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Crispy bacon around juicy shrimp, drizzled with

chefs signature tomato based sauce

Conch Frilters 13

Golden bites of local island conch, peppers, and

herbs, served with a zesty sauce.

@z/m?a/g/ Coalormari 14
Tender calamari dusted in seasoned flour, fried

and, served with jerk mayo.

@WWM &

Seasoned in cornmeal crust, fried until crispy and

served with remoulade sauce

Stuffed Potato Shins 1

Crispy baked potato skins loaded with cheddar,

bacon, served with cool sour cream.

Pot Stickers 12

Filled with seasoned vegetables and chicken,

served with our house soy-teriyaki dipping sauce

Mozzanella Sticks 12
Golden-fried mozzarella sticks served with

marinara sauce
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Dudctie’s Conch Chowder 7

A rich, velvety chowder loaded with tender conch,

garden vegetables, and island spices, finished with

S i

Tropicat Garden, Satad, &

Crisp mixed greens, served with your choice of

fresh cream.

house dressing.

Groch: Salad g

Mixed greens topped with black olive, cucumber,

tomato, and a vinaigrette dressing

Classic Caesar W 5
Crunchy romaine, house made croutons,

parmesan, and our signature Caesar dressing.

Gafmue Salad 5
Crunchy romaine, house made croutons,

parmesan, and our signature Caesar dressing.

Dressings - Caesar, Vinaigrette, Thousand Island, Ranch

Additions - Chicken - 4 | Fish - 5 | Shrimp - 6

o
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Allergies & Dietary Preferences
Please inform your server of any allergies or dietary needs.
Many of our dishes can be adapted:

?/?ofwr{,aqu / @w{}r‘dn—?‘re«o / Gf’wl‘e’w-?—r&e«
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MAINS
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The Brac Burger 78

Juicy grilled beef stacked with crispy bacon,
mushrooms, American or Swiss cheese,

lettuce, tomato, and onion on a toasted bun.

Tofu Burger 16

Simmered in sweet and sour sauce and piled
high with lettuce, tomato, and onion on a

toasted bun.

7/&% S%a/ 2
Classic 10 oz. New York strip, flame-grilled

and paired with our bold, savory house steak

sauce.

The Blud) v

Tender 12 oz. Ribeye, grilled to perfection

with our signature steak sauce
W oﬁl ;ﬁa/mﬁ 36

Succulent rack of lamb seasoned with island

herbs and our house sauce.

Seven, Fatboms BBQ Ribs 2°

Juicy pork ribs slow-cooked and grilled,
coated in a bold rum BBQ glaze.

Stuffed Chicken, Breast 29

Juicy chicken breast stuffed with shrimp, feta,
and spinach, baked and served hot.

Porm Crusted Chicken, 27

Tender chicken encrusted with Parmesan and
herbs, topped with a smooth tomato based

sauce

ae
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Tender mahi mahi fillet rubbed in our house

blackening spice blend and pan-seared.
Snappen bmondine 27

Pan-fried snapper fillet topped with toasted

almonds in brown buttet.

Sabrmorn, Oscarn 26

Chef’s salmon fillet finished Oscar-style with

crab and velvety hollandaise.

Lobater Tail 42

Tender lobster tail brushed with butter and
herbs. Add steak for a surf and turf +14

Seameﬂéh&@% 56

The perfect duo of full lobster tail and 120z

of premium steak

Craft Yowr Own 22

Served your style with your choice of Penne

or Spaghetti with either Alfredo or Bolognese
Chicken - 5 | Beef - 4 | Shrimp - 6 | Lobster - 12

O 58

Classic cheese ravioli in a hearty tomato

sauce, finished with fresh herbs.

Sides
Mashed Potato
White Rice
Rice and Beans

Steamed Vegetables
Mac and Cheese
Baked Potato

Side Salad Coleslaw
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SWEET AND SOUR

Caribbean style sweet and sour
Chicken - 15 | Fish - 16 | Shrimp - 17 | Tofu - 14

CURRY

Caribbean style curry
Goat - 16 | Chicken - 15 | Fish - 16 | Shrimp - 17 | Tofu - 14 |

STIR FRY

A medley of mixed vegetables stir-fried with choice of
Beef - 16 | Chicken - 15 | Fish - 16 | Shrimp - 17 | Tofu - 14

OXTAIL 16
N Tender, soft, and full of flavor.

A Caymanian favorite - And mine too!

s PEPPER STEAK 16

Juicy strips of beef sautéed with fresh peppers and onions gl
—

in a flavorful and spicy island-style brown sauce.

STEAK LUNCH 2

80z classic New York Strip

WHOLE SNAPPER 22

Whole Snapper served your way.
Ask your server about cook options

All served with your choice of two side options



