
C O C K T A I L /  S I G N A T U R E  D R I N K 13

VIEQUES FRESH
Skyy or Bombay Sapphire / Martini Bianco / cucumber/ fresh mint
lime / ginger ale

VIEQUES SUNSET
Don Q Gold / Liquor 43 / lemon / orange / grenadine

SECRET BEACH
Bombay Sapphire / fresh ginger / grapefruit / lime / pomegranate

ISLA NENA MOJITO
Meyers dark & Malibu / lime / fresh mint / Bacardi 151 float

EL BORICUA
Don Q Silver / coconut water / passion fruit / lime / Passoa float

MIX ON THE BEACH for 2 28
Bacardi Limon / Grey Goose L’Orange / Cointreau / cranberry
passion fruit / fresh mint

B U B B L E S  C O C K T A I L 15

AIRMAIL SLING
champagne / Bacardi 8 / honey / lime / bitters

FRENCH 75
champagne / Bombay Sapphire / lemon / sugar

BELLINI
champagne / peach puree / peach cream

GRAND MIMOSA
sparkling wine / Grand Marnier / orange

CHAMPOLITAIN
sparkling wine / Absolut / Cointreau / lime & cranberry

HAVANA SPARKLER
sparkling wine / Don Q Gold / fresh mint / lime

F R O Z E N 12

TANGO - vodka / mango / orange WET - rum / mango / strawberry

LAVA - rum strawberry / piña colada BIEKE - tequila / passion fruit

TICKLER - vodka / passion fruit / mango CARIBBEAN - rum / mango

CABANA - rum / banana / pineapple coconut

NON ALCOHOLIC 7

B E E R  

LOCAL 5

MEDALLA - draft - PUERTO RICO

DOMESTIC 6

SAMUEL ADAMS - lager - BOSTON

IMPORT 7

HEINEKEN / HEINEKEN DARK - HOLLAND

CORONA / DOS EQUIS - MEXICO

PERONI- ITALY / STELLA - FRANCE

NON ALCOHOLIC 6

O’DOULES - U.S.A.

R U M  D E L I G H T  C O C K T A I L  M E N U 14

HURRICANE
Light & dark rums / pineapple / citrus / home made syrup

HEMINGWAY
Dark rum / lime / grapefruit / pomegranate

DRAGON DAIQUIRI
Spiced rum / citrus / home made syrup / Thai chili / raspberries 

RUM ROCKTAIL
Light rum / mint / lime / champagne 

DOWNHILL RACER
Light rum / amaretto / pineapple / lime

DOLCE HAVANA
Dark rum / Campari / triple sec / orange

PLANTERS PUNCH
Light and dark rums / citrus juice / grenadine / bitters

ACAPULCO DAIQUIRI
Light rum / triple sec / lime juice / home made syrup 

C L A S S I C L Y  E X O T I C 13

STRAWBERRY GINGER CAIPIROSKA
Skyy / strawberries / ginger / lime / raw sugar

GOLDEN MANGO MOJITO
Don Q Gold Rum / fresh mint / mango puree / lime / soda

LA PIÑA DIABLO
Sauza Tequila / Creme de Cassis / ginger / pineapple / lime / soda

BARRALITO A LA ANTIGUA
Ron Barralito 3 Star Rum / Housemade bitters / raw sugar / grapefruit peel

GRINGO FIZZ
Campari / Martini Bianco / Grapefruit / soda

ALAIN DUCASSE BLOODY MARY 11
Ketel One / Housemade Bloody Mix

W O W  P A R T Y

MIX ON THE BEACH for 2 28
Bacardi Limon / Grey Goose L’Orange / Cointreau / cranberry
passion fruit/ fresh mint

SANGRIA PITCHER
WHITE: white wine / fresh fruit / brandy / triple sec / sparkling wine 40

RED : red wine / local citrus / sparkling wine / Vermouth / Cointreau 45

BEER BUCKET 5 bottles 20
PRESIDENTE / COORS

FROZEN PITCHER serves for 5 50
CABANA / WET / LAVA / BIEKE / TANGO / CARRIBEAN / TICKLER

S O F T  D R I N K

PEPSI / DIET PEPSI / 7UP / GINGER ALE / COCO RICO / 5
RED BULL / RED BULL sugar free 6
GATORADE / MONSTER RUMBA 6

W A T E R

FIJI still / SAN PELLEGRINO sparkling small 6 large 9
W FILTERED WATER still or sparkling large 5



