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APPETIZERS

Crispy Calamari #9°

Corn-crusted squid rings
served with Piccante salsa.

Conch Fritters 2990

Morsels of Caribbean-spiced conch
served with Cajun mayonnaise.

Grilled Shrimp $900
Served on a bed of lettuce with cocktail sauce.

Conch Ceviche #10°°
Conch in a tangy spiced marinade
served with crispy tortilla chips.

Spinach Artichoke Dip #10%
A classic blend of vegetables and
cheese served with crispy tortilla chips.

SOUPS SALADS

Iggy Conch Chowder #7°° Caesar Salad #8°°
Fresh ground conch and garden Romaine lettuce, croutons, Parmesan cheese
vegetables in a delicious broth. and our traditional Caesar dressing.

House Salad $9°%

Green leaf lettuce, tomato, pepper and
: Black Bean Soup *6°° shredded carrots with your choice of dressing.
A Caribbean classic served with sour cream

- - Add Grilled Chicken *5% / Fish *6% /
and diced Sweet Bermuda onions. Blackened Shrimp ‘8%

Chili in the Sun #69 Southside Salad #14°°

Blossom Village

A saucy blend of fresh vegetables, Green leaf lettuce, tomato, chicken breast,
beans and lean ground beef topped Tiger shrimp and melted Cheddar Jack with
with Cheddar Jack cheese. your choice of dressing.

PASTA

All pasta dishes served with garlic bread.

Vegetable Pasta $#18°°
Fresh garden vegetables and pasta with our marinara sauce and Parmesan cheese.

Fettuccini Alfredo #20°°
Topped with grilled chicken breast and a Parmesan sea fan.

Shellfish Linguini 2800
Shrimp, lobster and pasta in sun-dried tomato cream sauce.



