APPETIZERS

LUNCH

SALADS

NEW** Conch Cakes ........cccceveirnvennenns 8.00

Our Bahamian variation of the Maryland Classic.
Served with a Creole Mayonnaise.

Conch Fritters....cccceeviiiiiiirieceinennes 8.00

One Dozen. Conch mixed in a seasoned batter and
deep-fried until golden.

3K o (o 4.50
Conch Fingers ......occeiimieeciiiiieenciniens 7.00
Tenderized Conch, battered and fried to perfection.
Fish Fingers.....cccceeeiimircciiiieecciieneee, 11.00
Fish Fillet strips battered and fried until golden.
Bruschetta.......ccccccoiimreeciiiiiccree, 6.00

Seasoned tomato relish served with toasted French
bread.

- with Fresh Seafood.........ccccceiiiiirieccc e 9.00
Chicken Fingers ......c.ccoomvecciiiieeniiinne 8.00

Seasoned Boneless Chicken Breast Strips, lightly
battered and fried.

White Caps.....ccccorvmiirmeirreecirreeerenas 8.00

Grouper Nantua served on toasted fresh baked
bread squares.

Gully Wings.....cccooimmmeiiiimrcciicrreesnnene 8.50
Chicken Wings deep-fried and coated with our own
special spicy sauce.

Quesadillas ........ccccoovvviiiiiiiieeieieeeeeee, 6.50

Roasted flour Tortilla filled with Monterey & Cheddar
Cheese, Black Olives and Jalapenos.

- with Grilled Chicken .........ccccceiriiiieeiee e 9.00
- with Grilled Fish .........ccoooiiiiieeceeeeeeeeeene 11.00
- with Grilled Crawfish or shrimp.........ccccc.c......... 13.00
Nachos ..., 8.50

Nachos topped with Cheddar Cheese, Olives and
Jalapenos. Served with Salsa, Sour Cream and
Guacamole.

- with Grilled Chicken ..o 11.00
- with Grilled Fish ........cccoooiiiiieeecceee e 13.00
- with Grilled Crawfish or shrimp.........ccccccc........ 15.00
Pork Egg Roll.........ccorreeirreccerree, 8.50

Two Pork Egg Rolls served with a sweet and sour
sauce.

Crab & Lobster Dip ......ccccccevvrvenniinees 8.00

Bahamian Lobster and Stone Crab cheese dip,
earvad with Crackare

Edge Salad.........ccceiiireeciirrceeeee, 13.00

Mixed baby greens, hearts of palm, artichokes, olives,
tomatoes, served with a tangy mango vinaigrette
dressing and lightly breaded fried goat cheese.

-with Gr. Chicken Breast-18/ Gr. Fish-19/ Gr. Crawfish-20
Caesar Salad.........cocevreiimiiniiecreiee e, 10.50

Romaine Lettuce with our own Caesar Dressing,
Grated Parmesan Cheese and Croutons.

-with Gr. Chicken-15.5/ Gr. Fish-16.5 / Gr. Crawfish-17.5
Greek Salad.......ccccoveiiniimirei e e 11.50

Bed of Romaine Lettuce, topped with tomatoes,
onions, pepperoncini, kalamata olives, crumbled Feta
cheese, and citrus vinaigrette dressing.

-with Gr. Chicken-16.5/ Gr. Fish-17.5 / Gr. Crawfish-18.5
Romaine Salad.........ccooeviieiiniimcieecienne, 9.00

Bed of Romaine Lettuce,
onions, choice of dressing.

-with Gr. Chicken-14 / Gr. Fish-15/ Gr. Crawfish-16

topped with tomatoes,

Small Garden Salad..........cccccorvrmnrirrneen. 5.00
Medley of mixed salad greens, choice of dressing.
Small Ceasar Salad ........ccccccovrveenniirnenn. 6.00

Romaine Lettuce with our own Caesar Dressing.

WRAPS
Chicken Caesar Wrap ........ccceceveennnnee. 12.50

Grilled Chicken breast, romaine lettuce, roasted red
peppers, Parmesan cheese and a Caesar dressing.

Substitute Fried or Grilled Fish ......cccccovveeciiiieiinnnnee. 15.50
Jerk Chicken Wrap

Jerk seasoned grilled chicken breast, baby mixed
greens, cream cheese and mango chutney.

Southwest Turkey Wrap

Smoked turkey, jalepeno cream cheese, romaine
lettuce, onions, & guacamole.

