APPETIZERS

VEGETARIAN BRUSCHETTA
Fresh toasted bread topped with a mix of
vegetables, herbs, and olive oll

SHRIMP TOSTONES
Crispy golden tostones topped with

grilled shrimps and creamy guacamole

CRISPY CALAMARI W [ ONION RINGS
A crispy duo of golden calamari and
crunchy onion rings, perfectly fried

CONCH FRITTERS
Four fritters served with tartar sauce
(Seasonal)

SALADS

CEASAR SALAD

Romaine lettuce, parmesan, house made
croutons, caesar dressing

ADD GRILLED CHICKEN

ADD SHRIMP

CHEF’'S SALAD
Romaine lettuce, iceberg lettuce, bacon,

cheddar cheese, boiled egg, tomato,
carrots, onions, bell peppers

GRILLED CHICKEN
ARRACHERA

HOUSE SPECIALS

WATERMARK SEAFOOD COMBO
Grilled whole fish, shrimp skewers
and lobster tail (Seasonal)

ISLAND STYLE BBQ BRISKET

Served with mashed potatoes
and grilled vegetables

SIDES

GARDEN SALAD * MASHED POTATOES
WHITE RICE * RICE AND BEANS

$13 US

$14 US

$16 US

$15 US

$15 US

$4 US
$7 US

$18 US
$20 US

$65 US

$27 US

$4 US

FRENCH FRIES * GRILLED CORN ON THE COB

COLESLAW * GRILLED VEGETABLES

All prices are in US Dollars and subject
to a 10% Service Charge and 12.5% G.S.T.
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MAIN COURSES

PERUVIAN SALMON W/ CILANTRO SAUCE
Served with Peruvian lime potatoes and

aji verde sauce

LINGUINI CHICKEN PASTA
Grilled chicken breast tossed in house-made
marinara sauce with linguini pasta

$35 US

$20 US

LINGUINI SEAFOOD PASTA
Cream, sauteed onions, grilled lobster and
shrimp and cherry tomatoes with pasta.

$38 US

BUTTER LIME CHICKEN W/ CREAM
LINGUINI SAUCE

Cubed chicken breast smothered in heavy cream,
zesty lemon, garlic and parmesan cheese

$25 US

RIBEYE STEAK - 12 0Z.
Topped with chimichurri sauce and served
with potato wedges and coleslaw

$37 US

PORTERHOUSE STEAK

Topped with chimichurri sauce and served
with poato wedges and coleslaw

$42 US

BABY BACK RIBS IN HONEY $32 US

MANGO SAUCE

Served with potato wedges or your
choice of any side

GRILLED CHICKEN BREAST OR LEG
WITH BLACK BERRY WINE REDUCTION

Served with mashed potatoes and
grilled vegetables

$27 US

WHOLE GRILLED FISH - SNOOK OR
SNAPPER (AVAILABILITY)

Served with sautéed vegetables, creole
sauce and pico de gallo

PORK CHOPS (ONE INCH)

Topped with mushroom sauce and served
with mashed potatoes and grilled vegetables

DESSERTS

* OREO CHEESECAKE
e CREAMY CHOCOLATE BROWNIE
WITH ICE CREAM

$35 US

$32 US
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