
gluten Free

Cooked to order, consuming raw or undercooked meats could increase your risk of foodborne illness.

entrées

•salads•

Appetizers
VOLCANO NACHOS

Jalapeños, tomatoes, scallions, chili and
mounds of melted cheese heaped

on a mountain of crispy tortilla chips.
Topped with cool guacamole 

and sour cream  $19.95  with chicken  $21.95

BBQ WINGS
Seasoned chicken wings cooked until crispy

and tossed in your choice of Buffalo
or BBQ sauce  $13.45

BLACKENED
AHI TUNA SALAD

Slices of blackened, rare Ahi tuna, cucumber,
red peppers and Mandarin oranges atop

a bed of mixed greens. Tossed with
spicy wasabi vinaigrette and garnished 

with black and white sesame seeds  $19.95

WEDGE SALAD
A wedge of crisp, cool iceberg lettuce,

diced tomatoes, red onions, chopped  parsley
and Gorgonzola crumbles finished with

creamy ranch dressing and 
cracked black pepper  $12.95

CHEESEBURGER IN PARADISE
Our world-famous bit of heaven - topped with velvety 

melted American cheese. Try it with lettuce and tomato, 
Heinz 57 and French fried potatoes   $15.99

COMBO PLATTER
Half a rack of finger-licking baby back ribs, zesty 

blackened chicken and succulent grilled shrimp - perched 
atop a bed of golden French fries. Served with a tangy 

BBQ sauce for dripping    $27.95

JERK BBQ CHICKEN
Semi-boneless half chicken marinated in authentic
jerk spices, roasted island style, and covered with a 

distinctive jerk sauce. Served with seasonal vegetables
and island rice   $18.75

ROTISSERIE LEMON
DIJON CHICKEN

Half of a juicy, slow-roasted chicken – flavored with 
lemon Dijon sauce and served with red bliss mashed 

potatoes and coleslaw   $18.75

GRILLED MAHI MAHI
Grilled Mahi Mahi over island rice and vegetables
served with a flavorful roasted corn, black bean

and cilantro salsa  $19.95

FULL RACK OF RIBS
A whole slab of “fall off the bone” baby back ribs with our 

tangy BBQ sauce perched atop a mound of golden 
French fries   $27.95


