Appetizers
Shrimp and Avocado Tower
Shrimp, avocado, papaya, pineapple and apple in a citrus sauce with a hint of cilantro.

$9

Traditional Ceviche
Tender pieces of fresh fish or shrimp, red onions, carrots, cilantro and rice wine
vinegar pickled cucumbers.

$9

Tropical Ceviche
Tender pieces of fresh fish or shrimp, pineapple, mixed bell peppers, red onion and
cilantro in a citrus avocado sauce.

$9

Mussels Rockefeller
Local mussels stuffed with lobster and bacon. Topped with mozzarella.

$13

Mixed Appetizer Plate
Grilled steak, breaded shrimp, sauteed fish, breaded calamari rings are served with honey
mustard and tartar sauces on the side accompanied with bruchettas.

$20

Soup
Cream of Lobster
Delicious lobster bisque with tomato, celery, onion and white wine.

$18

Caldo de Mariscos
Fish, shrimp, lobster, mussels and calamari in a light seafood broth.

$18

Salad
Citrus Salad
Mixed greens tossed with orange slices, avocado, cherry tomatoes, black olives, and candied
peanuts in a balsamic vinaigrette.

$9

Lobster Salad
Tender lobster medallions served on a bed of mixed greens accompanied with hearts of palm.
Served with a yogurt dill dressing.

$15

Cobb Salad
Mixed greens, tomato, bacon pieces, grilled chicken, egg, avocado, black olives and cheddar
cheese with a balsamic vinaigrette dressing.

$12

Vegetable Medley Salad
A seasonal assortment of fresh sauteed vegetables tossed in extra virgin olive oil.

$9

Sandwiches
Boca Olas Burger
6oz grilled beef patty topped with cheese, bacon, caramelized onions, mushrooms, lettuce and
tomato on a fresh baked bun.

$9

Chicken
5oz boneless chicken breast grilled and marinated with teriyaki sauces topped with caramelized
onions, served with lettuce, tomato and cucumber on ciabatta bread.

$8

Fish
5oz fresh fish filet sauteed to perfection with grilled eggplant, carrot and zucchini on ciabatta
bread with a herb tartar sauce.

$8

Veggie Burger
Eggplant pattie, cheese and parsley served on a fresh baked bun topped with sauteed
mushrooms and caramelized onions.

$8

All sandwiches are served with french fries

Main Course
Prawns a la Orly
Breaded prawns in a tamarindo sauce served over potato puree and cherry tomato.

$21

Coconut Shrimp
Crispy coconut breaded shrimp served over potato puree, cherry tomato
and a side of honey mustard.

$19

Garlic or Grilled Shrimp
Your choice of grilled or savory garlic sauteed prawns.

$19

Stuffed Mahimahi
8oz fillet of grilled mahimahi stuffed with shrimp in a white wine cream sauce.

$16

Almond Snapper

Fresh snapper fillet in a butter and almond sauce.

$16

Coconut Curry Snapper
Fresh snapper in a delicious coconut curry sauce.

$16

Lobster Mernier
Lobster medallions sauteed in a Mernier sauce.

$22

Surf and Turf
4oz of grilled tenderloin filet in a mushroom butter sauce paired
with a fresh lobster tail with mernier sauce.

$24

Herb Butter Tenderloin
8oz of grilled tenderloin medallions in white wine herb butter sauce.

$19

Peppercorn Tenderloin
8oz of grilled tenderloin filet in a black peppercorn sauce.

$18

Caliche Chicken
Boneless chicken breast in a roasted pumpkin seed sauce.

$15

Soy Ginger Chicken
Boneless chicken breast in a soy ginger demiglaze.

$15

Pork Cutlets
Slow cooked pork cutlets in a lemon butter sauce.

$16

Fresh Vegetable Linguini
Linguini al dente with fresh mushrooms and vegetables saute in olive oil.

$14

Shrimp Fettuccine
Fettuccine al dente with fresh shrimp in a light olive oiland grilled pepper sauce.

$16

Coconut Tofu
Coconut breaded tofu in a pineapple vegetable sauce, served with rice.

$16

All entrees are served with your choice of white rice or
potato puree & grilled or sauteed vegetables

