
     

Conch Fritters 
Chopped white conch meat mixed with fresh
vegetables in a seasoned batter and deep-fried.
Served with key lime cocktail sauce.
Crispy Calamari 
Lightly dusted and fried, served with our
homemade marinara sauce.

Seared Ahi Tuna 
Tuna lightly blackened served with pickled
ginger, wasabi, Wakame seaweed salad and
finished with a teriyaki drizzle.

Buzzard Wings 
Jumbo chicken wings cooked to perfection. Try our homemade
chipotle sauce, teriyaki or Buffalo flavors.
Served with bleu cheese dressing and celery.

Spinach Artichoke Dip 
Served with tortilla chips and a side of fresh pico de gallo.

Barbados Rum Conch Chowder
     Cup or Bowl
Tender chunks of Bahamian conch and chopped garden vegetables in a Barbados 
rum flavored tomato broth.



Greek Salad 
Large chunks of tomato, cucumber, peppers, feta cheese and
kalamata olives tossed in our Greek dressing. Served over a
bed of iceberg and Romaine lettuce, complimented with
stuffed grape leaves and grilled pita bread.

The Ultimate Wedge 
A wedge of fresh iceberg lettuce, topped with
crumbled blue cheese, red onion, fresh diced
tomatoes and applewood-smoked bacon.

Any of the above salads may be topped with your choice of:
Grilled or Blackened Chicken • Fish of the Day 
Shrimp • Tuna  

Chicken Quesadilla
Grilled, blackened or jerk seasoned with Cheddar jack cheese in a grilled flour
tortilla. Served with fresh pico de gallo and sour cream.
Shrimp Quesadilla
Grilled, blackened or jerk seasoned with Cheddar jack cheese in a grilled flour
tortilla. Served with fresh pico de gallo and sour cream.

Fresh Catch Of The Day 
Served fried, grilled, blackened or jerked on a fresh Kaiser roll.
Buzzard’s Favorite! Served on grilled rye with sautéed mushrooms,
onions, jack and Cheddar cheeses, 
Harvey’s Way! Served on grilled wheat with tomato,
American cheese, 

Chicken Sandwich
Served grilled, fried, blackened or jerked on a Kaiser roll.
Black Angus Burger 
One half pound of certified Black Angus Beef char-grilled.
BUILD IT YOUR WAY...
Add bacon for 2.00
Add sautéed mushrooms, grilled onions or choice of cheese for .50 each
Buzzard’s Style! Cheddar cheese, avocado, and bacon for 3.00



Classic Club Sandwich 
Oven roasted turkey, ham, applewood-smoked bacon, with American and Swiss
cheeses, lettuce, tomato, and mayonnaise on triple decker whole wheat toast.

Lobster Reuben 
Florida lobster tail, sauerkraut, thousand Island dressing and Swiss cheese on
grilled rye.

Crunchy Mahi Wrap 
Fresh fried Mahi with lettuce, tomato, and tartar sauce wrapped in a tomato
basil tortilla.

Fish Tacos 
Two Mahi tacos grilled or blackened. Served on flour tortillas with cabbage, pico 
de gallo, and our special house sauce. Select Tuna for 3.00 or Shrimp for 3.00.
Sunset Sliders 
Three mini burgers topped with American cheese. Served with fries.
Chicken Finger Basket 
Buttermilk battered fingers served with your choice of honey mustard or 
barbeque sauce.
Fried Shrimp Basket or Entree
Six large shrimp, choose breaded and lightly fried, coconut or buffalo style.
Fresh Catch of the Day Basket or Entree
Fresh local Mahi served grilled, blackened, jerked, broiled or fried. Served with 
Tartar sauce.
Bert’s Chicken 
Encrusted with Japanese breadcrumbs and topped with fresh tomato, scallions & 
parmesan cheese with our lemon butter sauce.
Chicken Marsala 
Chicken breast, garlic and fresh mushrooms in Marsala sauce and served over 
angel hair pasta.
Buzzards Seafood Pasta 
Fresh lobster, scallops and shrimp sautéed in garlic-white wine sauce served over 
linguine pasta.  Spicy marinara sauce is available on request.
Ribeye Steak 
12 oz. cut. Rich marbling for natural tender flavor.



Bo�led beer, wine and liquor drinks available at the bar for carryout as well.


