tligabetivsy at H20 at HIiBISCUS BEACH RESORT
4131 LAGRANDE PRINCESSE CHRISTIANSTED, ST CROIX, U.S.V.I.
3407180735 FAX 3407187668 RESTAURANT # 340.718.0735

MONDAY — SATURDAY ALA CARTE LUNCH AND BAR MENU
(SUBJECT TO CHANGES — SPECIALTY MENUS AVAILABLE ON OCCASION)

HOUSE SALAD — 8
FIELD GREENS, TOMATOES, CUCUMBERS, RED ONION, WITH OUR
HOUSE VINAIGRETTE

CLAssIC CAESAR — 9
TOSSED WITH CROUTONS AND SHAVED PARMESAN

COUNTRY SALAD — 11
SOUTHGATE GREENS WITH BRAISED PANCETTA, GORGONZOLA & ROASTED
GARLIC TOSSED IN HONEY BALSAMIC DRESSING

BEET & SPINACH SALAD — 11
SLOW ROASTED BEETS, LIGHTLY MARINATED WITH ITALIAN DRESSING, TOPPED
WITH CRUMBLED GOAT CHEESE AND TOASTED PECANS

THE GREEK- 12
LETTUCE, FETA, OLIVES, TOMATOES, CUKES, ROASTED RED PEPPERS, AND RED
ONION MIXED WITH A PRESERVED LEMON & THYME VINAIGRETTE

SPINACH AND DuUcCK CONFIT SALAD — 13
TOPPED WITH CRUMBLED GOATS CHEESE, TOASTED PINE NUTS, RAISINS WITH A
MANGO DRESSING

BREADED MOZZARELLA STICKS — 7
FRIED UNTIL GOLDEN BROWN AND SERVED WITH A MARINARA

CRISPY LEMON PEPPER CALAMARI — 9
SERVED ON A BED OF SEASONED GREENS WITH HOUSE MADE RED SAUCE AND
CHIPOTLE MAYO

ISLAND’S BEST CRAB CAKE — 12
WITH SEASONED FIELD GREENS AND A ROMESCO SAUCE

MEDITERRANEAN MEZE PLATE — 13
GRILLED MARINATED ZUCCHINI, SQUASH AND PEPPERS AND SERVED WITH
KALAMATA OLIVES, TOMATOES, FRESH MOZZ, HUMMUS AND PITA BREAD

ALSO OFFERING CONTINENTAL BREAKFAST TO RACK RATE GUESTS
CRUCIAN-STYLE LUNCHEON BUFFET WEEKDAYS 11:30 AM — 3 PM
DINNER A LA CARTE MONDAY - SATURDAY 5 — 9 PM
FRESH SPECIALS NIGHTLY — LIVE ENTERTAINMENT CERTAIN NIGHTS

SPECTACULAR SUNDAY BRUNCH 11 AMTO 2:45 PM
(NO A LA CARTE BREAKFAST ON SUNDAYS)
ALL MENUS, TIMES, PRICES SUBJECT TO CHANGE WITHOUT NOTICE
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MONDAY — SATURDAY A LA CARTE LUNCH AND BAR MENU
(SUBJECT TO CHANGES — SPECIALTY MENUS AVAILABLE ON OCCASION)

SMOKED TURKEY WRAP — 11
LETTUCE, TOMATOES, ONION & CRANBERRY MAYONNAISE, WRAPPED IN AN
HERBED FLOUR TORTILLA

BLACKENED CHICKEN WRAP — 11
WITH LETTUCE, TOMATOES, RED ONION & CHIPOTLE MAYO ROLLED IN A WARM
FLOUR TORTILLA

MEATBALL PARM SuB — 11
TOPPED WITH MARINARA AND MELTED MOZZARELLA CHEESE, ON A TOASTED
FRENCH BATARD

CREOLE FRIED FISH SANDWICH — 11
LETTUCE, TOMATO AND A TABASCO REMOLADE

THE BURGER — 10
GRILLED 8 OZ PRIME GROUND BEEF WITH PROPER FIXINGS
ADD CHEESE, BACON, OR SAUTEED MUSHROOMS OR ONIONS — 1

HONEY MUSTARD CHICKEN SANDWICH — 11
MELTED SWISS, BACON, LETTUCE, TOMATO & ONION ON A TOASTED BUN

CUBAN ‘SLOPPY JOE’ — 11
SHEDDED SIRLOIN BEEF ON A TOASTED BUN, WITH MELTED PEPPERJACK

FISH ‘N CHIPS — 11
CRISPY RED STRIPE LAGER BEER BATTERED AND SERVED WITH MALT
VINEGAR AND TARTER SAUCE

KicK Ass WINGS — 13
BREADED AND CRISPY FRIED. SERVED WITH BLEU CHEESE DRESSING AND
CELERY - BUFFALO, SWEET & HOT, OrR BBQ

BBQ BABY BACKRIBS — 14
COOKED FOR HOURS, THEN SMOTHERED WITH A SPECIAL BBQ SAUCE
AND SERVED WITH COLE SLAW

ALSO OFFERING CONTINENTAL BREAKFAST TO RACK RATE GUESTS
CRUCIAN-STYLE LUNCHEON BUFFET WEEKDAYS 11:30 AM — 3 PM
DINNER A LA CARTE NIGHTLY 5 — 9 PM
FRESH SPECIALS NIGHTLY — LIVE ENTERTAINMENT CERTAIN NIGHTS
SPECTACULAR SUNDAY BRUNCH 11 AMTO 2:45 PM
(NO A LA CARTE BREAKFAST ON SUNDAYS)

ALL MENUS, TIMES, PRICES SUBJECT TO CHANGE WITHOUT NOTICE




