
A customary 10% Service Charge will be added.

APPETIZERS

SEASONED FRENCH FRIES   $10	 FISH & CHIPS   $22
	 Battered fish fillet served with fries and  
SPICY CHICKEN WINGS   $17	 tartar sauce.
Served with fries and garlic ranch dip.
	 FRIED BREADED SHRIMP   $22
NACHOS   $17	 Served with tartar sauce.
Crispy fried corn tortilla with tomato	  
salsa, nacho meat sauce, guacamole,	  
jalapeño peppers, and melted cheese.	  
	  
MOZZARELLA STICKS   $17	  
Stringy mozzarella, coated in breadcrumbs.	  
Served with marinara dip.

BURGERS & SNACKS 
ALL BURGERS AND SNACKS SERVED WITH FRIES

ISLAND BURGER   $20	 CLASSIC CLUB SANDWICH   $19
Spicy seasoned 10oz. burger patty with	 Chicken breast, bacon, egg, lettuce, and  
bacon, cheese, and egg.	 tomato on toasted white bread. 
	
CRISPY CHICKEN BURGER  $19	 STEAK SANDWICH   $23
Breaded chicken patty with lettuce	 Thinly sliced roast beef, sautéed onions, Swiss 
and tomato.	 cheese, and Au jus. 
	
FISH TACOS   $19	 KIDS MINI CHEESE BURGER   $12
Grilled fish with cream sauce, spicy	 4oz. burger patty with bacon, cheese, and egg. 
habanero sauce, and tomato cucumber	  
salsa served on soft corn taco shell.	 HOT DOG   $17
	 Served with mustard, pickles, and fries.
	 	 	
	 STEAK BURRITO   $20	 	
	 Grilled steak, sauced pepper, guacamole,
	 tomato salsa, dirty rice, crema, queso, and 
	 sour cream wrapped in a flour tortilla.
	
	

ENTREES						      BOWLS
							     
ANGUS STRIPLOIN STEAK   $35	 CLASSIC CAESAR SALAD   $15
Served with red wine sauce and	 Romaine lettuce, croutons, bacon bits, 
vegetables. Choice of mashed potatoes	 and garlic dressing.
or rice.	 Add chicken	 +$5	  
	 Add shrimp	 +$7	
GRILLED SALMON STEAK  $30	
Served with lemon butter sauce and	 STEAK SALAD   $19 
vegetables. Choice of mashed potatoes or rice.	 Grilled sliced steak with mixed greens, 
	 tomatoes, cucumber slices, and house dressing.
LOCO MOCO   $22	
Seasoned spicy 10oz. beef patty with spicy	 AHI TUNA POKE   $22 
mushroom cream sauce over rice,	 Sashimi grade raw ahi tuna served with fried chips.
topped with an egg.	
	 FRUIT BOWL   $13

PIZZA						      SOUP OF THE DAY   $13 
AVAILABLE FROM 11:30 AM - 8:30 PM

MARGHERITA   $27	 PEPPERONI   $27	 FUNGHI   $27
Tomatoes, mozzarella, basil, herb oil	 Pepperoni, mozzarella, tomato sugo	 Mushrooms, mozzarella, truffle oil, 
		  fresh thyme, tartufo cream 

QUARTTRO FORMAGGI   $28	 VEGAN MUSHROOM & ARUGULA   $25
Mozzarella, fontina, gorgonzola,	 Cello, shitake, king oyster, garlic
parmigiano reggiano, arugula	

KIDS CHEESE PIZZA   $15	 KIDS PEPPERONI PIZZA   $15 
Mozzarella and tomato sauce	 Pepperoni, mozzarella, tomato sugo



A customary 10% Service Charge will be added.

