
THE BOON CRAFTED 
COCKTAILS $14

CLASSIC COCKTAILS $10

CLASSIC FROZEN $12

MOSCOW MULE
A zesty cocktail made with vodka, ginger beer, and a squeeze 
of fresh lime, served over ice. Upgrade to Ketel One +$2
OLD FASHIONED
A classic cocktail made with whisky, muddled sugar, bitters, 
and a twist of orange zest. Upgrade to Bulliet Bourbon +$3 
BLOODY MARY
Praised for its ability to jumpstart even the groggiest of 
mornings. This special cocktail features vodka, tomato juice, 
Worcestershire sauce, black pepper, celery salt, tabasco and 
fresh lemon juice. Upgrade to Ketel One +$2
TI’ PUNCH
The national cocktail of Martinique and Guadeloupe, this 
cocktail contains 3 simple ingredients, fresh lime juice, sugar 
cane syrup and rhum agricole. Upgrade to J. Bally 3 ans +$3
MAI TAI
Composed of light & dark rum, orange curaçao, fresh lime juice 
and orgeat syrup. This cocktail, meaning “the best!” in 
Tahitian, lives up to its name. Add a Myers Floater $1
SEX ON THE BEACH
This go-to fruity beach cocktail is a combination of vodka, 
peach schnapps, orange and cranberry juice. Don’t drink too 
many... Upgrade to Ketel One +$2
PAIN KILLER
A twist on the Piña Colada, this fruity cocktail stays true to its 
name, drink enough and it will numb the pain. Featuring dark 
rum, cream of coconut, pineapple and orange juice.
Add a Myers Floater +$1
LONG ISLAND ICED TEA
This boozy cocktail is guaranteed to get the job done. 
Containing vodka, tequila, gin, white rum, Cointreau, 
sugar cane syrup, fresh lemon juice and a splash of cola.
Upgrade to Ketel One, Casamigos, Tanqueray, 
& Mount Gay Silver +$3
NEGRONI
A classic refreshingly bitter cocktail that features a 
complimentary trio of gin, Campari, and sweet vermouth.
Upgrade to Tanqueray +$2
ESPRESSO MARTINI
Wake me up and f**k me up! This classy cocktail features 
vodka, Kahlua, freshly brewed espresso, and sugar cane syrup.
Upgrade to Ketel One +$2
SEA BREEZE
This light and refreshing cocktail pairs perfectly with 
a sunny day at The Boon. Featuring vodka, cranberry 
and grapefruit juice.
Upgrade to Ketel One +$2

THE BOON SPRITZ
The Boon’s signature Spritz! This refreshing crafted cocktail 
includes a blend of mezcal, Aperol, fresh lime juice, mango 
puree and club soda. Sweet, Fizzy and Delicious!
SXM HEATWAVE
Spice things up a little! This spicy crafted cocktail is a blend of 
house made jalapeño infused Casamigos Blanco tequila, fresh 
cucumber, fresh lime juice, honey and lychee puree. The perfect 
balance of sweet, spicy and sour!
COCO LOCO G&G
Creamy yet refreshing! This creative blend includes Tanqueray 
gin, fresh lime juice, grapefruit juice, a pinch of sea salt and 
coconut cream. Citrusy, Creamy and Delicious!
MARY’S MELONRITA
This refreshing frozen cocktail features a balanced blend of 
peach & orange infused Ketel One vodka, watermelon and 
a squeeze of lime juice. A go to on a warm Caribbean day!

