
 

SALADS 

SWEETS 

Caesar Salad / 16 

Chopped romaine hearts, shaved 36 month 
aged parmesan, garlic cuban bread croutons, 
oven roasted tomato  

 

Compressed Watermelon Salad  / 16 

Compressed watermelon, cucumber, arugula, 
heirloom tomato, shaved onion, crumbled 
feta, citrus vinaigrette  

 

Key Lime Pie / 13 

Buttery graham cracker crust, creamy key 
lime custard, fresh berries, sweet cream  

 

Dark Chocolate Pot de Crème  / 12 

Oreo crumble, raspberry coulis, fresh ber-
ries  

 

Casa Burger* / 18 

Certified angus beef, toasted brioche bun, 
lettuce, tomato, onion,   

Add cheese 

Add bacon  

 
 

/2 
 

/4 

Beyond Burger / 19 

All plant based vegan burger, toasted bri-
oche bun, lettuce, tomato, bread and butter 
pickle  

 

Coastal Fish Tacos / 19 

Local catch, corn and flour tortillas, toasted 
cumin crema, pickled red onion, tomato and 
cabbage slaw with lime  

 

Local Catch Sandwich  / 23 

Key lime coconut remoulade, tomato and 
cabbage slaw with lime  

 

Chicken Tenders  / 16 

Golden fried chicken tenders   

Chicken BLTA  / 17 

Grilled breast of chicken, crisp bacon, 
lettuce, tomato, avocado smash,         
chipotle aioli, on brioche bun  

 

*contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked, meats, poultry, 
shellfish, or eggs may increase your risk of foodborne illness.  

Parties of 6 or more are subject to a 18% service charge 

APPETIZERS 

Chicken Wings  / 18  

Caribbean jerk, buffalo or BBQ    

Chips and Salsa  / 12  

Add guacamole / 5  

Add queso  / 4  

Peel and Eat Shrimp 
/ 30 
lb 

/ 18 
1/2 lb 

Citrus poached, harissa cocktail sauce    

Bahamian Conch Fritters  / 16  

Key lime coconut remoulade    

MAINS 

Add grilled chicken / 9 

Add grilled KW pink shrimp / 11 

Add local catch / 12 

All Mains come with French Fries  

Upgrade to fresh fruit / 4 

Upgrade to sweet potato fries / 3 

LUNCH MENU 


