
 
POOL & BEACH MENU 

 

OUR COMMITMENT  
 

At Wild Tamarind, we strive to source ingredients that are as local, organic, and fresh as possible.  We are committed to 
supporting sustainable practices and minimizing our environmental footprint. By prioritizing locally grown, organic produce, we 
ensure that each dish reflects the vibrant flavors of Caribbean while promoting the health of our community and planet. This 
ethos guides every decision we make, from the ingredients we select to the way we serve our guests, and we are proud to share 

this commitment with you.  

Allergy Note 
If you have any allergies or dietary requirements, please let your server know before ordering.  

All prices are in US dollars and are subject to 17% Government Tax and 10% Service Charge. 

Gluten Free  Vegan   Vegetarian   Dairy Free 

TIME: 11AM – 5PM 

SMALL BITES 

TORTILLA CHIPS          $14 
Pico de Gallo         Add Guacamole - $6 
 

TRUFFLE & PARMESAN HAND-CUT FRIES       $16 
Parmesan Cheese, Truffle Oil, Garlic Lemon Aioli 
 

FRIED CHICKEN WINGS (Jerk Sauce or BBQ Sauce)      $16 
Blue Cheese Dip 
 

PULLED PORK SLIDERS (3)         $18 
Cavalier BBQ Sauce, Caribbean Slaw 
 

CAJUN-SPICED MAHI - MAHI SKEWERS        $22 

Caribbean Slaw, Corn Salsa 

SHAREABLES 

MEZZE PLATTER           $45 
Hummus, Baba Ghanoush, Sumac-Spiced Labneh, Tabouli, Olives, Grilled Pita 
 

SUN & SAND MEAT PLATTER        $60 
Fish Skewer, Beef Slider, Chicken Wings, Honey & Hoisin Glazed Pork Ribs, Fries 

SALADS 

FARMER’S SALAD          $20 
Farm Greens, Cucumber, Cherry Tomato, Pineapple, Pumpkin Seed, Passion Fruit Dressing 
 

KALE & ROMAINE CAESAR         $21 
Bacon, Cherry Tomato, Parmesan Shavings, House-Made Dressing, Focaccia Toast  
 

SEARED STEAK & QUINOA SALAD        $28 
Young Greens, Green Apple, Candied Walnuts, Sorrel & Balsamic Dressing 
 
SALAD ENHANCEMENTS 
Chicken Breast - $8  Fresh Catch - $10  Shrimps - $14 
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BIG BITES 

FISH TACOS           $28 
Cajun-Spiced Fish 
 

CRISPY FRIED VEGETABLES         $26 
Caribbean Slaw, Avocado, Lime Aioli 
 
JERK CHICKEN WRAP         $28 
Crispy Lettuce, Onion, Cucumber, Tomato, Garlic Lime Aioli, Fries 
 
CRISPY FRIED CHICKEN BURGER        $28 
Burger Sauce, Lettuce, Tomato, Cucumber Ribbon, Fries 
 
POKE BOWL           $28 
White Rice, Cucumber, Edamame, Avocado, Tuna, Sesame Seed 
 

VEGAN BURGER           $28 
Vegan Patty, Lettuce, Tomato, Avocado Spread, Cucumber Ribbon, Homemade Bun, Fries  
 
WILD TAMARIND ANGUS BEEF BURGER       $30 
Burger Sauce, Cheddar Jack Cheese, Tomato, Caramelized Onion, Cucumber Ribbon, Fries 
 
LEEWARD ISLAND SPINY LOBSTER ROLL       $40 
Paprika Butter, Scallion, Mayo, Celery, House-Made Bun 
 
LOBSTER & SHRIMP MAC & CHEESE       $44 
Three-Cheese Sauce, Island Spices, Herbs, Toast 
 

 
  



 
POOL & BEACH MENU 

 

OUR COMMITMENT  
 

At Wild Tamarind, we strive to source ingredients that are as local, organic, and fresh as possible.  We are committed to 
supporting sustainable practices and minimizing our environmental footprint. By prioritizing locally grown, organic produce, we 
ensure that each dish reflects the vibrant flavors of Caribbean while promoting the health of our community and planet. This 
ethos guides every decision we make, from the ingredients we select to the way we serve our guests, and we are proud to share 

this commitment with you.  

Allergy Note 
If you have any allergies or dietary requirements, please let your server know before ordering.  

All prices are in US dollars and are subject to 17% Government Tax and 10% Service Charge. 

Gluten Free  Vegan   Vegetarian   Dairy Free 

 

STONE-BAKED PIZZA 

MARGHERITA PIZZA          $24 
Tomato, Mozzarella, Fresh Basil  
 
PEPPERONI PIZZA          $26 
Tomato, Mozzarella, Pepperoni 
 

VERDURE PIZZA           $28 
Pesto, Zucchini, Pepper, Onion, Goat Cheese, Parmesan, Arugula 

(Vegan Option Available) 
 
MEAT LOVER PIZZA          $32 
Tomato, Mozzarella, Bacon, Pepperoni, Jerk Chicken, Ham 
 

DESSERTS 

ICE CREAM & SORBETS                   $5 per scoop 
Please Ask Your Server 
 
MANGO & TURMERIC CRÈME BRÛLÉE       $14 
Mango Compote 
 
PIÑA COLADA TART          $15 
Guava Purée, Meringue, Coconut Sorbet 
 
TRIPLE CHOCOLATE MOUSSE        $16 
 