PIÑA COLADA
A fan favorite, this famous frozen cocktail features Mount Gay 
Silver rum, coconut cream, fresh pineapple, & a cherry on top!
Add a Myers Floater +$1
DAIQUIRI
This Caribbean staple is a delicate blend of light rum, lime 
juice and sugar. Choose from Lime, Strawberry, Mango, 
Banana or Passion fruit! Upgrade to Mount Gay Silver +$2
MUDSLIDE
If the BBC isn’t creamy or chocolaty enough, try this!
Featuring vodka, Baileys, Kahlua, heavy cream and a 
chocolate garnish. Upgrade to Ketel One +$2
FROZEN MOJITO
A refreshing frozen blend of light rum, muddled mint leaves, 
lime juice, and simple syrup.
Upgrade to Mount Gay Silver +$2
FROZEN MARGARITA
A classic favorite, the Frozen Margarita combines tequila, lime 
juice, and Cointreau, resulting in a tangy and refreshing drink.
Upgrade to Casamigos Blanco +$2
BBC
Craving something creamy and refreshing? It’s all in the name; 
Baileys, Banana, Cream of coconut and dark rum!
Add a Myers Floater +$1
MIAMI VICE
Can’t decide between a Piña Colada or Strawberry Daiquiri? 
Why not get both! This cocktail is the best of both worlds! 
Half Colada Half Daiquiri!
Upgrade to Mount Gay Silver +$2

DRINK MENU
HOUSE 

SIGNATURE

POMEROY PASSION PUNCH
Want a little passion? This fruity and delicious 

crafted cocktail features a blend of fresh passion fruit, 
Mount Gay Silver, Mount Gay Eclipse rum, 

& a splash of grenadine.

HAPPY HOUR
 WEEKDAYS  4PM-6PM

   $6                                         CLASSIC COCKTAILS
$8                                                   CLASSIC FROZEN
$5                                             HOUSE MIX DRINKS
$5                                                               HOUSE WINE 
$ 1  OFF                                                                    BEERS
$5  OFF                                                          BUCKETS

Free Beach Chairs & Umbrella ($20 Minimum Per Person) | $20 Minimum for Credit Card Payments

NON-ALCOHOLIC
HEINEKEN 0.0                                      $3
MOCKTAIL                                                          $8
Any drink minus the booze!
SODAS                                       $3
Coke, Coke Zero, Sprite, Ginger Beer, Ginger Ale, Club Soda, 
Tonic Water
JUICES                                      $4
Ask our staff for current juice selection!

RED BULL                               $5
LEMONADE                               $5
ICED TEA                               $4
ICED COFFEE                            $6

FRUIT PUNCH           $4 
SMALL WATER            $3
LARGE WATER            $6
Still or Sparkling

HOT BEVERAGES
COFFEE/TEA                             $3
ESPRESSO                                      $4
CAFFE LATTE                             $5

CAPPUCCINO                              $6
DOUBLE ESPRESSO             $6

APEROL SPRITZ
Whether you’re enjoying a view of the Italian Rivera or 
Simpson Bay Beach, this refreshing cocktail is definitely a 
crowd pleaser. Featuring Aperol, prosecco and club soda.
CAIPIRINHA
A fan favorite containing fresh lime juice, sugar and Cachaça. 
You’ll be transported to a beach in Rio...or SXM.
MOJITO
A refreshing blend of white rum, muddled mint leaves, lime 
juice, brown sugar, and soda water. 
Upgrade to Mount Gay Silver or Eclipse +$2
COSMOPOLITAN
A sophisticated cocktail made with vodka, cranberry juice, lime 
juice, and orange liqueur.
Upgrade to Ketel One +$2

DARK N’ STORMY
A close cousin to the Moscow Mule, this cocktail features 
a refreshing trio of dark rum, ginger beer and lime juice.
Add a Myers Floater +$1

BEERS $4
CARIB
COORS LIGHT
MILLER LITE

HEINEKEN
AMSTEL BRIGHT
PRESIDENTE

BUCKET 
SPECIAL 

6 FOR 
$20!

BEERS $5
CORONA
DESPERADOS
Lime

SMIRNOFF ICE
Original, Raspberry
WHITE CLAW

BUCKET 
SPECIAL 

6 FOR 
$25!

WINE BY THE GLASS
ROSÈ                  $7
Côte de Province
WHITES                $8
Chardonnay 
Sauvignon Blanc
Pinot Grigio

