CAESAR

sty I ipes F-° G ROMAINE, CAESAR DRESSING 1O YOUR BIG MACA BURGER
s e Bt e S ERE R ARNCE e T SALAD PROVOLONE, JALAPENO ESCOVITCH FRITTERS, JERKED ONION
e I,---a. f \! - -
S QP NICOISE SALAD . MUSHROOMS, BACON, HOMEMADE TOMATO RELISH 16
| IRON &5
SPICED AIOLI, COLESLAW 14- -, TATAKI TUNA, BOILED EGG, POTATO GRILLED SHRIMP12- Bick MUM'S FISH & CHIPS
GREEN BEANS, ARTICHOKES CRACKED CONCH14-
, BEER BATTER, ENGLISH STYLE CHIPS, TARTAR SAUCE 22-
ww HOMEMADE CHICKEN WINGS ~ OLIVES & TOMATO VINAIGRETTE 18- GRILLED CHICKEN 10-
CLASSIC BUFFALO, SWEET CHILLI, JERK, TERIYAKI OR BBQ FALAFEL 8- : SPICY FRIED LOBSTER WRAP
BLUE CHEESE DIP 1/2 POUND FOR 12- 1 POUND FOR 22- TIKI L SPICED AOLI
VEGAN COCONUT CEVICHE < AVOCADO, TOMATO, ROMAINE, GOAT CHEESE 2 . SHREDDED LETTUCE, TOMATO, ONION 22-
YOUNG COCONUT, ONIONS, PEPPERS, CUCUMBER PPCER R TEN S, R THE CURRY
CHAMPAGNE MUSTRAD VINAIGRETTE 16-
TOMATO, CILANTRO, SPICED CASHEWS 12- 6 g al _ TOMATO, HOUSE SPICE
HUMMUS | - SERVED WITH BASMATI RICE & MANGO CHUTNEY

COCONUT RELISH, CARROTS, CELERY, PITA 12-

e
e meNER

CONCH CHOWDER
WHITE, RED OR THE DUO BOWL 14- CUP 8-

VEGETARIAN 14- CHICKEN 16- SEAFOOD 24-
ADD NAAN BREAD 3-

| SERVE D- CH]LLED-
GCGUACAMOLE, SHREDDED LETTUCE, TOMATO HANDMADE RICOTTA GNOCCHI rg\

LOCAL PEPPERS, COCONUT MILK, BACON VINAIGRETTE, PLANTAIN CHIPS 18- S|
ST A TR Bl e CREAMY SUNDRIED TOMATO PESTO e)
CONCH FRITTERS GUAGAMOLE. SHREDDED LETTUGE. TOMATG ~ SWEET PEAS, SPICED CAHSEWS, ARUGULA16- (.
JERK MAYO 14- : , 20
e E DAY16- VINAIGRETTE, PLANTAIN CHIPS 18- 2y
ewg@ CONCH CEVICHE CEVICHE OF TH eV TEMBIIDA VECCIE JERK CHICKEN PENNE PASTA § ¢
36 LIME JUICE, ONIONS, TOMATO, PEPPERS 16- SOUP OF THE DAY ARUGULA COCONUTRELISH ; SWEET PEAS, JERK CHICKEN
p BREADED CRACKED CONCH CUP 6- BOWL 9- AVOCA;DO HUMMUS 14- ALFREDO SAUCE 17-

ADD HOUSEMADE SOURDOUGH
GARLIC BREAD 4-

CURRIED TARTAR SAUCE 16-
w CONCH PLATTER

FRITTERS, CRACKED CONCH, CEVICHE 22-

SAUTEED ONION, MUSHROOMS & BACON
TRUFFLE, AVOCADO

MEANS ABSOLUTELY GLUTEN
FREE. MANY DISHES CAN BE
MADE GLUTEN FREE WITH A

p

-



SERVED WITH FRIES OR CAESAR SALAD

SUB OUT ONION RINGS 4- CUP OF SOUP 3- SIDE OF HUMMUS 3-
CONCH CHOWDER §- SUB GLUTEN FREE BREAD 1.50-

CLASSIC BURGER 15-

BRIE, SWISS, PROVOLONE, CHEDDAR OR BLUE CHEESE 1-
FRIED EGG, MUSHROOMS, BACON OR JERK SPICE 1-

BIG BUCA DOG

NATHANS ALL NATURAL BEEF DOG, JALAPENO ESCOVITCH FRITTER
CHEDDAR, JERKED ONION, MUSHROOMS, BACON,TOMATO RELISH 14-+

STEAK SANDWICH
CERTIFIED ANGUS BEEF, PARISIAN BAGUETTE, TOSSED
ONIONS & MUSHROOMS, HORSERADISH CREAM, BRIE 22-

JERK CHICKEN PANINI
SOURDOUGH BREAD, SWISS CHEESE, ONION, TOMATO
AVOCADO, LETTUCE & JERK MAYQO 15-
LAMB BURGER
DUTCH CRUST BUN, MINT PESTO, FETA CHEESE
ARUGULA, ONION, TOMATO 16-

"THE SNAPPER"
COCONUT BREAD, PAN FRIED SNAPPER

ESCOVITCH VEGGIES & MAYO 16-

BRIE BLT CHICKEN CLUB
> AVOCADO, SOURDOUGH BREAD 16-
V\f\‘b PESTO FALAFEL WRAP

: HUMMUS, PICKLED FENNEL, SPICY TAMARIND SAUCE
LETTUCE, TOMATO 14-

SOUP & SANDWICH OF THE DAY 18-

THE QUESADILLA
CHEDDAR JACK, BELL PEPPERS, ONIONS, REFRIED BEA__N/SQ@

\\

PICO DE GALO & SOUR CREAM CLs

CHICKEN 16- SHRIMP 19- VEGCIE 12-

N ’: C ) ASK FOR TODAY'S FLAVOURS 10-
~ )_H WARM SALTED CARAMEL SAUCE 8-
COCONUT
CREAM CHEESE & CHOCOLATE
WALNUTS
HOMEMADE ICE CREAM 10-

£

©

. / | | | ! | . ,, , | . ] |
PASTE OF EAYMAN
CHEF DOLTON'S CONCH STEW
CASSAVA, PUMPKIN, LOCAL VEGGCIES 24-

SMOKED JERK PORK RIBS
PARSLEY POTATOES, COLESLAW 18-

MACABUCA'S ORIGINAL JERK CHICKEN
RICE 'N' BEANS, PLANTAINS, COLESLAW 16-

CAYMAN STYLE LOBSTER TAILS
2 TAILS & 2 SIDES! 30-

GR'”.LED
OR
MAHI MAHI BLACKENEp,
MASHED POTATOES, STEAMED VEGGIES
TOMATO VINAIGRETTE 22- o

W

@

WHET 2 MAPPENIN

MONDAY ALL YOU CAN EAT BBQ 22-
5:30 - 10:00 PM

FISH "FRY DAY"
WHOLE SNAPPER ESCOVITCH

ALL DAY! C
SUNDAY SUNDAY BRUNCH AT

MACABUCA
A LA CARTE BRUNCH MENU

1TAM -3 PM

FRIDAY

\ : " Cl DOLLARS - ,- _—
IS%SERVICE ~ \V =
\ Y CHARGEWILL ' #
BE ADDED U{ / (f g
' l TO YOUR BILL 7 PO%

PRICES ARE IN