TROPICAL COCKTAILS

PIÑA COLADA   $12
white rum, pineapple juice, coconut syrup, cream

MARGARITA   $12
tequila, triple sec, lime juice, sweet & sour 

PATRÓN MARGARITA   $14
patrón tequila, triple sec, lime juice, sweet & sour

TEQUILA SUNRISE   $12
tequila, orange juice, grenadine

MAI TAI   $12
light rum, orange curacao, orange and pineapple 
juice, dark rum, dash of grenadine

SEX ON THE BEACH   $12
vodka, peach schnapps, grenadine, cranberry juice, 
orange juice

SIGNATURE COCKTAILS

MOJITO   $12
white rum, lime, mint, sugar, soda water

LONG ISLAND ICED TEA   $12
light rum, vodka, gin, tequila, triple sec,  
sweet & sour, cola

AMF   $12
gin, rum, tequila, blue curacao, vodka,  
sweet & sour, 7-Up

TOKYO TEA   $12
gin, rum, tequila, vodka, triple sec, melon liqueur, 
sweet & sour, 7-Up

BLOODY MARY   $12
vodka, tomato juice, Tabasco, Worcestershire  
sauce, horseradish

GECKO COOLER   $12
vodka, melon liqueur, sweet & sour, 7-Up,  
pineapple juice

BLUE MIST   $12
light rum, blue curacao, orange juice

MOSCOW MULE   $12
vodka, ginger beer, lime juice, sugar syrup

WEEKLY SIGNATURE DRINK   $12
ask your bartender for this week’s special

ADDITIONAL COCKTAIL FLAVOR $1
Perfect for enhancing your drink

strawberry, mango, lychee, tangerine, passion fruit, 
watermelon, spicy jalapeño

MOCKTAILS

VIRGIN MARY   $10
tomato juice, Worcestershire sauce, Tabasco, 
lime juice, black pepper, salt, horseradish

VIRGIN MULE   $10
ginger beer, lime juice, sugar syrup

VIRGIN PIÑA COLADA   $10
pineapple juice, coconut syrup, cream

VIRGIN STRAWBERRY COLADA   $10
pineapple juice, coconut syrup, strawberry puree

SHOTS

JOLLY RANCHER   $8
amaretto, melon liqueur, grenadine, 7-Up

MIND ERASER   $8
vodka, Kahlúa, 7-Up

KAMIKAZE   $8
vodka, triple sec, lime juice

SCOOBY SNACK   $8
melon liqueur, Malibu pine, whip cream

LEMON DROP   $8
vodka, sweet & sour, simple syrup

GREEN TEA   $9
Jameson, sweet & sour, 7-Up

PINEAPPLE UPSIDE DOWN   $9
vanilla vodka, pineapple juice, grenadine

JÄGERBOMB   $8
jägermeister, redbull

BEER

DOMESTIC   $6
Miller Lite 
Budweiser 
Budlight

IMPORTED   $7.50
Heineken 
Sapporo 
Corona 
Asahi Super Dry

DRAFT   $9
Guam Brewery Island IPA 
Guam Brewery Gold Cream Ale

NON-ALCOHOLIC

Cranberry, pineapple, orange, mango   $4

Pepsi, Diet Pepsi, 7-Up,   $4 
ginger ale, Fiji water

Redbull   $5

Ginger beer   $5



A customary 10% Service Charge will be added.

Enjoy a BBQ Dinner by the beachside  
while watching Guam’s sunset.

24 HOUR ADVANCE  
RESERVATION REQUIRED

•	Price: $75+10% per person 
(minimum of 2 order)

•	Full payment required upon 
making reservation

•	Reservation is non-refundable 
once payment is made

•	See your server for reservations 
and information

INCLUDES:

MEAT
certified angus striploin� 
   (Upgrade to angus Tenderloin +$10)
marinated pork
teriyaki chicken skewer
pork sausage

SEAFOOD
canadian lobster half tail
snow crab legs
tiger prawns
marinated squid

VEGETABLE (subject to availability)

asparagus
eggplant
corn on the cob
onion
mushroom
potatoes

APPETIZER
garden salad
2-types of house appetizer
dinner roll
red rice

REFRESHMENT PACK +$30
domestic beer (4 bottles)
choice of soda or juice (4 cans)

SIP AND CHEERS +$45
choice of sparkling wine, red or 
white wine (1)


