All Day Dining
12:00noon-9:00pm

Appetizer & Soup
Abaco Conch Chowder
A zesty tomato based soup with diced conch,
onions, potatoes, carrots and bell peppers.

Down Home Conchy Conch Fritters
Chef’s favorite recipe of fried fritters filled
with diced vegetables and chunks of conch.
Served with spicy calypso sauce. (10 pieces)

Carnival Nachos with Cheese

Caribbean Twisted Wings
Mild or Hot.

Small

Carnival Nachos Fully Loaded

Salads
Comfort Suites Chicken Cobb
Crisp mixed field greens, cucumber, tomatoes,
onions and chopped eggs topped with blue cheese
crumbles and grilled chicken.

Greek Salad
Romaine lettuce, olives, tomatoes, red onions,
cucumber and feta cheese; served with a
greek vinaigrette.
Add Chicken (5oz), Fish, Shrimp

Pine Forest Salad
Chef selection of sautéed vegetables served
with a side salad.

Salmon with Infused
A crisp blend of lettuce and spinach tossed in
mango vinaigrette, dried cranberries and walnuts
topped with a lightly grilled 8oz salmon filet.

Traditional Caesar Salad
Romaine lettuce hand tossed in caesar dressing
topped with garlic croutons and parmesan cheese.
Add Chicken (5oz), Fish, Shrimp

Signature Salad
Chopped iceberg & romaine lettuce, tomatoes
wedges, cranberries, walnuts and crumbled feta
with greek vinaigrette.
Add Chicken (5oz), Shrimp

Wrapped Up

Shrimp Scampi Wrap
Mouthwatering shrimp sautéed in white
wine and garlic butter with tropical seasoning,
mushrooms, assorted bell peppers, lettuce,
tomatoes and pesto mayo. Finished on the grill
and perfectly wrapped. Served with a side salad,
additional pesto mayo available on the side.

Fish Wrap
A scrumptious wrap filled with lightly
fried mild fish, caramelized onions, sautéed
mushrooms, lettuce, tomatoes, and tartar
sauce. Finished on the grill and served with a
side salad & tartar also available on the side.
Zesty Chicken Wrap
Deliciously sautéed chicken & mushrooms with
assorted bell peppers, lettuce, tomatoes, avocado
and pesto mayo available on the side. Served warm.

Blue Lagoon Tuna Wrap
Chunky Albacore tuna mixed with onions,
bell pepper and our special seasoning,
wrapped in a warm tortilla, finished on the
grill and served with a side salad.
Veggie & Hummus Wrap
Healthy Choice –Freshly grilled zucchini,
squash, bell peppers, mushroom and carrots,
tossed in olive oil and garlic; served with a side
of hummus and a side salad.

Island Jerk Turkey Wrap
Spicy ground turkey sautéed with mushrooms
and tomatoes paired with julienne vegetables;
folded in a whole wheat wrap and finished on the grill.
Served with a side salad.

Specialty Dinner Menu Available
All Pricing is subject to 7.5% Value Added Tax.
15% Gratuity is added to all checks.

Large

All Day Dining
12:00noon-9:00pm

Sandwiches
Grilled Veggie Pattie
Healthy Choice – This favorite is served up
burger style (8oz) with lettuce, tomatoes, pickles
onions and french fries.
Drunken Uncle
Tender flaky fish fillet grilled to perfection.
Served open-faced with lettuce, tomatoes,
pickles and with lemon flavored grilled onions
and french fries.

Caribbean Jerk Turkey Burger
Fresh ground turkey pattie marinated in
jerk seasoning, topped with mozzarella cheese
and sautéed mushrooms on a kaiser bun.
Served with french fries.
Slow Roasted Exuma Pulled Pork
Slowly cooked until succulent, roasted pulled pork
with spicy island slaw. Served with a side of sweet
potato fries.

Dutch Burger
(8oz) Beef patty loaded with sautéed mushrooms,
grilled onions and swiss cheese. Served with
french fries.

Crab Salad Croissant
Delicious crab, tomatoes, onions and green peppers
on an extra large flaky croissant. Served with side salad.
Tuna Salad Croissant
Delicious tuna, tomatoes, onions and green peppers
on an extra large flaky croissant. Served with side salad.

Carib Club Sandwich
A true classic done island style – Layers of
roasted turkey breast served on your choice
of bread with layers of lettuce, tomatoes,
smoked bacon and french fries.

Turkey Club Croissant
Turkey bacon, lettuce and swiss cheese on an
extra large flaky croissant. Served with ranch
dressing or pesto mayo and a side salad.

Cheesy Quesadilla
A blend of mozzarella and cheddar cheese,
onions and bell peppers; toasted on a flour
tortilla.
Add Chicken (5oz), Add Shrimp

Entrées
San Salvador Fish & Chips
Discover our beer battered fried fish served
with french fries, and lightly drizzled with
balsamic vinaigrette.

Bahamian Chicken in the Bag
Deep fried chicken lightly battered and served in
a paper bag with french fries and a roll.

Native Nassau Cracked Conch
Tenderized conch fried to a golden brown.
Served with spicy calypso sauce and french
fries.

Sides
Roasted garlic potatoes, sautéed seasonal vegetables & rice pilaf.
Sides available for purchase outside of entrées at $5.50 each.

Chocolate Cake
Decadent triple layer chocolate cake.

Caramel Wonder
Chocolate topped with vanilla ice cream and
caramelized popcorn, drizzled with caramel and
finished with whipped cream.

Cheesecake
This creamy favorite boasts heavenly flavor
and is baked into a pressed crumb shell.
Ice Cream
Three scoops of smooth & rich vanilla ice cream.
Guava Brioche Bread Pudding
Guava folded in coconut, topped with brandy
guava sauce & finished with one scoop of
vanilla ice cream. Served warm.

English Truffles
Layered chocolate ganache, cherry filling, brownie,
finished with whipped cream & drizzled with
chocolate.

Assorted Cookies
An assortment of freshly baked cookies designed to
satisfy any sweet tooth.

Specialty Dinner Menu Available
All Pricing is subject to 7.5% Value Added Tax.
15% Gratuity is added to all checks.

