thebeachclub

DINNER MENU

STARTERS

WAHOO CEVICHE $19 o °F
LECHE DE TIGRE | PICO DE GALLO | CILANTRO

SHRIMP GYOZA  $19 of
GINGER | SPRING ONION | LEMON SOY

HEIRLOOM TOMATO &

MOZZARELLA SALAD 518 "
HEIRLOOM TOMATOES | BASIL KETCHUP | MOZARELLA

BRUSCHETTA ©f

BASIL | GARLIC | OLIVE OIL | PARSLEY
TOMATO $16

SHRIMP  $19

CHAR-GRILLED OCTOPUS  $19
HUMMUS | CHICKPEAS | CHORIZO BUTTER

MAINS

JERK CHICKEN $36 (OF
JERK SAUCE | PICKLED SLAW | COCONUT RED BEAN RICE

100z DRY AGED IRISH RIBEYE STEAK $54
TOMATO CONFIT | GREEN PEPPERCORN SAUCE | CHIMICHURRI

GRILLED PORK TENDERLOIN  $36
CHORIZO AND BEAN STEW | BUERRE BLANC

HERB CRUSTED SALMON  $45
CONFIT CABBAGE | BEARNAISE | BEANS | NEW POTATOES

JERK AUBERGINE  $28 Ve or (©f
JERK SAUCE | PICKLED SLAW | COCONUT RED BEAN RICE

THE LANDINGS BURGER  $36
BRIOCHE | CARMELIZED ONION | BRIE | ARUGULA
CAJUN THYME AIOLI | EGG | BACON

CATCH OF THE DAY  $40 br ©F
SEASONAL VEGETABLES | SAUCE VIERGE

SUSHI

AVAILABLE MONDAY | TUESDAY | THURSDAY | FRIDAY | SATURDAY

KAPPA MAKIROLL  S16 ¥
CRUNCHY CUCUMBER | SRIRACHA

CHICKEN KATSU ROLL $18
CHICKEN BREAST | TERIYAKI DIPPING SAUCE
POMMERGRANTES | SESAME SEEDS

CLASSIC CALIFORNIA ROLL 520
FRIED SHRIMP | TUNA | SALMON | ASPARAGUS
TOBIKO | TRUFFLE MAYONNAISE

GYU (BEEF) TATAKI ROLL  $20
TERIYAKI GLAZED BEEF | GARLIC-BUTTERED SPINACH
TERIYAKI DIPPING SAUCE

NIGIRI $20
SALMON OR TUNA

CHEF’S SPECIAL 520

SIDES S8

GREEN SALAD & of

MIXED SALAD V& bf

ROASTED BRUSSELS & PECANS & v
PATATAS BRAVAS <& v

FRENCH FRIES

DESSERTS 317

LEMON TART
LEMON CURD | SWISS MERINGUE | RASPBERRY JELLY

PASSION FRUIT CHEESECAKE
RASPBERRY JELLY | COCONUT SORBET

PINEAPPLE CARPACCIO ' ™°
PASSION FRUIT SORBET | LIME | PASSION FRUIT SAUCE

AL,

Dairy Free @ Gluten Free @ Vegetarian @ Vegan

All prices are in US dollars and are subject to a 10% service charge and 10% tax.
Please consult a member of our service team if you have any food dllergies.
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