FREIXENET SPARKLING 12 | 39
VILLA SANDI PROSECCO 13 | 49
VEUVE CLICQUOT | 140

V/* CARIB TAP | STAG LAGER TAP 5.5
CARIB | STAG LAGER | SKOL LAGER

HEINEKEN | CORONA | GUINESS | 8.9 ®%  WHITE/ BLUSH WINES
BUD LIGHT | COORS LIGHT | HEINEKEN O / MAPU HOUSE CHARDONNAY 9.5| 34

CARIBE ROSE TROPICAL HARD CIDER 6.5 MAPU HOUSE SAUVIGNON BLANC 9.5 | 34
SANTA MARGHERITA PINOT GRIGIO 14 | 49
FROZEN COCKTAILS LAFAGE ROSE 14.00 | 49

LIAMIGUA SLIDE 12.00 BERINGER WHITE ZINFANDEL 11.5 | 45
SMIRNOFF VODKA | KAHLUA | BAILEY’S | HEAVY CREAM

MIGHTY MANGO 12.00
BRINLEY MANGO RUM | BRINLEY SPICE RUM COLUMBIA CREST CHARDONNAY 14 | 52

MATUA SAUVIGNON BLANC 14 | 52

v MANGO PUREE | OLIVES
RED WINES
FROZEN TOASTED 12.00 ;

KAHLUA | AMARETTO | HEAVY CREAM MAPU HOUSE MERLOT9.5 | 34

ELECTRIC LEMONADE 12.00 . , MAPU HOUSE CABERNET SAUVIGNON 9.5 | 34
ABSOLUTE CITRON VODKA | BLUE CARACAO | FRESH LEMONADE APOTHIC RED WINEMAKER’S BLEND 12. | 45

ARWEE BUSINESS 12.00
BRINLEY SPICERUM | MYERS DARK RUM ALAMOS MALBEC SELECCION 11. | 42

COCONUT CREAM | BANANA PUREE 7 COLUMBIA CREST CABERNET SAUVIGNON 14| 52
MONTES ALPHA CABERNET SAUVIGNON 59

ORIGINAL MOJITO 11.00 b HOB NOB PINOT NOIR 52
BACARDI RUM | FRESHLY MOIJITO SPECIALTIES
SQUEEZED LIME JUICE

FRESH MINT | SODA Gn Wi SANGRIA CRAFT
BEER MOJITO 11.00 .- : g $ . |
BACARDIRUM | CARIB | . . . y ARWEE DARK NIGHT SANGRIA 15
FRESHLY SQUEEZED LIME JUICE 3 2.\ » HENNESSY BRANDY | TRIPLE SEC | RED WINE
| FRESH MINT | SODA ) . A N kv N SLICED GREEN APPLES | SLICED ORANGES |
PASSION MOJITO 11.00 Vi SN A > SLICED LEMONS | FRESH LIME JUICE |

BACARDIRUM | CARIB | LIME | o 5 . FRESH ORANGE JUICE

PASSION FRUIT PUREE | FRESH ; 3
MINT | SODA B LIAMIGUA WHITE SANGRIA 15

HENNESSY BRANDY | SAUVIGNON BLANC
PROSECCO | SLICED RED APPLES
FRESH ORANGES, LEMONS, AND LIMES

CHAMPAGNE | MOJITO 13.00
CHAMPAGNE | FRESHLY
SQUEEZED LIME JUICE |

FRESH MINT



https://xxholycadencexx.deviantart.com/art/Mojito-Refresher-Final-190868635
https://creativecommons.org/licenses/by-nd/3.0/
https://creativecommons.org/licenses/by-nd/3.0/
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ST. KITTS RUM PUNCH 12.00
BELMONT WHITE & MYERS DARK RUM | FRESH ORANGE JUICE | FRESH PINEAPPLE
JUICE | NUTMEG

