
 
POOL AND BEACH LUNCH MENU  

 
SALAD  
 
Caesar Style Salad $20 
organic romaine lettuce hearts, garlic croutons, bacon, 
parmesan, boiled egg, white anchovy, and our own classic 
Caesar dressing 
 
Add Grilled Chicken $7 
Add Grilled Shrimp $9 
 
Organic Mixed Salad $ 23  
organic romaine lettuce hearts, cherry tomato, avocado, tofu, 
roasted Australian macadamia nuts, shaved radish, Spanish 
onion and whole grain mustard and basil dressing 
 
Roasted Butternut Pumpkin and Feta Salad $23  
organic kale, roasted pepitas, chickpeas with a lemon, olive oil 
and balsamic dressing 
 
Seared Tuna Tataki and Crudités Salad $29  
edamame, chilled peeled steamed baby carrots, celery, 
asparagus, green beans, green olives, orange segments with a 
roasted sesame oil and chili dressing 

 
 
LOCAL ISLAND SPECIALTIES 
 
Shrimp Roll $32  
filled with shrimp salad, key lime mayonnaise, Island slaw and 
fries 
 
Char Grilled U8/12 Shrimp $45  
with a Caribbean coconut cream curry sauce, potato salad and 
fresh mango salsa 
 
Jerked and Char-Grilled Fillet of Fresh Caught Mahi Mahi $35  
served with grilled vegetables, grilled pineapple salsa and lime 
 
Conch Ceviche Salad $24 
red and green bell pepper, onion, orange, lime, jalapeno chili, 
diced fresh mango 
 
Conch Fritters $24 
thousand island dressing, Wymara slaw 

 

 
BURGERS 
 
Wymara’s Vegetarian Burger $30 
cheddar cheese, pickled onions, mustard, pickles, house aioli, 
served with fries 
 
Wymara’s Ultimate Angus Beef Burger $29 
cheddar cheese, pickled onions, grilled bacon, pickles, mustard, 
house aioli, served with fries 
 
Cajun Spiced, Buttermilk Panko Fried Locally Caught Grouper 
$28  
served in a toasted bun, picked cucumbers, house slaw and 
house-made tartare sauce 
 
Our Own 24 Hour House Smoked Brisket Burger $26  
with maple BBQ sauce, American cheese, pickles, slaw, and 
chipotle mayo 
 
Southern Fried Jerk Spiced Chicken Breast Burger $26 
kimchi cured wombok, grilled bacon and house tartar sauce, 
served with fries 

 
TACOS (All on grilled flour tortillas, with queso fresco and 

cilantro)   
 
Shrimp Taco $32 
pan fried with jerk spices, island style slaw, mango salsa, 
tomato salsa, spicy mayo, and arugula                                           
 
Vegetarian Panko-Spiced Cauliflower Taco $22 
with curry mayonnaise, diced mango, pickled red onions and 
bell peppers 
 
Caribbean Cajun Spiced, Buttermilk Panko Fried Fish Tacos $28  
featuring fresh not frozen fish with tomato salsa, sour cream, 
and citrus slaw  
 
Our Own 24 Hour Slow Smoked USDA Prime Brisket Tacos $28  
with our own homemade BBQ sauce, red and green peppers, 
pickled Spanish onions, American cheese and sliced pickled 
jalapenos 
 
Crispy Sweet and Spicy Beef Taco $28 
roasted sweet corn salsa, sweet chili sauce and arugula 

 
Please let your server know if anyone in your party has food allergies or dietary restrictions. 

Prices are listed in US Dollars and are subject to a 12% tax. Gratuity is at one’s own discretion (suggested minimum of 15%). 



 

 
 

 
  

 

 
PIZZA 
 
Margarita $20 
tomato sauce, cherry tomato, fresh basil and mozzarella cheese 
 
Pepperoni $25 
tomato sauce, pepperoni and mozzarella cheese 
 
Shrimp Pizza $36 
Capers, sliced pickled, jalapenos, local hot sauce, fresh 
mozzarella, bell peppers and fresh basil  
 
Jerk Spiced Grilled Chicken Pizza $26 
with mozzarella, green onions, Diced avocado, cilantro, and 
house BBQ sauce 
 

 
 
SIDES 
 
Fries $10 
with ketchup 
 
Sweet Potato Fries $10 
with chipotle mayo 
 
Fries with truffle and parmesan $12 
 
Char-Grilled Sweet Corn on the Cob $12 
with queso fresco, chipotle mayo, fresh cilantro and feta 
 
Fried Brussel Sprouts $12 
with teriyaki and sweet chili sauce 
 
Island Style Peas and Rice $12 
 
Island Style Slaw $12 

 
KIDS 
 
Kids Cheeseburger $18 
with pickles, tomato, lettuce, and fries 
 
Mac and Cheese $14 
 
Chicken Tenders and Fries $14 
 
Classic Fish and Chips $14 
 
Kids Cheese Pizza $14 
 
Kids Ham and Cheese Pizza $15 
 

 
 
 
DESSERT 
 
Warm Chocolate Brownie $14 
roast coconut ice cream and hot chocolate sauce 
 
Steamed Sticky Toffee Pudding $16 (Contains Nuts) 
with almond praline, hot caramel sauce and house made 
vanilla bean ice cream 
 
Vanilla Creme Brulée $16 
with fresh berries and mango sorbet 
 
Selection of house made Ice cream $5 per scoop 
 
Selection of house made sorbet $5 per scoop 
 
Seasonal Fruit Platter $18 
 

Please let your server know if anyone in your party has food allergies or dietary restrictions. 

Prices are listed in US Dollars and are subject to a 12% tax. Gratuity is at ones discretion (suggested minimum of 15%). 

 


