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Painkiller®  - Pusser’s® Rum with pineapple and 
orange juice, cream of coconut, fresh grated nutmeg 
on top ................................................................................. $9 
Rum Swizzle ~ A delightful mix of Pusser’s and 
Charlie ‘T’ Rums, fresh lime juice, Angostura 
Bitters, sugar syrup and a float of 150 overproof rum ....... $9 
Marina Cay Champagne - A delectable, refreshing 
mix of Champagne and mango juice .................................. $8 
Bushwacker - Pusser’s Rum, vodka, Kahlua, 
Bailey’s, Amaretto, Frangelico  and Crème de Cacao 
smoothly blended with a whipped cream float. 
Wicked!  ........................................................................... $12 
Rum Punch ~ Pusser’s Rum, tropical juices, a dash 
of grenadine, a float of Angostura bitters and grated 
nutmeg .......................................................................... $8.50 
Cucumber Citrus Refresher (non-alcoholic) ~ A 
deliciously refreshing mix of the juices from 
cucumber, oranges, lemons and limes................................ $7 
 
Heineken Draft – 1 Pint ...................... $5.50 
 

Beers by the Bottle 
Amstel Light – Holland ............................................... $4.50 
Bud Light - U.S.A. ....................................................... $4.50 
Budweiser - U.S.A. ...................................................... $4.50 
Carib – Trinidad ........................................................... $4.50 
Corona - Mexico .......................................................... $5.50 
Coors Light - U.S.A. .................................................... $4.50 
Guinness Original – Ireland ........................................ $5.00 
Heineken – Holland ..................................................... $4.50 
Miller Genuine Draft - U.S.A. .................................... $5.50 
Miller Lite - U.S.A. ...................................................... $4.50 
O’Doul’s (non-alcoholic) - U.S.A. ............................... $4.50 
Presidente  - Dominican Republic ............................... $4.50 
Red Stripe – Jamaica ................................................... $4.50 
Samuel Adams - U.S.A. ............................................... $5.50 
 

Wines by the Glass 
Barefoot Chardonnay ................................................. $7 
Barefoot Merlot .......................................................... $7 
Barefoot Pinot Noir .................................................... $7 
Beringer White Zinfandel .......................................... $8 
Beringer Sauvignon Blanc ......................................... $8 
Beringer Estate Merlot ............................................... $8 
Kendall Jackson Chardonnay ................................ $9.50 
Kendall Jackson Cabernet Sauvignon. .................. $9.50 
Santa Margherita Pinot Grigio ................................... $9 
Henkell Trocken Sparkling Wine .............................. $7 
 

Soft Beverages 
Soft Drinks ......................................................................... $3 
Lemonade, Iced Tea ........................................................... $4 
Juices, Fruit Punch ............................................................. $5 
Still Spring Water 500ml .............................................. $3.50 
Still Spring Water 1L .................................................... $6.50 
Sparkling Water 330ml ................................................. $3.50 
Sparkling Water 1L ....................................................... $8.50 
Red Bull ............................................................................. $6 
Hot Coffee & Tea .............................................................. $3 

 
  Cup Bowl 
Soup of the Day  ................................ $4.50 ..... $5.50 
 Chef’s Daily creation 
  Cup Bowl 
Conch Chowder  ............................... $5.95 ..... $8.95 

Tender cubes of local conch simmered 
with fresh vegetables, herbs and 
potatoes in a white cream sauce. 
 

 
 

 
 
AVAILABLE DRESSINGS: BLUE CHEESE, THOUSAND 
ISLAND, RANCH, OR OLIVE OIL & BALSAMIC VINEGAR 
 
Classic Caesar Salad ............................................ $9 

Crisp romaine lettuce hearts, crunchy 
croutons, Caesar Dressing with a covering of 
fresh grated Parmesan cheese. 

With Chicken add $4  ~   With Shrimp add $7 
 
Small Garden Salad ............................................  $6 

Garden fresh, green lettuces, cucumbers, 
tomatoes, bell peppers, carrots, onions, and 
your choice of salad dressing. 