PROSECCO                 $9
REDS                  $8
Pinot Noir
Cabernet Sauvignon
Merlot
Malbec

A classic favorite. 
Casamigos Margarita - Casamigos Blanco tequila, 
Cointreau, fresh lime juice, simple syrup 
& a salted rim

ALL DAY, EVERYDAY
ALL DAY, EVERYDAY

SPECIALSSPECIALS
$7$10

MARGARITAMARGARITA BLANCO SHOTBLANCO SHOT

 $9

OPEN EVERYDAY 8AM-10PM
BREAKFAST - LUNCH - DINNER

+1 (721) 545-7000 THE BOON BEACH BAR & RESTAURANT MARYSBOONWWW.MARYSBOON.COM

Full wine list available on request.



FREE BEACH CHAIRS & 
UMBRELLA WITH PURCHASE 

OF LUNCH & DRINKS

1 UMBRELLA / 2 CHAIRS
$20/PERSON MINIMUM

LUNCH MENU

$20 Minimum for Credit Card Payments

OPEN EVERYDAY 8AM-10PM
BREAKFAST - LUNCH - DINNER

+1 (721) 545-7000 THE BOON BEACH BAR & RESTAURANT MARYSBOONWWW.MARYSBOON.COM

APPETIZERS
Tuna Tartare                                         $18
Freshly diced tuna marinated in a balanced blend 
of soy sauce, ginger & sesame oil. Served on a bed 
of avocado with toasted wonton chips. 
Mahi Ceviche                                              $20
Savor the flavor of freshly diced mahi, marinated in zesty 
citrus, & served alongside crispy toasted wonton chips.  
Coconut Shrimp                                        $16
Delight in our crispy coconut-coated shrimp, perfectly 
paired with a tangy mango chili sauce for a burst 
of tropical flavor. 
Saltfish Accra                                         $14
Saltfish Accra combines flaky salted cod and herbs 
in a crispy batter for a savory Caribbean treat, perfect 
with our chipotle aioli dip. 
V Mozzarella Sticks                                     $10
Indulge in our crispy mozzarella sticks—perfectly 
fried to a golden crisp and paired with a savory 
marinara dipping sauce. 
Chicken Wings                                        $14
Plain – Crispy and flavor packed wings without the sauce
BBQ – A classic smokey barbecue flavor
Buffalo – Bold flavored with a slightly spicy kick
Sweet Chili - Asian inspired sweet and spicy flavor 
Calamari                                         $12
Delicately coated in breadcrumbs, our freshly prepared 
calamari rings are fried to golden perfection, 
accompanied by a tangy aioli dipping sauce.
V Onion Rings                                        $10
Lightly battered and fried until crispy and golden 
brown, served with a zesty aioli.
Bitterballen                                        $10
Dutch meatballs rolled in breading and fried until crispy 
and golden brown, served with a Dijon mustard.
V Cheese Quesadillas                                       $12
A folded tortilla packed with a Mexican cheese blend, 
toasted until crispy & cheese is melted. Served with 
chipotle aioli for extra flavor.
Your choice of protein: 
Chicken +$5
Beef +$6   

SALADS
Seared Tuna                          $22
Succulent seared tuna steak atop mixed greens, cherry 
tomatoes, cucumber, avocado, and zesty citrus dressing.
Mango Chicken                   $20
Grilled chicken, mixed greens, ripe mango, cucumber, 
cherry tomatoes, and tangy mango dressing. 
Your choice of protein: 
Shrimp +$7
V Quinoa                                        $15
Fluffy quinoa mixed with crisp vegetables, avocado, 
feta cheese, and lemon vinaigrette. 
Your choice of protein: 
Chicken +$5   
Shrimp +$7
V Caesar                                    $12
Romaine lettuce, Caesar dressing, croutons, 
and Parmesan cheese.
Your choice of protein: 
Chicken +$5   
Shrimp +$7 
V Greek                      $15
Crisp romaine lettuce, cherry tomatoes, cucumbers, 
red onions, black olives, and feta cheese tossed 
in zesty Greek dressing.
Your choice of protein: 
Chicken +$5   
Shrimp +$7
V+ Garden                                        $12
Fresh greens, tomatoes, cucumbers, bell peppers, 
with your choice of dressing. 
Your choice of protein: 
Chicken +$5   
Shrimp +$7
Dressing: 
Ranch
Blue Cheese
Italian
Balsamic Vinaigrette