A P P E T I Z E R & S A L A D

NIÇOISE SALAD 18
the authentic recipe from Nice

ZUCCHINI, TOMATO, MOZZARELLA SALAD, olive oil 18

CAESAR SALAD, heart of romaine and parmesan 14
ADD LOBSTER 26

SHRIMP COCKTAIL k 18
horseradish, spicy syrup

CHILLED GASPACHO 12
melon relish

SANDWICH & ENTRÉE

PAN BAGNA 16
tuna, tomato, fennel, peppers, lettuce, chive

CROQUE-MONSIEUR 16

TURKEY CLUB 12
tomato, red onion, lettuce, mayonnaise

HAMBURGER / CHEESEBURGER 8 oz 16
french fries

GRILLED CHICKEN BREAST 24
aguacate, romaine salad, salsa verde

SHARE
OUR FAVORITE PINCHOS cuttlefish / shrimp / fish each 4

MEZZE PLATE, hummus, marinated olives, feta cheese 13

BACALAITOS, spicy mayo 9

JAMON PATA NEGRA, fresh tomato rustic toast 2 oz 24

CRISPY POTATO WEDGES, spicy dipping sauce 10

SIDE

FRENCH FRIES 8

MIX GREEN SALAD 8

GRILLED VEGETABLES, melted goat cheese 8

CHIPS 6

CHEESE

LOCAL & IMPORTED miX of 3 16
green tomato relish, pineapple chutney,
spicy pepper condiment

k - ALAIN DUCASSE CLASSIC

D E S S E R T 10

PINA COLODA
TROPICAL FRUIT SENSATION, guava sorbet
miX CANDY BAR k
MACARONS ICE CREAM “SANDWICH”
LOCAL FRUIT & BERRIES SELECTION, lime zest 12
ICE CREAM & SORBET, per scoop, choice of 2 toppings 4

ICE CREAM SORBET TOPPING
chocolate berries passion-caramel sauce
vanilla mango coconut flakes
crème brulée coco-lime cookie crunch

guayaba brownie
chocolate fudge

C H A M P A G N E
Glass Bottle

BRUT
Champagne selection ALAIN DUCASSE Nv 22 110
La Francaise - TAITTINGER Nv 20 100
LAURENT-PERRIER Nv 130
VEUVE CLICQUOT PONSARDIN Nv 130
VEUVE CLICQUOT PONSARDIN Nv 1500ml 220
Special Cuvée - BOLLINGER Nv 160
Special Cuvée - BOLLINGER Nv 1500ml 250

BLANC DE BLANCS
RUINART Nv 180

SEC
Nocturne - TAITTINGER Nv 130

GRANDE CUVÉE
Grand Siècle - LAURENT-PERRIER Nv 275
Grande Année - BOLLINGER 1999 270

ROSÉ
Cuvée - LAURENT-PERRIER Nv 200

B U B B L E S
SPAIN WHITE

Cava - VALLFORMOSA - PENEDES NV 14 55

ITALY ROSÉ

Punto Rossa - VAL D’OCA - VENETO 2008 9 45

U.S.A. WHITE

J-J VINEYARD - RUSSIAN RIVER NV 77
DOMAINE CARNEROS NV 51

W H I T E  W I N E

FRANCE
CHARDONNAY - Burgundy - LAFORET 2007 13

SPAIN
ALBARIÑO - VEIGADARES - RIAS BAIXAS 2008 15

ITALY
PINOT GRIGIO - ZONIN - DE LA VENETZIE 2007 11

R E D  W I N E

FRANCE
BOURGOGNE PINOT NOIR - L. LATOUR 2005 16

SPAIN
TEMPRANILLO - ARROCAL - RIBERA DEL DUERO 2007 13

CHILE
MERLOT - PUNTA NOGAL - RAPEL VALLEY 2007 10

R O S É  W I N E
FRANCE

Consuming raw or undercooked eggs, meats, or seafood may increase your risk of food borne.

18% gratuity will be added for parties of 6 or more for your convenience.


