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BEACH MENU
10AM - BPM

SALADS & BOWLS

HOKE POKE 22

Selection of Tuna or Salmon
Edamame, Cucumber, Avocado, Mango,
Carrot, Bonny’s Sushi Rice, Pickled Egg,
Spicy Ponzu

ASIAN 14

Brown Rice, Carrot, Cabbage,
Mango, Red Radish, Cilantro,
Cucumber, Scallion, Cashew Nuts,
Soy & Ginger Dressing

CAESAR 14

Romaine Lettuce, Croutons,

Parmesan Cheese, Crispy Chicken Skin,
Bonny’'s Caesar Dressing

CAYMAN FARMERS 15

Mixed Greens, Arugula, Cucumber,
Red Radish, Cherry Tomatoes,
Carrot, Hard-Boiled Egg,

Local Honey & Mustard Vinaigrette

FENNEL € CUCUMBER 16
Orange, Celery, Kalamata, Parsley,
Almonds, Pecorino, Honey Yuzu Dressing

BEETS € EGG 14
Red Radish, Cilantro, Watercress,
Hard-Boiled Egg, Dill Mayo

ADD ON

Marinated in our House Blend
GRILLED SHRIMP 10

CHICKEN BREAST 8

SNAPPER FILLET 14

CAB BEEF SKEWERS 12

HASS AVOCADO 5

APPLEWOOD SMOKED BACON 6

*

*
(SEAF0OD PLATTER 85)
*x

Moonrise Oysters, Tiger Shrimp, Tuna,
Scottish Salmon, Hamachi, Gekikava
Sauce, Cucumber Water, Ponzu Sauce,
American Cocktail Sauce

RAw

MOONRISE OYSTERS BY PIECE 6

SUSHI ROLLS

PHILLY 16
Salmon, Avocado, Cucumber,

Cream Cheese

SHRIMP TEMPURA 16

Tuna, Pickled Daikon, Yuzu & Sweet
Chili Sauce

UMAMI INFERNO 17

Hamachi, N'duja, Pickled Carrot, Lettuce,

Chives, Shallots, Unagi Sauce

TOKIO LIMA 15

Zucchini Tempura, Eggplant, Avocado,
Acevichado Sauce

SOL Y MAR 18
Salmon, Tuna, Asparagus,
Aji Amarillo Sauce

SASHIMI

3PCS

SCOTTISH SALMON 14
YELLOWFIN TUNA 15
HAMACHI 18

CEVICHE

ROCOTO SHRIMP 186
Orange, Sweet Potato, Cancha

TUNA NIKKEI 18

Sesame, Charred Avocado, Yuzu

WAHOO 18
Leche De Tigre, Cilantro, Cancha,
Sweet Potato

Prices are displayed in SCI. A discretionary gratuity of 18% will be added to your final bill.



SEASIDE NOSH
CRISPY CALAMARI 18

House Aioli

PORK CHICHARRON 13

Choclo, Provengal, Escovitch

FOMO CHICKEN DRUMS 13

Korean Spicy Sauce

DYNAMITE SHRIMP 18

Dynamite Sauce, Pickled Mango

CALLALOO & SPINACH FRITTERS 14

Jerk Aioli, Lemon

SANDWICHES

DOUBLE SMASHED BURGER 22

Beef, Lettuce, Mature Irish Cheddar,
Smoked Bacon, Caramelized Onion,
Bonny's Sauce, Fries

HOUSE CHICKEN PITA 19
Provencgal Chicken, Mayo, Mango &
Onion Escovitch, Arugula, Fries

LOBSTER ROLL 26
Caribbean Lobster, Brioche Bun,

Celery, Chives, Sriracha, Fries

LOMITO STEAK 24

Tenderloin, Ciabatta, Gruyere Cheese,
Pickled Onion, Watercress, Chimichurri,
Mayo, Fries

PANINO ROSSO 21
House Focaccia, Pesto Rosso, Zucchini,

Eggplant, Arugula, Mozzarella, Fries

FLATBREADS

PEPPERONI 13

Mozzarella, Chili Flakes, Oregano

CLASSIC 15
Pomodoro, Mozzarella, Pesto
Add Prosciutto Cotto 4

CHIPOTLE CHICKEN 16
Mozzarella, Oaxaca, Red Onion, Cilantro

SCALLYWASS

FOR THE NIPPERS

CHEESEBURGER 14
Beef Patty + American Cheese +

Lettuce

CHICKEN TENDERS 12

Mayo + Lime

MAC & CHEESE 10

Parmesan Crispy Breadcrumbs

FISH FINGERS 13

Mayo + Lime

@

FRUIT BOWL 8 >

Assorted Fruits

VEGGIE STICKS 8
Cucumber + Carrots + Celery +
Cherry Tomatoes + Ranch

SWEETS

COCONUT € RASPBERRY CAKE 13

Cream Cheese, Toasted Coconut

YUZU € PISTACHIO ECLAIR 15
White Chocolate Ganache

ALFATOR 12
Chocolate Cookie, Dulce de Leche,
Dark Chocolate

GELATO BITES 12

Strawberry, Mango, Bacio

SEASONAL FRUIT PLATTER 12

Assorted Seasonal Fruits

6ELATO

BONNYS FLAVOURS 7.5

DULCE DE LECHE MARROC
PANNA A LA FRUTILLA

DAILY FLAVOURS 6.5

MANGO SORBET
BACIO
VANILLA
PISTACHIO

Prices are displayed in SCI. A discretionary gratuity of 18% will be added to your final bill.