THE BOON SHOP
In our lobby

T-Shirts
Tank Tops

Caps
Towels

and much more!

LAND
V+ Vegetable Thai Curry                   $18
Simmered in creamy coconut milk & infused with 
Thai curry paste, lemongrass, & spices, delivering a burst 
of vibrant flavors with a hint of chili heat. 
Served with white rice.
Your choice of protein: 
Chicken +$5   
Shrimp +$7
V Pasta Primavera                    $18
Fresh vegetables and al dente pasta tossed in a creamy 
parmesan sauce or tangy marinara sauce, capturing 
the essence of spring with every bite. 
Your choice of protein: 
Chicken +$5   
Shrimp +$7
Black Angus Ribeye                   $32
A 10 oz serving grilled to your preference, this tender cut 
of beef promises a mouthwatering experience. 
Served with Mashed Potatoes & Sautéed Vegetables
Grilled Chicken                    $16
Tenderized and flavor packed chicken breast, boasting 
a delightful smoky char.
Served with Caribbean Rice & Garden Salad
BBQ Ribs                     $18
Marinated, succulent ribs, expertly grilled and 
smothered in our special barbecue sauce.
Served with Caribbean Rice & Garden Salad
Combo                     $22
Get the best of both worlds with this combination 
of The Boon’s best grilled meat offerings. 
Served with Caribbean Rice & Garden Salad

SANDWICHES BURGERS&

Chicken Club                      $16
Philly Cheese Steak           $16
Snapper Sandwich             $18
Mahi Sandwich                     $18
Bacon Lettuce Tomato  $14
The Classic Burger            $16

BYO Burger        $16
Cheese +$1  
Avocado +$3
Mushroom +$2  

V+ Vegan Burger                  $18
The Boon Burger               $22
Cheddar Cheese, Bacon, 
Avocado, Crispy Onions, 
& Spicy Aioli Sauce

Sandwiches & Burgers are served with Lettuce, Tomatoes, Pickles, 
Onions & a side of Fries (Sweet Potato Fries +$2)

Caribbean Rice                            $6
White Rice                            $5
Mixed Sautéed Vegetables                          $6
Garden Salad                            $6
Mashed Potatoes                           $5
Fries                             $5
Sweet Potato Fries                           $6
Fried Plantains                             $7
Extra Sauce                             $ 1

SEA
The Boon’s Famous Fish & Chips                        $18
Crispy battered fish served with a side of golden fries 
and tangy tartar sauce, a beloved classic at The Boon. 
Pan-Seared Tuna                      $26
Succulent tuna steak, expertly pan-seared to lock 
in flavor, served with a sesame soy sauce. 
Served with White Rice & Sautéed Vegetables
Grilled Mahi                      $22
Tender mahi-mahi fillet, grilled to perfection, served 
with a zesty lemon butter herb sauce. 
Served with White Rice & Sautéed Vegetables
Grilled Snapper                  $24
Fresh snapper fillet, delicately grilled to highlight its 
natural sweetness, served with a tomato herb sauce.
Served with White Rice & Sautéed Vegetables
Catch of the Day                                           MP
Freshly caught and locally sourced fish, prepared
grilled or fried. 
Served with White Rice & Sautéed Vegetables

Fried Egg +$2
Bacon +$2 

SIDES

V | Vegetarian
V+ | Vegan

(Subject to change seasonally)


