
STICKY WINGS    10.99   
choice of datil pepper bbq, pineapple Jerk, buffalo
or garlic parmesan

EMPANADAS    9.99
house made with seasoned beef, onions, peppers
goat cheese & sweet plantains

FRIED OYSTERS    10.99
cornmeal dusted, key lime remoulade

SMOKED FISH DIP   10.99
local smoked fish, house-made spicy pickled veggies
sea salt flatbread crackers

PIMENTO CHEESE    7.99   
made in house, with flatbread crackers

CONCH FRITTERS    9.99
spicy orange dipping sauce

CRAB CAKES    10.99
jumbo lump & backfin crab meat, house-made with a
key lime remoulade

CUBAN EGG ROLL   13.99
slow roasted beer-braised pork, soppressata, smoked ham
swiss, pickles, horseradish dijon

MINORCAN CLAM CHOWDER  3.99  /  5.99   
traditional spanish red chowder, local datil peppers

SHARED PLATESSHARED PLATES

AWARD WINNING SOUPSAWARD WINNING SOUPS
try our soup in house-made cuban bread bowl   2.99

POKE BOWLSPOKE BOWLS
grilled vegetables & pineapple over jasmine rice with 
avocado, green onions  & pickled ginger

your choice of: 

CHICKEN  half bowl 9.99  full bowl  17.99

STEAK  half bowl 10.99  full bowl  18.99

SHRIMP OR SEARED TUNA  half  11.99  full  19.99

SANDWICHES  & FLATBREADSSANDWICHES  & FLATBREADS
all sandwiches served w/ choice of fries or slaw

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness especially if you have certain 
medical conditions. Our menu is prepared in a facility that handles wheat, gluten, nuts & shellfish.
Executive Chef Brooke Embry

AVOCADO SHRIMP SALAD    15.99  
gulf shrimp, avocado, red onions, tomato, hearts of 
palm, blood orange vinaigrette

SPINACH SALAD    10.99  
fresh spinach, seasonal fruit, red onions, candied 
pecans, panko crusted goat cheese, champagne 
vinaigrette

CAESAR SALAD    9.99 
baby romaine, house made key lime caesar dressing
croutons, shaved parmesan

add chicken  6    steak  7   shrimp or seared tuna  8

GREENSGREENS

PULLED PORK SANDWICH    10.99
golden bbq, house slaw, brioche roll

TURKEY AVOCADO WRAP    12.99
sliced turkey breast, bacon, avocado, lettuce,  tomato, onion 
swiss, honey mustard 

ISLAND  BURGER    13.99
8oz hand-pattied choice ground chuck, tropical salsa, house 
slaw, Ashe County habanero cheddar, brioche bun
*substitute black bean patty

PHILLY CHEESESTEAK   13.99
shaved ribeye, peppers, onions, provolone, hoagie roll

MANOLIN   14.99
slow roasted beer braised pork, soppressata, smoked ham 
swiss, pickles, mustard, pressed Ciabatta

FISH SANDWICH    12.99
blackened, grilled or fried, lettuce, tomato, onion, mayo, 
brioche roll

COASTAL GRILLED CHICKEN    13.99
grilled chicken breast, lettuce, tomato, honey mustard 
brioche roll

CONCH  PO’ BOY    15.99
fried Caribbean conch, key lime remoulade, lettuce 
tomato, red onion, hoagie roll

BBQ PORK FLATBREAD   11.99
bbq sauce, slow roasted pulled pork, red onions

MARGHERITA FLATBREAD 10.99  
crushed tomato sauce, mozzarella, baby heirlooms, basil

BOCADITO    14.99
pimento cheese, manchego, camambert, bacon, 
Datil pepper jam, pressed cuban bread triangles

ISLAND JERK CHOWDER    3.99  /  5.99   
seasoned chicken, corn, okra, coconut milk


