Starters

Mains & Salads

Tater Tots or Curly Fries $8
with smoked pepper aioli

Castaway Summer Salad $12
Artisan lettuce, red cabbage, cherry tomatoes, mangos, mango mint
citrus vinaigrette
ADD: avocado $4, grilled chicken $5, prawns $6

Chips & Guac $10
House-made tri-colored corn chips and guacamole

Food &
Drinks
Tacos (2)

Poutine $12
Tater tots or curly fries, cheese curds & vegetable gravy
ADD chicken, pulled pork, or ground beef: $4

Caesar Salad $12
Crisp romaine, garlic herb croutons, chorizo crumble, lime caesar
dressing & parmesan
ADD: grilled chicken $5, prawns $6

Seafood spring rolls $13
Crispy hand rolled in house and fried to golden brown. Filled with
prawns, seasonal fish and vegetables. served with pear and fennel slaw
and mango lime sweet chili sauce.

Grilled Haloumi Salad $15
Artisan lettuce, baby heirloom tomatoes, avocado, pear, red onions,
beetroot, cajun chickpeas and grilled haloumi cheese with a honey
lime vinaigrette
ADD: grilled chicken $5, prawns $6

Calamari $13
sambal coconut marinated squid, julienned sweet peppers & jalapenos
lightly tossed in coconut flour & fried until crispy. served with
cilantro thai chili coconut dip

Mac & CHeese $16
House made smoked cheese sauce cavatappi noodles topped with spicy
cheese crumble & four cheese blend.
ADD: pulled pork $4

Chicken Wings $13
Full pound, tossed in your choice of salt 'n' pepper, hot, castaway
(teriyaki with mango salsa), honey garlic, bbq, pineapple teriyaki,
Caribbean jerk, electric lime, cajun, reaper sauce or our insane xxx
pepper sauce

Fish & Chips $19
2 pieces of beer-battered cod served with curly fries, pickled ginger
coleslaw and house-made tartar sauce.
sub caesar salad $3

Manhattan Seafood Chowder $11
A rich vegetable tomato broth loaded with salmon, cod, prawns, clams,
mussels and vegetables. Served with garlic filone toast.

Kona Ribs $28
Full rack of pork side ribs slow-cooked and finished on the grill, with
pineapple salsa, pickled ginger coleslaw and curly fries,
sub caesar salad $3
half rack $19

CHOICE OF: corn or flour tortilla

Handhelds

To Share

Chicken $8.50
Seasoned with mexican spices, shredded lettuce, red cabbage, lightly
pickled radish & black bean purée. topped with pico de gallo, reaper
aioli & fresh cilantro

CHOICE OF SIDE:
included: curly fries, tater tots, house salad, chips & salsa
$2: caesar salad, chips & guac
$5: poutine, seafood chowder

Beef $8.50
Ground taco beef, pickled radish, green onions & house-made salsa

Burrito $16
CHOICE OF: chicken, beef, pulled pork, fish or mushroom
Loaded with our 3 cheese blend, black bean purée, rice & avocado cream.
choose mild or spicy
WET BURRITO: baked with guac & melted cheese on top: $3

Nacho Grande $25
Four cheese blend (too much of it), pickled onions, roasted corn, black
beans, avocado cream sauce & green onions.
served with sour cream and salsa
small nachos $18
ADD: beef, chicken or pork $4
ADD: guac $3

Pork $8.50
Slow-cooked pulled pork, cabbage, pineapple salsa, citrus hoisin,
green onions & cilantro
Prawn $8.50
Chili marinated tiger prawns lightly breaded in coconut flour,
black bean puree, lettuce, cabbage, pineapple salsa, thai coconut
sauce & green onions

taco supremo $16
CHOICE OF: chicken, beef, pulled pork, fish or mushroom
2 crispy corn tortilla stuffed with beans, guacamole, sour cream,
lettuce & green onions wrapped in a soft flour tortilla loaded with
cheese and our reaper sauce

Fish $8.50
Battered cod, shredded lettuce, black bean puree, guac, ginger slaw,
green onions & cilantro

Cubano $16
Pulled pork, roasted ham, Swiss cheese, mustard and pickles on a crispy
artisan bun

Steak $9.50
Tender strips of spiced angus beef, black bean puree, lettuce,
cabbage, pickled onions, chimichurri sauce, feta cheese, chili oil and
fresh cilantro.

El Queso Grande $16
CHOICE OF: chicken, beef, pulled pork, fish or mushroom
This quesadilla is loaded with cheese, house-made black bean puree,
avocado cream, cilantro and green onions served with salsa.

Cauliflower $7
Coconut & yellow curry roasted cauliflower florets with roasted
beet hummus, red cabbage, shredded lettuce, diced poblano peppers,
fresh cilantro & house-made smoked pepper agave aioli

Cheeseburger in Paradise $17
House-made aaa aged beef patty, house burger sauce all the groceries
on an artisan brioche bun
ADD: teriyaki sauce & grilled pineapple $2

Mushroom $7
Beer braised mole mushroom melody with house-made salsa verde,
topped with radishes and green onion

Pollo Burger $18
Cajun rubbed chicken, aged cheddar, smoked pepper aioli, brioche bun,
red onions, lettuce and tomato.

Jack Fruit $8.50
Smokey jerk jack fruit and sauteed mushrooms with black bean puree,
lettuce, cabbage, pickled onions, mango salsa & cilantro

Salmon burger $18
Grilled salmon filet marinated in smoked maple soy, organic baby
greens seasoned with fresh lemon, house made tartar sauce, red onions,
pickled capers, in a toasted brioche bun.

Mussels & Fries $20
1lb fresh mussels in a spicy thai coconut white wine broth, cilantro, grilled
lime and curly fries

Pizzas
Margherita $16
San marzano tomato sauce, fior di latte mozzarella, fresh basil, roasted
roma tomatoes, balsamic reduction,
maldon sea salt
Classic Pepperoni $16
Fresh mild pepperoni, fior di latte mozzarella, san marzano tomato sauce
Hawaiian $17
Tomato sauce , mozzarella, locally sourced smoked ham, bacon and grilled
pineapple.
The Bubba Gump $19
Shrimp, pesto, sundried tomatoes, mozzarella, crumbled feta, garlic oil

Dessert
Pie Flight $12
Banana Cream - Key Lime - strawberry Rhubarb
ADD VANILLA ICE CREAM $3