WINE

BUBBLES

Alberto Nani Organic Prosecco 15 / 60

Glera

Moét & Chandon Impérial 25 / 120

Pinot Noir

Moét & Chandon Ice 14 / 80

Pinot Noir

Aphrodise

Xinovaro

14 / 65

Chateau de Rouanne 15/ 70

Chardonnay, Shiraz, Grenache

Aphrodise Magnum

Xinovaro

130

Ruinart Blanc de Blanc 220

Chardonnay

Dom Perign

on 450

Pinot Noir, Chardonnay

Krug 550
Chardonnay

Mirabeau Forever Summer 15 / 50
Caladoc, Shiraz/Syrah

Mirabeau Pure

Grenache, S

Whispering

Grenache

WHITE

Santa Marg
Pinot Grigio

insault

Angel

herita

15 / 50

15 / 85

15 / 60

La Crema Sonoma Coast 14 / BS

Chardonnay

Dog Point

14 / 50

Sauvignon Blanc

Geil 14/ 5
Riesling

Soalherio
Albarinho

0

14 / 50

Aruma 14 / 50
Malbec

Ruffino Riserva Ducale 14 / 50
Chianti Classico Riserva

Avalon 15 / 50

Cabernet Sauvignon

Landmark 14 / B5

Pinot Noir *
BEER

LOCAL CAN 6

Mango Tango, Island Hopper,
Caybrew, Freestyle, White Tip

LOCAL DRAFT 7.5

Mango Tango, Island Hopper,
Caybrew, Freestyle

IMPORTED 7.5

Corona, Bud Light, Heineken,
Michelob

SURFSIDE, WHITE CLAW, SAVANNA 7

Surfside Raspberry Lemonade,
Vodka Lemonade, White Claw Mango,
White Claw Dark Cherry

CIDER & SELTZERS 7.5

Kopparberg Strawberry Lime,
Kopparberg Pear,
John Daly Iced Tea Lemonade

BUCKETS

LOCAL BUCKETS 25
IMPORTED BUCKETS 30

SELTZER BUCKETS 35
S Cans

Prices are displayed in $CI. A discretionary gratuity of 18% will be added to your final bill.



DRINKIES
SIGNATURE

TANTO FICO 16

Bombay Sapphire, St. Germain,
Fever Tree Elderflower Tonic,
Fresh Lemon, Cucumber Syrup

PINA COLADA 17

Pirate Rum Blend, Banana Liquor,
Coconut Cream, Oat Milk, Fresh
Pineapple Juice

FROZE 17

Aphrodise, Select Aperitif, Lillet,
Passionfruit Syrup, Mint

BELLA CIAO0 18

Absolut Citron, Italicus,
Lemon Oleo Saccharum,
Sicilian Lemonade

ANDES GARDEN 18

Pisco Gobernador, Lustau Bianco,
Fernet, Lime Juice, Chai Tea Syrup,
Orange Bitters, Club Soda

AGAVE SPIRITS

BUEN DIA! 16

Jose Cuervo Silver, Fresh Lime Juice,
Agave Syrup, Fever Tree Ginger Beer

CAB DRIVER 16

Nocheluna Sotol, Italicus,
Fresh Passion Fruit Puree,
Spiced Rim

BONNY'S MARG 16

Kilinga Silvestre, Triple Sec
Infused Scotch Bonnet,
Seasoning Pepper Rim

SANGRIA

WHITE

White Wine, St Germain,
Bacardi White, Rosemary Syrup,
Apple Juice

RED

Red Wine, Bacardi White,
Grand Marnier, Spiced Sugar
Cranberry & Raspberry Juice

BY THE PITCHER 60
BY THE GLASS 12

Prices are displayed in $CI. A discretionary gratuity of 18% will be added to your final bill.



JUICE'S SPIRITS

SOLAR BLISS 8.50 VODKA
Freshly Squeezed Orange & Grey Goose 200
Carrot Juice Titos 180
FRESH ORANGE JUICE 12 GIN
NATURE CLEANSE 14 Bombay 120
Cucumber Apple Celery Kale Hendricks 120
GOLDEN GLOW ELIXIR 10 RUM
Carrot, Pineapple, Cantaloupe Malibu 120
IMMUNITY SHOT 6 Appleton State 150
Lemon, Honey, Ginger
g, =ine TEQUILA

Patron Silver 150
ca”;; Patron Reposado 170
ESPRESSO SINGLE 4 Patron Anejo 190

Don Julio Blanco 180
Patron Reposado 180

ESPRESSO DOUBLE 5

CAPPUCCINO 6.50 Patron Anejo 200
LATTE 6.50 WHISKEY
HOT CHOCOLATE 6.50 Black Label 180

Canadian Club 130
MACCHIATO 4.50

CORTADO 4.50 N A OPTIONS

NOOMA ELECTROLYTES &

FLAT WHITE 6.50

MATCHA LATTE 6.50

Mango
MOCHA 7.50 Blueberry
AMERICANO 5 NOOMA SPARKLING 6

Fruit Punch
Pina Colada

GRUVVI N/A BEER 6
GRUVVI DRY SECO 6

KAVA 8

Pina Colada
Blueberry )

Prices are displayed in SCI. A discretionary gratuity of 18% will be added to your final bill.