 
Caribbean Lobster Salad ..................................  $24 
 One-half Anegada Fresh Lobster, accompanied by 

a baby shrimp salad; served with baby field greens, 
tomato, cucumber, carrots, plantain chips, and our 
mango vinaigrette dressing. 

 
Wedge Salad ................................................................ $14 

 A half head of iceberg lettuce topped with fresh 
tomato, crumbled bleu cheese, Apple Wood Smoked 
Bacon and Home Made Blue Cheese dressing. 
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Potato Chip Tree ~ Delicious! Hand sliced potato chips cut to order are quickly fried to golden brown. While 

still hot, layers of chips are built up like a Xmas tree while being sprinkled generously with crumbled blue 
cheese and a light, creamy dressing with sprinkled bits of chopped scallion and fresh tomato .......................... $11.50 

 
Bang! Bang! Shrimp ~ Lightly battered in seasoned flour, deep-fried to a golden brown. Accompanied by a 

mild firecracker sauce ......................................................................................................................................... $13.95 
 
Pusser’s Famous Chicken Wings ~ Seasoned jumbo wings, crispy fried, tossed in a spicy BBQ sauce Served 

with carrots & celery sticks, and a blue cheese dipping sauce ............................................................................ $12.95 
 
Down Island Baby Back Ribs ~ Tender ribs that have been marinated in Pusser’s Creole Seasoning, and slow 

roasted, then char-grilled while basted in Pusser’s Sweet & Sour Ginger Glaze ..................................................... $12 
 
Conch Fritters ~ Freshly made, crunchy dollops of chopped conch, onion, garlic, scallions, peppers, and our 

own tropical spice blend complimented with a Jamaican orange-pineapple jam ......................................... …..$12.95 
 
Jerk Chicken & Pineapple Quesadilla ~ A large flour tortilla, filled with grilled chicken (that’s been 

marinated with Pusser’s Jerk Seasoning), pineapple, sweet peppers and melted mixed cheeses. Served with 
guacamole, sour cream and salsa picante............................................................................................................ $14.50 

 
Shrimp Quesadilla ~ Same as above, with Shrimp in lieu of jerk chicken ............................................................ $16.50 
 
Coconut Shrimp ~ Large shrimp encrusted with shredded coconut and Panko breadcrumbs, flash-fried and 

served with an orange-pineapple and mango salsa .................................................................................................  $14 
 
3-Pepper Calamari ~ Flash fried Calamari tossed with sautéed pickled peppers and garlic butter ...........................  $13 
 
Jerk Seasoned Chicken ~ A quarter chicken, marinated in Pusser’s Jerk Seasoning. Grilled and served with 

warm bread & Jamaican Jerk dipping sauce ............................................................................................................ $11 
 
Caribbean Nachos ~ Jerked chicken roasted atop flash-fried corn tortilla chips, topped with nacho cheddar 

cheese sauce guacamole, sour cream and salsa picante ...................................................................................... $13.50 
 
French Fried Sweet Potatoes ~ “West Indian Fries”, delectable with tomato ketchup, or vinegar & salt….  

……$7.50                                           
 
  
 

ENTRÉES 
 

 
 
 
Whole Roasted Ginger Glazed Rack of Lamb ~ The full rack of 8 chops, cooked to order. Marinated in 

Pusser’s Green Seasoning and flame broiled with Pusser’s Sweet & Sour Ginger Glaze. Served with Chef’s 
potato, fresh vegetable and homemade Mango Chutney ......................................................................................... $38 

 
Chicken Scaloppine Marsala ~ Pan-sautéed breast of chicken with Marsala wine sauce. Served with West 

Indian style rice and fresh cooked vegetables .......................................................................................................... $22 
 
Jerked Seasoned Chicken ~ A half chicken marinated a full day in Pusser’s Jerk Seasoning. Slowly roasted 

followed by flame grilling. Served with West Indies style rice, fresh vegetables and Pusser’s Mango 
Chutney .................................................................................................................................................................... $22 

 
New York Strip Steak ~ Big 14-oz USDA aged Omaha beef, charbroiled or blackened, with Chef’s potato 

and fresh vegetables al dente ................................................................................................................................... $38 
 
