
LUNCH 

 
SOUPS 

 

LENTIL SOUP 

lentils, star anise, sweet italian sausage, hickory smoked kielbasa, garden vegetables  8 

 

SOUP OF THE DAY 

prepared fresh by our chef each day         8 

 

STARTERS 

 

HUMMUS 

house made hummus spread, oven roasted tomatoes, cucumbers,   

garbanzo beans drizzled with chili oil, warm pita triangles      8 

 

BRUSCHETTA 

boursin cheese, fresh mozzarella, tomato, basil bruschetta, asiago shavings 

on crusted bread             11 

 

SHRIMP COCKTAIL 

jumbo shrimp with oriental slaw, cocktail sauce                  13

      

BBQ FLATBREAD 

smoked breast of chicken or beef, pepper jack flat bread, chipotle bbq sauce, 

grenadine onions             13 

 

 

 

SALAD AND COLD SANDWICHES 

 

WEDGE 

baby iceberg lettuce, vine ripe tomatoes, red spanish onion, farm fresh boiled egg, 

crisp pancetta, buttermilk ranch dressing         11 

 with chicken, beef, shrimp or salmon         15 

 

MEDITERRANEAN SALAD 

red leaf and baby romaine lettuce, daikon sprouts, tzatziki cucumber, tomatoes,  

kalamata olives, rice stuffed grape leaf, grecian feta, crisp spinach pie, 

fresh oregano vinaigrette           14 

 with chicken, beef, shrimp or salmon         17 

 

CARIBE CLUB 

carolina all natural turkey, smoked applewood bacon, sliced tomato, butter lettuce, onion, 

garlic pickle and mayonnaise in a toasted ciabatta roll, terra root vegetable chips  14 

 

THE GRAND WRAP 

ham or turkey with herb cheese, english cucumber, sliced tomato, alfalfa sprouts,  

rolled in a tomato pepper tortilla          13 

 

 

 

 



HOT SANDWICHES 

 

served with crisp fries or terra chips 

 

CRAB CAKE SANDWICH 

pan fried crab cake on a kaiser roll with creole tartar sauce, vinaigrette cabbage slaw   

ripe tomato, butter lettuce, onion, garlic pickle        17 

              

CUBAN SANDWICH 

slow roasted cumin dusted pork, volo ham, salami, baby swiss, ripe tomato, butter lettuce,  

onion, garlic pickle, mustard mojo mayonnaise pressed in classic cuban bread   15 

       

CHICKEN SANDWICH 

basil garlic olive oil marinated all natural chicken breast, proscuitto de parma, smoked 

mozzarella, ripe tomato, butter lettuce, onion, garlic pickle, pesto mayonnaise  

on a ciabatta roll             14 

             

CARIBE BURGER 

8oz of premium black angus burger, kaiser bun, tomato, butter lettuce, onion, garlic pickle 14 

 

BURGER ROYALE 

8oz of premium black angus hand formed burger, smoked applewood bacon, pepper 

jack cheese, fried egg, ripe tomato, butter lettuce, onion, garlic pickle, guacamole salsa 

mayonnaise              16 

 

BLACK BEAN BURGER 

black bean patty, cheddar cheese, cilantro mayonnaise, ripe tomato, butter lettuce,  

onion, garlic pickle             14 

 

add $1.25 each for cheese, mushrooms, bacon or grilled onions 

all burgers will be cooked to a minimum internal temperature of 160’F 

 

              

ENTREES 

 

SAUTEED CHICKEN 

sauteed breast of chicken, marsala wine sauce, with mushrooms and  

artichoke hearts over angel hair pasta                  16

  

MAHI 

pan roasted south american mahi, peruvian purple mash, grilled vegetables, 

maine lobster pudding, sour orange butter sauce        18 

 

STUFFED SHELLS 

ricotta stuffed shells, spinach cream, parmesan cheese crust  

grilled vegetables             14 
 

 

 

   
18% gratuity added to parties of six or more.  Applicable sales tax not included. 

Consuming raw or undercooked Meats, Poultry, Seafood, Shellfish or Eggs may increase your risk of foodborne 

illness, especially if you have certain medical conditions. 


