The Bee’s Knees Maojito’s
Homemade majito with lime juice, fresh mint leaves,
Club soda, and U/hite Rum. Your choice of strawberry,
watermelon, coconut or Classic.

Golden Age of Hollywood
A ClassiC margarita turhed golden with Cuervo Golden Tequila,
Grand Marnier and lime juice. Upgrade t0 the “A” List with
Patron Gilver Tequila, Cointreau and lime juice.

John Wayne Apple Whiskey Cider!
Made with Jitm Beam Apple whiskey, St. Germain Elderflower
Liqueur, diced apples, lemonade and topped with ginger beer.

Drink up, Pilgrim!

High Society
A top hotCh cocktail - Muddled fresh basil ahd cucumber
mixed with Tahqueray Gih, St. Germain Elderflower
Liqueur and tonic.

~ Bubble Mary
HOT and SPICY homemade Bloody Mary mix with Vodka anhd
~ rimmed with Old Bay seasoning £or a tasty twist on a Classic
' fFavorite. Complete with a skewer of
pepperoni, olives, salami, and a piCKkle spear.

“All Shook UJp
A hew take on the ClassiC French
Martini-muddiled with basil then
- vigorously shakenh with piheapple juice,
Chambord and Grey Goose
~ VodKa finished with
3 slice of pineapple.
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RESTAURANT

IFYou Like Pina Coladas.....
A fresh cored pineapple filled with Rum,
strawberries, pineapple juice and The Bubble Room
coconut Colada mix for g tropiCal Strawberry Colada.

And Getting Caught In The Rainh
Anb island inspired key lime colada made with
Key Lime Rum, lime juice, The Bubble Room coconhut
Colada mix, perfectly blended and served
in a fresh cored pineapple.

TropicCal Tiki Cooler
Quench your thirst with this islahd favorite made
with Pineapple, Mango and Coconhut Rums,
pineapple juiCe anhd a splash of grenadine.

Pink Flamingo
The Bubble Room’s iconic drink made with
Rum, Blackberry Brandy, Banana Ligueur,
Cream, Strawberries and bananas,
well blended into a sweet smoothie.
Feeling Flamboyant?
Add a Myers Dark Rum floater!

Put The Lime In The Coconut...
A delicious blend of Coconhut Rum, Absolut Vanilla
VodKa, lime juice, Coco [,opez and Cream, finished

with a Sraham Cracker rim to Create the ultimate

coconhut key lime martini!

'Franc:s Coppola “Votre San

Chardonnay

Coastal Vines

Bogle

Francis Coppola, Diamonhd Collection

Pinot Grigio
Santa Marina
Francis Coppola, Diamond Collection

Riesling

Fetzer “Goose Foot”
Cauvignon Blanc
Bogle

~ White Zinfandel

Beringer

Caberhet Sauvighon
Coastal Vines

Francis COppo|a, Dyamond COIteCt;on =

Merlo

Coastal Vines

Francis CoppoOla, Dlamond Couecuon

Pinot Noir
Coastal Vines

Champaghe & Sparklmg-,Wme“

~Coastal Vines, Brut .
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8.00 32.00
11.00 44.00

13.00 52.00

10.00 40.00
14.00 56.00

10.00 40.00

11.00 44.00

9.00 36.00

8.00 32.00

15.00 60.00
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*please hotify Of any allergies or intolerances

FROM THE GARDEN

Calypso At Midnight
A Caribbean style spring green salad with
sugared walhuts, red and green apples,
mangos and Crumbled bleu cheese.
Your choice of raspberry or balsamic
Vinaigrette dressing on the side. $1¢.95
Add grilled chicken $7.95
Add grilled shrimp $9.95
Add grilled salmon $11.95

Smoke Gets
In Your Eyes*

Your selection of the fish of the day
grilled ahd topped with your choice of
sauce, lightly brushed with a blend of
honey, soy and pineapple; a blackening

Cajun spice or piCcCata Cream Sauce.

Served with Carribean rice
and black beans. Mkt. Price

Caesar Romanho

Cyrisp romaine lettuce topped with shaved

Gone Fishin’

Parmesan Cheese and toasted Croutons, A groyper fillet served grilled, blackened

served with Caesar dressing on the side- $12.95 oy gried on a homemade bun topped

Add grilled chicken $7.95 with lettuce, tomato, ahd tartar.
Add grilled shrimp $9.95 Mkt. Price
Add grilled salmoh $11.95

Carmen Miranda

Served ih a fresh pineapple bowl, filled

20rba The Greek

Crisp romaine |ettuce topped with feta

cheese, grape tomatoes, sliced cucumbers,  With jasmine rice, Caribbean fruit salsa,

lightly blackened shrimp ahd topped
with a tropical mango chuthey.
Anh islahd favorite! $22.95

red onion, roasted red bell pepper,
pepperoncini and Kalamata olives. Served
with our homemade zesty
Greek dressing on the side. $1¢.95
Add grilled chicken $7.95
Add grilled shritmp $9.95
Add grilled salmon $11.95

Bing “Crab”sby

Homemade Crab Cakes nhestled into a rich

[obster Cream sauce paired with a mint
mango coleslaw and jasmine rice. $23.95

Anything Grows
TFresh avocado, marinated mushrooms,
tomatoes, cucumbper, roasted red pepper,
lettuce, red onion and melted Swiss cheese
with @ Creamy Cucumber sauce served on a
homemade bun or a pita. $1¢.95
Add grilled chicken $7.95
Add grilled shritmp $9.95

Wwe’re In The Money
Fried seasoned shrimp served onh a
toasted hoagie roll with lettuce and
tOmato, topped with our delicious red
pepper remoulade sauce. $19.95

Substitute Gluten Free Bun $2.00

**Consumption of foods that are raw or undercooked (this could include meats oOr fish
ordered rare or medium rare) may inCrease the risk of food borne iliness”

FROM THE LAND

Al Capone
Balsamic glazed chicken breast, grilled
and topped with sliced beefsteak
toOmato, spinach and fresh mozzarella.
Served oh @ homemade buh with
d pesto mayonnaise. $16.95

Turk Douglas
Thinly sliced oven roasted turkey
breast sandwich with bacon, pepper
JacCk cheese, roasted red peppers,
topped with Spring mix ettuce,
SriraCha mayonnaise anhd featuring
our homemade guava jam, yum! Onh a
homemade bun or a pita. $16.95

Modern Times
A modern take on a Classic BLT.
Ihtroducing your hew favorite
sahdwich: bacon, spinach, sliced tomato
ahd avocado oh toasted sourdough
bread with pesto mayonnaise. $16.95

Bubble Burger*

% |b. Of fresh ground beef, hand pattied
and grilled to perfection. Served on a
homemade bunh featuring our famous

Bubble Bread spread. $17.95
Add cheese $1.50 ¢ Add bacon $3.00
Add sautéed mushrooms $1.00
Add sautéed onions $1.00

Napoleoh Bohapart*
QOur slow roasted prime rib sliced thin
ahd topped with provolone cheese
served on a toasted hoagie bun with
au jus for dipping and a Creamy
horseradish sauce on the side.
MKkt. Price
Add sautéed mushrooms $1.00
Add sautéed onions $1.00

The LLouis Armstrong
A muffuletta inspired sandwich
featuring a butter garliC Ciabatta bun
stacked with hard and sweet Salami,
ham, provolohe and mozzarella Cheese.
Served with an olive, garlic, oregano and
pimento sauce. $18.95

www.bubbleroomrestaurant.com