MARRIOTT PREMIUM BEEF BACON CHEESEBURGER 24
LETTUCE | TOMATO | ONIONS | AIOLI | FRENCH FRIES

CHARCUTERIE 26
ITALIAN CURED MEAT VARIETY | SPECIALTY CHEESES | OLIVES | HUMMUS |
HOUSE MADE FOCACCIA

VEGETARIAN BURGER 22
> LETTUCE | TOMATO | ONIONS | AIOLI | FRENCH FRIES

SPICE MIXED NUTS 12

GRILLED FISH SANDWICH 23
ROMAINE | LEMON PICKLED CUCUMBER | DIJON MUSTARD |TARTAR SAUCE
| FRENCH FRIES

HERBED OLIVES TAPENADE 10

HUMMUS 12
LEMON | SMOKED PAPRIKA | GRILLED NAAN BREAD

CARIBBEAN LOBSTER & SHRIMPS MAC N’ CHEESE 35
THREE CHEESE SAUCE | ISLAND SPICES | GRILLED GARLIC BREAD

FULL RACK PORK RIBS 29
BBQ SAUCE | FRENCH FRIES

CHICKEN WINGS 16
BBQ SAUCE| BRIMSTONE MANGO HOT SAUCE | GARLIC PARMESAN

DEEP FRIED CALAMARI 25
HOUSE MADE TZATZIKI SAUACE

PAINKILLER 12.00
BACARDI WHITE RUM | WRAY & NEPHEW OVERPROOF RUM | FRESH PINEAPPLE
JUICE | FRESH ORANGE JUICE | COCONUT SYRUP

ARWEE NACHOS 22
TORTILLA CHIPS | SPICY GROUND BEEF | REFRIED BEANS | CHEDDAR | PICO DE
GALLO | SOUR CREAM, GUACAMOLE, & SALSA ON TOP

SPECIALTY CREATIONS

TING WITH A STING 10.90
BELMONT RUM | GREEN TING

”
WARM & SPICY ARWEE LOBSTER ROLL 29

B GRINLEY PARADISE 10.90 CONCH FRITTERS 21 NEW ENGLAND HOUSE BUN | LOCAL LOBSTER SALAD BLEND | WARM BUTTER & PAPRIKA
. CREAMY GREEN GODDESS DRESSING \' FRENCH FRIES
A BRINLEY VANILLA RUM | MALIBU | ;
FRESH PINEAPPLE JUICE RASTA FLATBREAD 19 ’ STEAK ‘MUSHROOMS N ONIONS’ 34
MARINARA SAUCE | JERK CHICKEN | GREEN ONION | JACK CHEESE 802 TENDER FLANK STEAK | ROASTED WEDGE POTATOES (2
THE GIN FIZZ 10.90 =
BEEFEATER GIN |FRESH LEMON JUICE |SODA SHRIMP FLATBREAD 24
MARINARA SAUCE | FRESH TOMATO | PEPPERS | OLIVE | MOZZARELLA ES&?NNF:E:T';'L“::TCEERCYH;Z
P 1D OLD FASHIONED 10.90 CHORIZO FLATBREAD 22
¥l JACK DANIEL'S | FRESH ORANGE JUICE | VERMOUTH | BROWN
2% o | MARA|SCHINO CHERRY | | MARINARA SAUCE | FRESH MANCHEGO CHEESE | ROASTED PEPPERS | OLIVES b AN SEARED “TERIYAKI” SALMON 36
o STIR FRY SESAME BOK CHOY & CARROTS | CUMIN RICE
=4
s

ARWEE BAY BREEZE 10.90
SMIRNOFF VODKA | MALIBU RUM | FRESH PINEAPPLE AND CRANBERRY JUICES

PASSION FRUIT MARTINI 10.90
VANILLA ABSOLUTE | PASSOA LIQUOR

BIKINI MARTINI 10.90
SMIRNOFF VODKA | MALIBU RUM
FRESH PINEAPPLE JUICE

LEMON DROP MARTINI 10.90
ABSOLUTE CITRON VODKA
| FRESH LEMON JUICE

SNICKERTINI 12.00

SMIRNIFF VODKA | AMARETTO
BAILEY’S | KAHLUA
FRANGELICO | CREAM

LIGHTER FARE

CAESAR SALAD 15
CITRUS CAESAR | PARMIGIANO | BACON BITS | GARLIC BREAD
ADD JERK CHICKEN BREAST8 | ADD SALMON (50Z) 10

CHOCOLATE & ORANGE MARMELADE TART 12

CHICKPEA WEDGE SALAD 14
SPICY CRISPY CHICKPEAS | ROMAINE WEDGE | CUCUMBER | RED ONION | FETA
HUMMUS DRESSING

« ASSORTED GELATO 9

PASSION FRUIT MERINGUE PIE 12

LAYERED MANGO & COCONUT MOUSSE- Lemon shortbread 13

Ask FOR OUR ORI MENU \
N

Gluten Free Items will show with this symbol

Printed July 2026

OPEN 5PM-10PM

All cocktail beverages are made with fresh lemon & lime juice A 12.5% service charge and applicable sales tax not included. 2026

Consuming raw & undercooked food may increase your risk of food-borne illness.
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