Nightly spm to 10pm

Rocking Slariers

CRAB CAKES $18
Crabmeat, herbs, spices, light breadcrumbs, rémoulade sauce

TUNATARTARE $19
Fresh tuna, cubed avocado, radish garnish

CHICKEN WINGS $23

Naked, crisp-fried chicken wings, carrots, celery,

ranch or blue cheese diﬁping sauce

Plain or tossed in your choice of Buffalo, Jamaican Jerk or BBQ

CALAMARI $18
Crisy calamari, homemade aioli dipping sauce

ROCKIN’ CONCH FRITTERS $24

Caicos conch, sweet peppers, onions, island spices, rémoulade sauce

CONCH SALAD $24
Raw marinated Caicos conch, citrus dressing, onion,
sweet peppers, habafiero, crispy plantain chips

MUSHROOM RAVIOLI $22

Four ravioli, creamy Alfredo sauce

JERKVEGGIE BITES $2zI Jll

Jerk-spiced broccoli, cauliflower, baby carrots & squash,
asparagus, garlic-mango aioli

ISLAND STEAK BITES $34
Grilled tender steak bites, sautéed peppers & onions,
chimichurri, homemade steak sauce

GRILLED SHRIMP SKEWER $24
Marinated grilled shrimp, BBQ dipping sauce

Soups

CONCH CHOWDER Cup $12 | Bowl $19
Caicos conch, root vegetables, potatoes, corn, cream,
fresh herbs, fresh bread

TOMATO SOUP Cup $12 | Bowl $19
Classic tomato soup, garlic, onions, fresh basil, garlic bread

All items are subject to 12 % government tax, and 10 % Service Charge
Service Charge Is distributed among all staff.

If you choose to tip above your bill, it will go directly to your server
No outside food or drink allowed, $15 Corkage Fee for all outside wine.
We reserve the right to refuse service to anyone.

(649) 946-5880  Thank you ~ Reef Rockers October 2026

SAlads

CORAL COBB s25
Mixed greens, smoked bacon, chicken breast, avocado,
tomatoes, sweet corn, chopped eqg, fresh basil, feta cheese

THAI MANGO CHICKEN $27

Mixed greens, cabbage, grilled chicken, mango, cucumber,
carrots, red pepper, cilantro, peanuts, crispy wontons, Thai
lime dressing

Add grilled chicken or seasoned beef +$8
Add shrimp, grouper or snapper fillet +$13
Add Swai +$10 | Add Salmon +$15

GREEK SALAD $21
Red onion, cherry tomato, cucumber, sweet bell peppers,
kalamata olives, feta cheese, homemade Greek dressing

BEET SALAD $22

Mixed baby greens, beetroot, cherry tomatoes, cucumber,
goat cheese crumbles, toasted walnuts, grilled chicken,
pineapple vinaigrette

TACO SALAD s24
Crispy tortilla, romaine lettuce, cheddar, taco sauce,
sour cream, salsa, guacamole

CLASSIC CAESAR $24
Romaine lettuce, herbed croutons, shaved Parmesan,
creamy garlic dressing

Lobsier

*INSEASON ONLY »
Season Open August 1 - March 31
Market Price

LOBSTER TAILYOUR WAY
8-10 oz lobster tail, jerk, blackened, Cajun or grilled,
lemon garlic butter sauce, island rice, house salad

LOBSTER PASTA
Penne Alfredo, grilled lobster, Parmesan

CREAMY LOBSTER SOUP
Caribbean spices, carrots, celery,
garlic, onion, lobster, saffron

LOBSTER QUESADILLA
Mixed cheeses, crispy flour tortilla, diced onions,
peppers, onside sour cream, salsa



Nightly 5pm to 20pm

Enirees

REEF ROCKIN’ BURGER $26

Flame-broiled Angus beef, fresh-baked brioche bun, choice of
cheese, crisp lettuce, fresh tomato, red onion | Choice of side
Add bacon +$2 | Mushroom +$1 | Fried eqq +$4

Add sautéed onions or crispy onion rings +$1

GRILLED PORTOBELLO MUSHROOM BURGER $2

Marinated grilled portobello mushroom, fresh-baked brioche bun,
cri? lettuce, fresh tomato, red onion | Choice of side

Add cheese +$2 | Bacon +$2 | Fried egg +$4

Add sautéed onions or crispy onion rings +$1

CRACKED CONCH $36
fries, chipotle mayo dipping sauce

SKILLET BAKED POTATO $11 —BAKED FRESH DAILY—
Smashed baked potato, butter | Load it up and make it a meal
* Mushrooms & mozzarella +$6

* Sour cream, cheddar & chopped bacon +$7

* Steamed vegetables & mixed shredded cheese +$8

* Grilled BBQ chicken breast, sweet corn, tomatoes,

Monterey Jack & BBQ ranch dressing +$11

SPAGHETTI & MEATBALLS s$25
Classic spaghetti, marinara sauce, homemade all-beef meatballs,
garlic toast

GRILLED OR FRIED WHOLE SNAPPER 548
Whole snapper, baked mac & cheese, sweet plantain,
island rice or house salad, tropical fruit salsa,

BABY PORK RIBS $31
Baby pork ribs, steamed vegetables
island rice or garlic mashed potatoes

CREAMY TUSCAN PASTA $28

Penne pasta, garlic-Parmesan cream sauce, bell peppers, onions,
mushrooms

Add grilled chicken +$8

Add shrimp, grouper or snapper fillet +$13

FETTUCCINE ALFREDO $22

Tender fettuccine, creamy Alfredo sauce, garlic toast
Add grilled chicken +$8 | Swai +$10

Add shrimp, grouper or snapper fillet +$13

FETTUCCINE A LAVODKA $32 —NEW—

Tender fettuccine, spicy chicken breast, creamy vodka rose sauce,
garlic toast

Substitute shrimp, grouper or snapper fillet +$6

Add shrimp, grouper or snapper fillet +$13

Breaded Caicos conch, baked mac & cheese, island rice or shoestring

*no modifications on below entrées

CARIBBEAN JERK CHICKEN $36 J
Grilled chicken marinated in a spicy jerk seasoning blend,
island rice, baked mac & cheese, coleslaw

CURRY GOAT $39
Tender goat meat, flavorful curry sauce, rice pilaf,
sweet plantain, avocado

PAN-SEARED BLACKENED GROUPER $43
Sweet potato mash, sautéed vegetables, orange beurre
blanc sauce

HONEY GARLIC SALMON $38
Honey garlic glazed salmon, jasmine rice, steamed vegetables
tossed in honey mustard sauce

RIBEYE $48
12 oz grilled ribeye steak, baby potatoes,
grilled asparagus, creamy mushroom sauce

RACK OF LAMB $44
Rack of lamb, garlic mashed potatoes, steamed vegetables,
mint jelly jerk sauce

GROUPER PICCATA 542
Pan-seared grouper with buttery lemon-caper sauce, creamy
mushroom risotto, assorted vegetables in creamy Cajun sauce

SURF & TURF $Market Price

Grilled ribeye steak, lobster tail* or gfrilled shrimp, garlic
mashed potatoes, steamed vegetables, red wine reduction,
garlic butter

@ ReefRockers
eef.Rockers@yahoo.com




