
BAR BITES
B L U E  W A V E  B A R  &  G R I L L

MIGNON TACO*
center cut marinated f i let seared and topped
with habanero onion, queso fresco, ci lantro
l ime avocado crema, and a fr ied jalapeno

served on a hand made blue corn masa tort i l la
with panela cheese

$12

GF

GREEK HUMMUS PLATTER
garl ic & di l l  hummus topped with marinated
olives, chickpeas, cucumber, parsley, feta

cheese, and heir loom tomatoes with extra virgin
ol ive oi l  and smoked harissa seasoning served

with gri l led f latbread
$16

V

BRAISED MEATBALLS
waygu beef and pork meatbal ls with fresh

mozzarel la, fr ied basi l ,  and a sweet and smoky
tomato sauce

$16

GF

GF Vgluten free vegetarian, may contain eggs or dairy

Consuming raw or under cooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
*These items are served raw or under cooked or may contain raw or under cooked ingredients.

for parties of 6 or more 20% gratuity will  be added to the bill

Vegan Options available 

a 5% surcharge will be added to all guest checks to help cover increasing cost and in our support of the recent increase to minimum wage and
benefits for our dedicated Team Members

our Marina discount will only be given to our shelter island marina tenants and is only valid for food & parties of up to 4 people

Happy Hour Specials Daily
 $2 off Between 4pm-6pm

AVOCADO TACOS
3 street style tacos with fr ied avocado, black bean

puree, habanero pickled onions, fresh ci lantro,
chipotle aiol i ,  queso fresco and salsa roja

$12

V

SWEET POTATO FRIES
criss cut sweet potato fr ies drizzled with

wildf lower honey, and topped with fresh goat
cheese crumbles served with a curry ketchup

$13

V

GREEN BEAN FRIES
green beans dipped in a pepper batter and then

fr ied served with our house made ranch
$10

V

MAC & CHEESE DIPPERS
house mac and cheese made with pepper jack
cheese served with our house made marinara

dipping sauce
$14

V

KOREAN BBQ SPRING ROLLS
spring rol l  wrappers stuffed with korean bbq

beef and veggies fr ied and served with a yuzu
sesame dipping sauce

$16

SALT AND PEPPER CHICKEN
popcorn chicken battered and fr ied using a salt
and pepper batter with fresno chi les and green

onions served with our house made ranch
dipping sauce

$16

SMOKED WINGS
house smoked wings tossed in our special
island inspired sauce served with celery &

carrots and house made ranch dipping sauce
$13

GF

$14

POT STICKERS
steamed vegetable potst ickers, then pan seared

served with a yuzu/ ginger/ soy dipping sauce

V




