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The Island Waterfront Merritt
Appetizers

Chicken Wings $13.92
10 wings with ranch or bleu cheese

dressing
Potato Fritters $11.50

potatoes, cheddar cheese, bacon
bits, and scallions, fried to a golden
brown

Mahi Bites $12.05
cubed mahi filets served grilled,

fried or blackened
Mussels $14.47

Steamed in and served with white
wine, garlic, and parsley sauce.
served with garlic toast

Ahi Tuna $14.47
seared sesame crusted ahi tuna.

served over greens, with wasabi,
ginger, sesame ginger, and soy
sauce

Potato Skins $11.50
fresh baked potato skins loaded

with bacon, cheddar, and scallions
Pork Rinds $6.00

fried crisp and served with cajun
seasoning

Island Boom Shrimp $12.05
hand breaded and fried shrimp in

the island's signature spicy boom
sauce

Irish Nachos $15.68
fried chips tossed with short ribs,

bacon, melted cheese, lettuce,
tomato, onion, jalapenos, and sour
cream

Wing Sampler $12.71
5 wings and 3 potato skins

Coconut Shrimp $12.71
butterflied, hand dipped, delicious

coconut shrimp, served with pina
colada dipping sauce

Fish Dip $12.05
locally caught and freshly smoked

catch of the day. served with
crackers or celery. jalapenos and
pickles optional

Chicken Quesadilla $12.71
chicken, tomato, onions, cilantro,

and beans between 2 flour tortillas
with cheese

Mozzarella Sticks $9.63
italian breaded mozzarella, fried

and served with marinara
Seafood Sampler $15.68

mahi bites, calamari, and fried
shrimp

Ceviche $13.26
shrimp and fish in tomato and

cilantro salsa. served with tortilla
chips.

House-made Chips and Salsa $8.42

Bowls
Southwest Chicken Bowl $16.89

blackened chicken breast over
white rice, sauteed black bean and
corn salsa, smothered with cheddar
jack cheese, topped with fried tortilla

Waterfront Sandwiches and
Such

You can make any sandwich into a
wrap. Sandwiches served with house
made chips. fries, onion rings, sweet

potato fries, tots, or mixed veggies for
$1.10

Short Rib Sandwich $15.68
beef short rib topped with bacon,

pepper jack cheese and sriracha
mayo

The Island Burger $12.69
Lettuce, tomato, onion, and

pickles. served with house chips.
Veggie Burger $12.69

Lettuce, tomato, onion, and
pickles. served with house chips.

Fried Bologna Sandwich $6.00
fried bologna on white bread with

mustard. served with house chips
Philly Cheese Steak $12.69

tender shaved ribeye, grilled sweet
peppers, mushrooms, onions, and
provolone cheese

Fish Tacos $13.26
two tacos with grilled, blackened,

or fried fish topped with cheddar jack,
shredded cabbage, red onions, diced
tomato, and cilantro. served with
chips and salsa. substitute mahi or
grouper for $3.30

Cuban Sandwich $15.68
grill pressed mojo pork, sliced ham,

and swiss cheese, with spicy mustard
and pickles

Chicken Sandwich $12.05
fried chicken breast with your

choice of with sauce. served with
lettuce, tomato, and onion.

Grilled Tropical Chicken
Sandwich

$13.26

Grilled chicken breast with grilled
pineapple and provolone cheese

Fish Sandwich $13.26
grilled, blackened, or fried with

lettuce, tomato and onion. substitute
mahi or grouper $3.30

Fish and Chips $15.68
fried fish fillet and house chips

served with cole slaw and tartar
sauce

Boom Shrimp Tacos $16.89
signature boom shrimp in 2 flour

tortillas, with shredded cabbage, red
onion, and diced tomato.

Grilled Cheese & Soup $9.63
Grilled Cheese with bacon and

tomato and soup
Grilled Cheese & Side Salad $9.63

Grilled cheese with bacon and
tomato and a side salad

Island Entrees
Served with 2 sides

Parmesan Crusted Grouper $22.94
grouper crusted in parmesan

breading and grilled to a golden

Soup, Salads, & Wraps
All Salads available as a wrap, and

served with house chips
Caesar Salad $9.63

add protein for additional charge
Garden Salad $9.63

add protein for additional charge
Asian Chicken Salad $13.26

asian style grilled chicken over
baby field greens with red onion,
tomato, bell pepper, cucumber, red
cabbage, and chow mein noodles.
served with sesame ginger dressing

Buffalo Chicken Salad $13.26
Fried chicken in your choice of

wing sauce, served over chopped
romaine and mixed salad greens,
with diced tomato, red onion, bacon
crumbles, and bleu cheese

Grilled Mahi Mango Salad $15.68
mahi over baby greens with diced

mango, pineapple, diced tomato, and
red onion. served with sesame ginger
dressing

Blackened Mahi Mango Salad $15.68
mahi over baby greens with diced

mango, pineapple, diced tomato, and
red onion. served with sesame ginger
dressing

Cup of Soup $5.45
Bowl of Soup $7.26

Monday Special
Crab Leg Monday $17.55

delicious snow crab served with
drawn butter, garlic toast, and
coleslaw

Tuesday Special
Baja Fish Taco $12.05
Mexican Fish Taco $12.05

Wednesday Special
Chicken Quesadilla $11.50

layers of flavor between 2 flour
tortilla with grilled chicken, tomatoes,
onions, cilantro, and beans

Friday Special
Wing Friday $6.90

Minimum of 6. additional wings
$1.05

Saturday Special
Fish n Chips $14.47

fried fish and house chips served
with coleslaw and tartar sauce

Sunday Special
Island Burger $11.48

build it your way
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chips
Tuna Poke Bowl $18.10

marinated ahi tuna served over the
island's coconut rice with diced
tomatoes, red onion, red pepper,
avocado, green onion, and pickled
ginger

Shepard's Pie Bowl $16.89
Layers of mashed potatoes, corn,

peas, and short rib smothered with
gravy. topped with cheddar and
scallions

Grilled Shrimp & Grits $18.10
grilled shrimp over cheesy grits.

Blackened Shrimp & Grits $18.10
blackened shrimp over cheesy grits

brown
Crab Legs $21.73

1 lb of steamed crab legs served
w/ drawn butter and toasted garlic
bread

USDA Choice Handcut Sirloin $26.60
angus beef cooked to perfection

Fried Shrimp Dinner $18.10
8 shrimp served with 2 sides

Coconut Shrimp Dinner $20.52
8 coconut shrimp with pina colada

sauce.
Seafood Augratin $21.73

shrimp and scallops baked in an
augratin sauce

Fried Seafood Platter $25.36
mahi, shrimp, and scallops

Grilled Seafood Platter $25.36
mahi, shrimp, and scallops

Caribbean Mahi $21.73
choice of grilled, blackened, or

fried mahi. topped w/ our signature
mango salad
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