[ APPETIZERS ]

Soup of the Day 14

made fresh daily using locally sourced ingredients

Conch Fritters 5pc 16 | 8pc 25
island spices, house aioli

Calypso Garlic Shrimp 16
island pepper chili oil, garlic toast

Lobster Lollipops 19
cornmeal battered, citrus remoulade

Cayman Style Beef Sliders 15
pulled beef, coleslaw topper

Burrata 22
local harvest greens, tomato, basil, balsamic, grilled garlic bread

Seaside Tacos 19

[select one] blackened local fish, chicken, peppered shrimp,
cayman style beef, jerk tofu

*local breadfruit shells (seasonal availability)

Fry Fish & Fritters 16
fried local catch of the day, escovitch, plantain, slaw

Chicken Wings 18
fries, veggie sticks, house dip
Salt & Pepper | Jerk | Buffalo | BBQ | Sweet & Spicy

[BUNS]

served with seasoned fries or local harvest salad

Cabana Burger 19
smash patti, brie, harvest greens, local pepper jelly, fries

Cheeseburger in Paradise 19
smash patti, bacon jam, crispy onions, mozza, cabana mac sauce

Smokehouse Jerk 19
pulled jerk chicken, grilled pineapple, cheese, market greens, aioli

'Big Crunch' Fish Sandwich 19
crispy fried 'local catch', tartar, market greens, tomato, escovitch

*Try it grilled!

[ GARDEN GREENS ]

locally harvested salad greens from our Farm Partners

The Local 16 ()
our signature local harvest salad, cucumber, tomato, avocado,
coconut bacon, balsamic vinaigrette

Coast Seafood Salad 29

blackened 'local catch' fish, shrimp, caribbean lobster tail, avocado,
cherry tomato, passionfruit citrus vinaigrette

Caribbean Shrimp & Avocado Salad 24
charred corn, cherry tomato, purple cabbage, coconut bacon,
chili-lime dressing

Ital Buddha Bowl 19
feature rice, avocado, cucumber, tomato, charred corn, island
peppers, fried plantain, tropical pico de gallo, coconut bacon

Elevate your salad!

add: grilled local fish 10-
add: chicken or shrimp s-
add: grilled lobster tail 13-

[ CEVICHES ]

served with breadkind chips
Local Catch Daily Ceviche 18
Local Coconut Ceviche 18 (&)

[ FRESH CATCH ]

Locally Caught, Sustainably Sourced

'Catch of the Day' Filet 29
grilled, blackened or fried, rice, tropical salsa,
local harvest salad

Whole Fried Local Red Snapper MKT
rice & beans, plantain, escovitch, local harvest salad

'Island Style' Roast Local Red Snapper 34
roasted filet with island peppers, okra, potato, corn,
pumpkin, breadkind, thyme

Signature Seafood Boil

Jor one 55 | for two 105 | for four 205
caribbean lobster, shrimp, jonah crab, mussels, corn,
potatoes, old bay pepper bouillabaisse, garlic bread

Caribbean Lobster Tails 36
rice, fried plantain, local harvest salad, garlic butter

'Local Catch' Fish & Chips 28
local beer battered 'catch of the day', tartar, slaw

[ CAYMAN STYLE ]

AUTHENTIC CAYMANIAN DISHES, THOUGHTFULLY CRAFTED AND ROOTED
INTHE CULTURE, HERITAGE, AND SPIRIT OF THE ISLANDS.

choice of rice & beans, callaloo rice or white rice,
served with fried plantain & coleslaw

Braised Oxtail 24
Cayman Style Beef 24
Barrel Jerk Chicken 23
Stew Conch 26

Breadkind Rundown & 19
coconut milk, okra, pumpkin, dumplings, thyme

[ PASTAS ]

served with garlic bread
Scampi Pasta 29
caribbean lobster, shrimp, scotch bonnet garlic oil, parm

Rasta Pasta 18
island peppers, scallion, tomato, jerk cream sauce
add: grilled local fish, chicken, shrimp 8- | lobster 12-

Cayman Ragu 28
slow-braised cayman-style beef ragu, creamy burrata

[ SIDES ]

rice & beans | callaloo rice | white rice 4.5
fries | breadkind chips | fried plantain 5
coleslaw | garlic toast 5
side local harvest green salad 8§

[ SWEETS ]

double chocolate 9
carrot cake 9
coconut pineapple 9
vanilla ice cream & chocolate sauce 5

WIFI: CAYMANCABANA | PASSWORD: freshfish
PRICING IN CAYMAN ISLANDS CURRENCY: C1$1.00 = USDS$1.25 | 15% GRATUITY ADDED TO ALL FOOD & BEVERAGE



