
TABLE BITES 
 
Bum’s Fries – Served with our special Spicy Ketchup 

Garlic Parmesan Fries – Tossed in roasted garlic parmesan 

Onion Rings – Served with Avocado Ranch dressing  

Sweet Potato Fries – Served with Chipotle Ranch dressing  

Pesto Flatbread Bites – Parmesan pesto base topped with our gourmet cheese blend  

Dockside Chicken Tenders – Crispy chicken breast strips served with Avocado Ranch and Guava Habanero 
BBQ sauces  

Caribbean Quesadilla – Flour tortilla filled with jerk chicken, muenster cheese and green chilis. Served with 
Pico de Gallo, mango salsa, and sour cream  

Pineapple Macadamia Shrimp – Crispy wok-fried shrimp tossed in a pineapple glaze, toasted macadamias  
 
Golden Fried Calamari – Lightly breaded strips of calamari. Served with House Tartar, Lemon Dill Aioli and 
Cocktail sauces  
  
Hot Wings – Our signature chicken wings are back by popular demand! Tossed in your choice of sauce and 
served with a side of Ranch or Blue Cheese Dressing – Half Dozen     Full Dozen  

Choose Your Favorite! Guava Habanero BBQ, Traditional Buffalo, Smoky BBQ, or Sweet Thai Chili, 
Garlic Parmesan 

 
Island Shrimp ‘n Sausage Nachos – Crispy corn tortilla chips topped with chipotle shrimp, andouille sau-
sage, black beans, Chipotle Cheese sauce, fresh cilantro, and sour cream  

SHORELINE SALADS 
Paradise Salad – Mixed greens, tomato, cucumber, red onion, bell peppers and sweet jackfruit. Served with  
your choice of dressing    
Upgrade Your Salad: Signature Smoked Tri-Tip, Paradise Chicken, Mango Chipotle Mahi Mahi  
 
Dressings: Avocado Ranch, Cilantro Lime Vinaigrette, Creole Mustard Dressing, White Balsamic Vinaigrette, Bleu 
Cheese, Classic Caesar, Buttermilk Ranch, Fat-Free Italian 

 
 

Shipwrecked Spinach and Shrimp Salad – Baby spinach tossed in our Spicy Peanut dressing, wok-fried 
tangy shrimp, red bell pepper, mandarin oranges, and toasted cashews  
 
Bahama Mahi Niçoise Salad – Field greens with cucumber, bell peppers, French green beans, tomatoes, 
plantains, Mustard Vinaigrette and topped with mango chipotle mahi mahi  

  

SMOKE & SURF TACOS 
 

Tri-Tip Tacos (3) – Grilled corn tortillas filled with house smoked tri-tip, grilled onions and peppers, topped 
with Pico de Gallo and served with fresh crispy tortilla chips. A Beach Bum’s tradition!  

Mahi Mahi Tacos (3) – Tender, seared mahi mahi topped with cilantro lime slaw and a Scorpion Re-
moulade drizzle. Served with a side of cucumber salad  



ISLAND CRAFTED BURGERS  
Our burgers are 1/2 pound premium angus chuck patties  

Served with a side of your choice: Cajun Cucumber Salad, Small Garden Salad or House Fries 

Upgrades: Sweet Potato Fries or Onion Rings , Gluten-Free Bun  

 
Beach Bum Burger –Served with all the trimmings, including our signature Jungle Sauce, plus your choice 
of cheese   
 

Cheeses: Cheddar, White Cheddar, Muenster, Pepper Jack, or Swiss 

 
   
Cuban Pressed Burger - Topped with shaved ham, Swiss cheese, pickles and Dijon Mayo, served on a 
pressed bun  
 

Hawaiian Islands Burger - Seasoned with Teriyaki marinade, topped with grilled Portuguese sausage, 
peppers, onions, pineapple, and cilantro lime slaw  
 

Smoked BBQ Bacon Burger – White Cheddar and Muenster cheeses with Smoky BBQ sauce, applewood 
smoked bacon and onion rings  
 

Coconut Grove Vegan Burger – A vegan black bean patty with spring mix and tomato on a whole wheat 
bun, topped with a pineapple-coconut lime relish for a tropical-fresh flavor  

SANDWICHES & WRAPS 
Served with a side of your choice: Cajun Cucumber Salad, Small Garden Salad or House Fries 

Upgrades: Sweet Potato Fries or Onion Rings , Gluten-Free Bun  

 

Aloha Crispy Chicken Sandwich – Pineapple Soy brined chicken breast, dipped in our house coconut milk 
batter and fried ‘til crispy! Topped with cilantro lime slaw, Mango Soy aioli, atop a Hawaiian sweet roll  

BBQ Pulled Pork Sandwich – House braised pulled pork with smoky BBQ sauce, topped with fresh mango 
and sliced jalapenos  

Jamaican Burrito – Vegan! A warm flour tortilla filled with jerk spiced shredded jackfruit, black beans, cu-
cumber salad and fresh mango. A Vegan Treat  

Santorini Volcano Chicken Crunch Wrap – Buffalo-kissed crispy chicken with Scorpion Remoulade, cajun 
cucumber salad, baby lettuce, fresh shredded cabbage, tomatoes, and fetta cheese, wrapped in a herbed 
spinach tortilla 

Island Breeze Tri-Tip Wrap – Smoked Tri-Tip with cilantro-lime vinaigrette, baby lettuces, red bell pep-
pers, pineapple salsa, pickled red onions, and crisp plantain chips, wrapped in a warm flour tortilla  

BEACHSIDE PIZZAS 
Substitute a Gluten-Free Crust  

 

Artisan Cheese - House made tomato sauce topped with our gourmet cheese blend  

Pepperoni – Same as the cheese, but this time with pepperoni  

Hawaiian BBQ Chicken – Smoky BBQ sauce topped with our gourmet cheese blend, passionfruit chicken, 
pineapple, roasted bell peppers  

Margherita – Fresh mozzarella, tomato and basil with a balsamic drizzle  

 

Tiki Torch Mushroom Pie – A bold mmix of mushrooms, caramelized onions, jalapenos,  and with our Arti-
san Cheese Blend, blister-baked and finished with a Hot Honey Island drizzle  


