ISLAND GRILL
ISLAND EXPERIENCE

APPETIZERS

(CHOICE OF ONE)

THE ORIGINAL TUNA NACHOS*

Fresh raw sushi groo|e tuna, seaweed so|od,

wasabi mayo, ’reriyoki g|oze, sesame seeo|s,
srirocho, sco||ions, crispy wontons

SHRIMP COCKTAIL [GrF]
Chilled cooked shrimp, cocktail sauce

HUMMUS [v]
Hummus Jr0|opeo| with cucumber, cherry tomatoes,
olives, onions, pita

FILET MIGNON CARPACCIO
Thin|y sliced beef Jrer1<3|er|oir1, mix greens, capers,
truffle black gor|ic oio|i, lermon-mustard dressing,

baguette toast

PAN ROASTED MUSSELS
PEIl mussels, shallots, white wine, herbs, butter,
fennel, gor|ic toast

FRIED OYSTERS
Groham cracker fried oysters, fopped with tuna
tartare, seaweed salad, scallions, spicy mayo

ENTREES

(CHOICE OF ONE)

ATL.OHA POKE*
Fresh raw sushi grede tuna, Ovocodo, sushi rice,
Wokome, pineopp|e, mango, crispy wonton hoir,
edamame, spicy Jrequi|o pineopp|e ponzu sauce,

spicy mayo, eel sauce, furikake & togarashi

CRUNCHY ROLL*
So|mon, ovocodo, kani so|oo|, crunchy Fried, cel

sauce, spicy mayo, Hwin|y sliced jo|0peﬁo

CHARRED OCTOPUS [cF]

Octopus, grilled Peruvian corn, chimichurri sauce

CHICKEN CAESAR WRAP
Grilled chicken, flour tortilla, romaine lettuce,
croutons, Caesar dressing, French fries "OR” sweet

potato fries

PAN SEARED GROUPER
Asian vegetables, garlic mashed potatoes, creamy
Chardonnay leek-mushroom sauce

BIRRIA TACOS
Tender, slow-cooked meat, shredded cobboge,
guocomo|e, sour cream, pico de go||o, side of rice
and beans

HALF BABY BACK RIBS
Fall-off-the-bone tender baby back ribs with BBQ

sauce, 2 sides

PICANAHA STEAK [GF]
Grilled top sirloin steak, Maldon salt, jasmine rice,
black beons, sweet |o|on+oins, chimichurri sauce

SNOW CRAB LEGS [cF]
1Lb of Alaskan snow crab cluster, drawn gor|ic

butter, 2 sides

AVAILABLE DAILY 4PM-9PM

THIS MENU IS NOT INTENDED FOR SHARING. A $I§' SHARING FEE WILL BE ADDED FOR ANY SHARED ORDERS.

*Consuming raw or undercooked meats, pou|+ry, seo{ood, she”fish, or eggs may increase your risk of foodborne illness