Down Island Baby Back Ribs ~ The full rack of tender ribs marinated with Pusser’s Creole Seasoning. Slow 

roasted, then char grilled with Pusser’s Sweet & Sour ginger glaze. Served with French fries, coleslaw and 
corn-on-the-cob........................................................................................................................................................ $27 

 
Mixed Grill ~ Can’t decide?  Tender Ribs? Juicy Chicken? Grilled Shrimp? Try them all!!! 4 Gulf Shrimp, a 

half rack of Ginger glazed ribs, ¼-lbjerk seasoned chicken. Accompanied by potatoes and fresh vegetables ........ $33 
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Coconut Shrimp  ~ Large shrimp encrusted with shredded coconut and Panko breadcrumbs. Deep fried and 

served with a pineapple-orange preserve, Caribbean rice and fresh cooked vegetables .......................................... $26 
 
Red Snapper ~  Red Snapper with a Jamaican style pickled pepper sauce Served with Caribbean rice and 

‘drunken’ style Caribbean vegetables ...................................................................................................................... $30 
 
Grilled Mahi-Mahi ~ Grilled Mahi-Mahi cooked Cajun style with a tropical fruit and shrimp salsa. Served 

with Caribbean rice and garden vegetables .............................................................................................................. $29 
 
Traditional Fish and Chips ~ Fresh, white, cold water filets dipped in beer batter and flash-fried until golden 

brown. Accompanied by French fries, tartar sauce and coleslaw ............................................................................ $19 
 
 
Caribbean Lobster ~ (when available) Grilled, served with Caribbean rice, coleslaw, corn on the cob and drawn butter
 $28.00 for the 1stlb., $18 each additional lb. 
 
 

 
 

Lobster Mac & Cheese ~ The best ‘mac’ you’ve ever had! Tender chunks of fresh lobster mixed with 
macaroni noodles. Tossed in garlic butter and finished with a parmesan cream sauce and fresh herbs .................. $18 

 
Spaghetti Pomodoro ~ Thin pasta tossed with olive oil, basil, slivered garlic & tomatoes. Finished with 

Parmesan cheese and butter ..................................................................................................................................... $16 
Add vegetables $4  ~  Add chicken $6  ~  Add shrimp $8 

 
Fettuccini Alfredo ~ Classic Alfredo Sauce with butter and Parmesan cheese, cooked to order, served 

over Linguini with fresh vegetables. .......................................................................................................................  $22 
                              Add Chicken $6 ~ Add Shrimp $8 

 
 

Sides 
 

Baby Carrots Al Dente ~ Glazed with Butter and Brown Sugar.............................................................................. $4.50 
 
Sauteed Mushrooms ~ Olive Oil, Butter and a touch of Fresh Garlic ...................................................................... $6.50 
 
Herb Roasted Potatoes ~ Golden Brown diced Potatoes tossed in Pesto................................................................. $5.50 
 
Sweet Potato Fries ~ Sweet Potato French fries ...........................................................................................................  $5 
 

 
 

The 
Potato Chip Tree 

Appetizer 
 

Delicious! Hand sliced potato chips cut to order are quickly 
fried to a golden brown. While still hot, layers of chips are 
built up like a Xmas tree while being sprinkled generously 
with crumbled blue cheese and a light, creamy dressing with 
sprinkled bits of chopped scallion and fresh tomato. We 
guarantee the best chips you’ve tasted! Delicious and 
Decadent! ……..$11.50 
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It’s PUSSER’S!  
And here’s what it means 

ore than 300 years ago in the tall ships of Great Britain’s Royal 
Navy, the PURSER, (corrupted to the word PUSSER), was the 
officer responsible for the issue of all food, rum and kit to the 

sailors on board ship. The quality for many items established by Admiralty 
Regulations exceeded that of those available to sailors ashore. So when one 
sailor enquired of another about how good something was, and  if it really was 
good, his mate would respond with a thumbs-up and a verbal, “It’s Pusser’s”! – 
meaning, “It’s the best”! Over the centuries, this term became descriptive of not 
only ‘things’, but of events, experiences and everyday happenings that were 
deserving of the compliment, “It was  Pusser’s!” And this endearing term’s still 
used today by the older salts of the Royal Navy. 
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