lunch menu

Th e Boatho use AN D ROOSTER TAI L BAR & G RI LL

ROOSTERIZERS

BAHAMIAN CONCH FRITTERS

CHICKEN QUESADILLA

Ground Bahamian conch, chopped onion, bell
peppers, chili flakes and fresh thyme mixed in beer
batter and fried to a golden crisp, served with
calypso sauce and lime wedges

Sautéed peppers & onions, queso fresco,
tomato salsa, guacamole and sour cream,
served in a flour tortilla

Your choice of buffalo sauce, mango BBQ sauce or dry jerk
rub, served with blue cheese dip, carrots, celery sticks

Da #1 Bahamian conch dish, lightly fried
with tartar sauce, fresh lime and peppers

18

12
ROOSTER BAR WINGS
16

ISLAND CRACKED CONCH
16

GROUPER FINGERS

Lightly fried with lime wedges and remoulade sauce

15

SALADS

CAPRESE SALAD

Heirloom tomatoes, fresh buffalo mozzarella,
hand-picked basil, and balsamic reduction

COBB SPECIAL

18

Mixed organic grown greens, fresh vegetables,
cucumber, ham, hardboiled egg and aged blue
cheese with creamy balsamic vinaigrette

LOBSTER SALAD

CLASSIC CAESAR SALAD

16

Chunky spiny lobster tossed In light mayonnaise,
lime & mild spices, plantain chips

24

Crisp romaine, homemade Caesar dressing,
garlic croutons and shaved Parmesan cheese

Add one to any salad:

Seared tuna 12

Citrus shrimp 12

17

Chicken 9

ISLAND SPECIALTIES

BAHAMIAN CONCH CHOWDER

ANDROS CRAB CAKE SALAD

10

18

Served with sherry-pepper sauce
and Saltine crackers

Crunchy Hydroponic Greens, Tomato
Chutney & Avocado Mousse

CURRY RICE BOWL

Served with diced vegetables and fried plantains, chicken or conch

25

SANDWICHES

Served with one of the following:

French fries, side salad or pineapple coleslaw

HEARTBREAKER TOWER

CALYPSO CHICKEN SANDWICH

Full 8oz certified Angus beef burger, crisp iceberg
lettuce, steak tomato, Applewood smoked bacon,
white cheddar cheese, dill pickle chips, special sauce,
topped with fried onion rings

Out Island grilled chicken breast, pineapple slice,
pepper jack cheese, lettuce, tomato, and jerk
mayonnaise on a brioche bun

20

22

PHILLY CHEESE STEAK

THE CUBAN

Slow roasted beef, caramelized onions, white
American cheese, crisp arugula and Tomato
Remoulade

24

Sliced pork loin, smoked turkey, Genoa salami and
Swiss cheese, dressed in a panini bread with sliced
pickles and honey Dijon mustard

PERSONALIZED 10” PIZZA

24

CHEESE PIZZA

Gramma’s chunky tomato spread topped with aged mozzarella cheese

18

MEAT LOVERS PIZZA

Gramma’s chunky tomato spread topped with aged mozzarella cheese,
pepperoni, bacon and sausage

24

FIRE CRACKER TACOS

FROM THE SEA

HAWAIIAN GRILLED GROUPER

Fish or shrimp in a soft taco shell, lettuce julienne,
Asian slaw, tomato salsa and chili mayonnaise
served with sweet potato fries

Pan seared grouper and grilled pineapple on
a Brioche bun, lettuce, tomato and topped with
a habanero pineapple relish

22

25

COCONUT CRUSTED JUMBO SHRIMP
Golden baked with lemon scented jasmine rice,
mango salsa and arugula

27

SESAME SEARED TUNA

Served with pickled ginger, seaweed salad, soya sauce
and wasabi crema with a choice of jasmine rice or fries

SIDES

29

PINEAPPLE COLESLAW
6
FRENCH OR SWEET POTATO FRIES
6
SEASONED FRIED POTATO WEDGES
6
BAHAMIAN MACARONI & CHEESE
6
PEAS-N-RICE
6
GRILLED VEGETABLES
6
For your convenience a 15% gratuity and 12% VAT will be added to your check.

