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

SWEETS

D E A T H  B Y  C H O C O L A T E
r ich f lour less chocolate tar t  served with

fresh berr ies,  chocolate sauce, raspberry
sorbet,  and a chocolate covered

strawberry
$12.00

P I N E A P P L E  U P S I D E  D O W N  C A K E
old fashioned vani l la cake topped with a

glazed pineapple r ing and covered in both
brown sugar caramel and a raspberry
sauce served with vani l la ice cream

$10.00

S T R A W B E R R I E S  &  C R E A M
house made strawberry sof t  serve ice cream

topped with whipped cream and fresh
strawberr ies served in an is land palms

souvenir  cup
$9.00

T R O P I C A L  M A N G O  T A R T
gluten free almond shortbread tart  crust

f i l led wi th a creamy mango f i l l ing and
topped with s l ices of  caramel ized

pineapple
$9.00

D E E P  F R I E D  C H E E S E C A K E
house made passionfrui t  cheesecake

tempura battered and deep fr ied,  served
with vani l la bean ice cream, whipped cream,

berr ies and caramel
$10.00



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

AFTER

DINNERS

T R O P I C A L  C A R A J I L L O
house made cold brew, Liquor 43,

pineapple syrup, Amaro,
and Old Forester Bourbon

$15.00

S ’ M O R E  M A R T I N I
Marshmal low Vodka, Bai leys,  heavy
cream, chocolate syrup, Drambuie,

graham cracker and marshmal low f luf f  r im
$15.00

B A I L E Y S  C O L A D A  I C E  C R E A M
house vani l la bean ice cream, toasted
coconut shavings, f resh raspberr ies,

pineapple,  Bai leys Colada
$12.00

M E X I C A N  H O T  C H O C O L A T E
f reshly made Abuel i ta ’s Mexican hot

chocolate wi th whipped cream 
$6.00

C O F F E E  S E R V I C E
f reshly brewed 100% arabica Farmer

Brothers Medium Roast Organic Coffee 
$5.00


