – 21 (S,V)
 Crisp red cabbage, scallions, cucumber, and fresh mint come 
together in this bright and zesty salad, topped with Bermuda 

onions and dressed in a tangy lime-chili sauce.

TIKI CAESAR SALAD – 19 (V)
 A tropical twist on the classic Caesar, featuring a rich garlic 

dressing, crunchy black sesame seeds, crispy wonton chips, and 

a generous sprinkling of aged Parmesan.

EDAMAME GUACAMOLE – 19 (V)
 Creamy guacamole made with edamame, complemented by 

sweet red onion, zesty yuzu, nori flakes, and watermelon radish, 

served with crispy Terra Chips.

SHRIMP COCKTAIL – 38 (S)
 Juicy jumbo shrimp served with a refreshing mango cocktail 

sauce, a dash of Tajín, and a squeeze of lime for a perfect 

balance of sweet and savory.

DOUBLE SMASH BURGER – 21
 Juicy Angus beef patties, caramelized onions, sharp cheddar, 

and a soft potato bun crafted to perfection for a mouthwatering 

experience.

IMPOSSIBLE PLANT-BASED BURGER – 23 (V)
 A savory, plant-based patty topped with roasted pepper 

vegan mayo, melted vegan cheddar, sweet onions, artisanal 

lettuce, and tomato, all tucked inside a perfectly toasted bun.

CHICKEN KOFTA – 24 (S)
 Tender chicken kofta served with garlic yogurt, red curry 

salsa, and a refreshing spiced lime cabbage salad, accompanied 

by crispy plantain tostones.

MAHI MAHI & PINEAPPLE KUSHIYAKI – 26
 Grilled Mahi Mahi glazed with Huli Huli sauce, paired with 

tangy pineapple kushiyaki, a zesty spiced lime cabbage salad, 

and crispy plantain tostones.

VEGETABLE KUNG PAO LETTUCE WRAP – 22 (S,V)
 A lighter option featuring crunchy iceberg lettuce filled with 

a savory mix of carrots, scallions, and vegetables, drizzled in a 

bold Kung Pao sauce.
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