
S t a r t e r s
Minorcan Chowder
Seasonal Daily Catch, Shrimp, Bay Clams,
Smoked Bacon, Potato, Fire Roasted
Tomatoes, Celery

15

Bambu Greens
Artisan Lettuce, Goat Cheese, Florida Citrus,
Macadamia Nuts, Blueberries, Shaved
Radish, Citrus Vinaigrette

15

Caesar Salad
Crisp Romaine, Seasoned Croutons, Shaved
Parmesan, Creamy Caesar Dressing

15

Ahí Tuna
Sesame Crusted Yellow Fin Tuna, Avocado
Purée, Asian Slaw, Pickled Ginger, Wasabi
Aioli

25

Bambu Chicken Tenders
4 pieces, Hot Honey Ranch, Extra Pickles
with Fries 

22

Bambu Crab Cake
Jumbo Lump Crab, Sweet Corn, Cajun
Remoulade, Soft Herb Salad 

22

An automatic 20% gratuity will be applied to parties of 6 or more

Tiki Wings
12 Naked Fried Wings, Vegetable Crudité,
Hot Honey Ranch 
Sauces: BBQ, Hot, Buffalo, Hot Honey Garlic

18

Beyond Burger
Spinach, Heirloom Tomato, Basil, Fresh Jalapeño,
Bermuda Onion and Gluten Free Bun 

26

Chicken Philly
Cheesesteak
Peppers, Onions, Mushrooms, Provolone
Cheese, Frazzled Onions, Truffle Butter
Toasted Hoagie 

22

Han d h e l d s
Served with Choice of Fries or Sweet Potato Fries 

Bruce Smashburger
2 x 4oz Steak Burger Patties, Applewood
Smoked Bacon, American Cheese, Lettuce,
Pickle, Onion, Mustard Aioli, Bun

25

Gulf Shrimp Tacos
Grilled Gulf Shrimp, House Slaw, Pico de
Gallo, Guacamole, Lime Sour Cream,
Chipotle Aioli 

24

Grouper Sandwich
Blackened Grouper, Guacamole, Lettuce,
Tomato, Onion Lime Sour Cream, Bun 

26

CONSUMER ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

UPGRADE Salad or Caesar +4, Minorcan Chowder +6 

Grilled Chicken +8, Shrimp +10, or Steak +12

Grilled Chicken +8, Shrimp +10, or Steak +12
Coconut Shrimp
Island Slaw, Thai Chili Sauce

18

Grouper Lettuce Wraps
Macadamia Crusted, Hydro Bibb Lettuce,
Citrus Slaw, Roasted Corn Salsa, Lime
Cilantro Cream  

26

Steak Tacos
Marinated Sliced Steak, Island Slaw,
Roasted Corn Salsa, Guacamole,
Chipotle Aioli

28

Shrimp Po’Boy
Gulf Blackened Shrimp, Cajun
Remoulade, Shredded Lettuce, Avocado,
Pickled Jalapeños on a Club Roll

22



De s s e r t   1 0
Key Lime Pie
Graham Cracker Crust, Chantilly Cream

Reese’s Chocolate Peanut
Butter Pie
Chocolate Drizzle

Lobster Ravioli 
Cheese Stuffed Ravioli, Tender Lobster
Pieces, Cherry Tomato Lemon Herb
Beurre Blanc

28

Seafood Risotto
Shrimp, Lobster, Parmesan Cheese, Fine
Herbs, Garlic Crab Butter

32
Bambu Marinated Steak 
Char-Grilled and Sliced with Roasted Wild
Mushrooms, Caramelized Onions, Blue
Cheese, Butter, Garlic and Fries

36

En t r é e s
Grouper and Chips
Beer Battered, Seasoned Fries, Cajun
Remoulade, Island Slaw

26 Quinoa Bowl
Sweet Corn Salsa, Heirloom Tomatoes,
Lemon Basil Broth, Roasted Broccoli Florets,
Pepita Seeds, Aleppo Pepper Crunch, Grilled
Garlic Crostini 

25

Lobster Flatbread
Chunks of Lobster, Fine Herbs, Diced Tomato,
Creamy Cheese Sauce 

25

Blackened Grouper
Jumbo Lump Crab Cake, Sweet Corn,
Grilled Asparagus, Cajun Remoulade, Soft
Herb Salad

35

An automatic 20% gratuity will be applied to parties of 6 or more

Grilled Chicken +8, Shrimp +10, or Steak +12


