BAYSIDE GRILL

w

LUNCH MENU
12-3:30 PM

STARTERS

FISH CAKES 20

Homemade [ish cakes, red coleslaw,
served with pineapple salsa & tartar sauce

SPICY CHICKEN WINGS 25
Served with fresh crudités & ranch dressing

Choice of sauce: :
Sweet Thai chili, Ferk Mayonnaise or Buffalo Sauce

CONCH POPPERS 27

Crispy golden bites with a light, fluffy center,
served with spicy mayonnaise & lime wedge

SUPERFOOD SALAD 29

Grilled Atlantic salmon, spinach, quinoa,
fresh avocado, [flaxseeds, sunflower seeds,
20ji berries, edamame beans &

lime vogurt dressing

CAESAR SALAD 20

Romaine lettuce with Parmesan cheese,
garlic croutons, lemon wedges &
homemade Caesar dressing

CAJUN CHICKEN COBB SALAD 25

Cajun spiced grilled chicken,
smoked bacon, eggs, [resh avocado,
tomato, blue cheese crumble &
honey mustard dressing

LOADED NACHOS 25
Home-style tortilla chips, topped with

chili con carne, cheddar cheese sauce,
sour cream, guacamole & tomato salsa

JERK BBQ PORK TACOS 26

Caramelized onion, pico de gallo,
sour cream & Cotija cheese

CIABBATTA & FOREST MUSHROOM 21

Grilled ciabatta bread, almond flakes, onion jam,
Bermuda greens & balsamic reduction

NICOISE SALAD SM 17| LG 30

Freshly caught local tuna, handpicked
Bermuda mixed greens, boiled eggs,

French beans, tomatoes, fingerling potatoes,
Kalamata olives, anchovies &

shallot vinaigrette dressing

ISLAND GREEK SALAD 25

Iceberg, cucumber, Kalamata olives,
cherry tomatoes, red onion, green peppers,
pepperoncini peppers & feta cheese

Salad add-ons:
Feta cheese 5
Grilled chicken 9
Cajun chicken 9
Shrimp 11

6 0z Salmon 15

Vegetarian option available

Our meals are prepared fresh with care, using the finest ingredients. If you or anyone in
your group has allergies or dietary restrictions, please let vour server know before
ordering. We'll do our best to accommodate yvou.

For your convenience, 17% gratuity will be added to your bill

Gluten-free option available




BAYSIDE GRILL

LUNCH MENU
w
ENTREES
CHILI HOT DOG SM 10 | LG 18 GROTTO BAY SIGNATURE

Topped with homemade chili con carne,
cheese sauce, jalapenos & salsa,
served with French [ries

FISH & CHIPS 27

Beer-battered fish with tartar sauce &
traditional malt vinegar, served with
French [ries & coleslaw

SOUTHERN-STYLE

BREADED CHICKEN TENDERS 27
Served with chipotle mayonnaise &
French [ries

CHICKEN TERIYAKI POKE BOWL 29

Terivaki glazed chicken, sushi rice,
fresh mango, edamame bean, cucumber,
avocado, carrot, coriander &
homemade dressing

THE BAY SANDWICH 30

Lemon & herb flame-grilled black grouper
on a potato bun, coleslaw, Boston lettuce,
citrus mayonnaise, mango salsa,

served with French [ries

CUBANO 27

Classic Cuban sandwich with ham,
roast pork, pickles, Swiss cheese, mustard,
served with French [ries

BLEND CHEESEBURGER 26

8 oz flame-grilled C.A.B. special blend
beef burger, served with French fries

Add-ons:

Bacon 5

Blue cheese 3
Caramelized onion 3

DOUBLE TROUBLE SMASH BURGER 26
Served on a brioche bun with aged cheddar,
mayonnaise maison, Boston lettuce,
caramelized onion, tomato relish &
gherkins, served with French fries

VEGGIE BURGER 27

Veggie burger on a brioche bun,
Boston leaf, avocado aioli, onion,
served with Bermuda mixed greens

VEGAN CHORIZO BOWL 27
Plant-based sausage, rice, black beans,
peppers, onion, radish & fresh avocado,
served with avocado dressing

SANDWICH OF THE DAY 22
Chef’s daily inspiration

DESSERTS $17

FRESH FRUIT SALAD
With orange syrup

CHOCOILATE & VANILLA SUNDAE
With chocolate sauce & whipped cream

PINA COLADA PARFAIT
Coconut mousse, Bacardi rum &
pineapple compote

BISCOFF CHEESECAKE CUP

Cream cheese mousse with
Biscoff cookie crumble

Vegetarian option available

Our meals are prepared fresh with care, using the finest ingredients. If you or anyone in
your group has allergies or dietary restrictions, please let yvour server know before
ordering. We'll do our best to accommodate vou.

For your convenience, 17% gratuity will be added to your bill

Gluten-free option available