Wraps served with a choice of French Fries, Spicy
Fries, Peas-n-Rice, Baked Macaroni and Cheese, Sm.
Garden Salad, Sm. Caesar Salad, or Coleslaw.

SOUPS
Bahamian Conch Chowder ............... 7.00

Prepared in a tomato base with spices

and vegetables. 04 1| o 5.00
Creamy Conch Chowder ................. 7.00
Prepared in a cream base with spices

and vanatahlac —Cun B NN




LUNCH

SANDWICHES
Fish Burger ........cciiimieeciiineennnnn, 13.00
Grilled, Fried or Blackened.
Conch Burger.......ccoovreeiiiinenniiinnns 11.50
Tenderized Conch, battered and fried.
Chicken Burger .........ccccceeiiivenniines 12.00

Boneless Chicken Breast, Grilled, Fried, Blackened
or BBQ.
Hamburger.........ciciiiiiecciiireeennn, 11.00

- with choice of cheese, American, Brie, Cheddar,
SWISS, BlUe .....cooeeeiiireciiircirrre e e 12.00

Gordon Burger.........ccccceeeiiieenniinnes 14.00

Breaded and Fried Boneless Chicken Breast with
American Cheese and Bacon.

Grilled Cheese Sandwich................ 7.00
=with ham ..., 10.00
Turkey Sandwich .........cccooveeeiinneeee. 9.50
- with choice of cheese, American, Brie, Cheddar,
Swiss, Blue, Mozzarella..............cccceevreeeiirennnnnnes 10.50
Ham Sandwich .......ccovviieiiieiiennnee, 9.50

Hearty slices of Ham served on French bread
- with choice of cheese, American, Brie, Cheddar,

SWISS, BlUE .....coreeeiiieeciirrci e 10.50
= 7 N R 9.50
Traditional classic, Bacon, Lettuce, Tomato on
Toast.

Club Sandwich......ccccevreeiiveiiennnee. 13.50

Triple Decker Turkey, Ham, Bacon and American
Cheese.

Chicken Club Sandwich................ 15.50

Triple Decker Grilled boneless Chicken Breast with
Bacon and American Cheese.

Sandwiches served with a choice of French Fries,
Spicy Fries, Peas-n-Rice, Baked Macaroni and
Cheese, Sm. Garden Salad, Sm. Caesar Salad, or
Coleslaw.

ENTREES

Cracked Conch Plate..........coceveireivnnennes 13.50

Tenderized Conch, lightly battered and fried, served with
a choice of French Fries, Baked Macaroni and Cheese, or
Peas-n-rice, and Coleslaw and Fried plantain.

Fish Plate.....ccccovcieiieiieirirircrc e e enens 15.50

Grilled, Fried, or Blackened, served with a choice of
French Fries, Baked Macaroni and Cheese, or Peas-n-
rice, and Coleslaw and Fried plantain.

Bahamian Fried Chicken...........cccevunenne 14.00

Season chicken, deep-fried until golden, served with
choice of French Fries, Spicy Fries, Peas and Rice,
Baked Macaroni and Cheese, coleslaw and Fried
plantain. Choice of breast or thigh.

Chicken in the Bag .........ccecevrivenniinneen. 13.50

Deep fried chicken with French fries, topped with
ketchup and hot sauce, wrapped in aluminum foil and
place in a brown paper bag.

NEW** Conch in the Bag......c....cccceuuunnnee 12.00

Tenderized Conch, lightly battered and fried, served with
French Fries, topped with ketchup and hot sauce,
wrapped in aluminum foil and place in a brown paper
bag.

Frkxks** Lunch Special — ask server ********

SIDES

French Fries, Spicy Fries, Baked
Macaroni & Cheese, Coleslaw, Peas
and Rice, Fried Plantain. ................ 3.50

DESSERTS

Bahamian Key Lime Pie..........ccccuunnneee. 5.50

Fresh Baked Bahamian Key Lime Pie with a Meringue
Topping.

Coconut Pie.......ccoiiiieeciiirrccccrrr e ereeans 6.00
Shredded coconut pie, topped with Whipped Cream.

Chocolate Pecan Gateau .........ccccccuuuuueee. 6.50
Rich chocolate cake layered with Pecan Praline and
Vanilla Ice Cream, topped with Chocolate Ganache and
Whipped Cream.

Brownie Sundae .......cccccoiiiieiiiiiieeninieneee, 6.00

A warm Double Fudge Brownie, covered with Vanilla Ice
Cream, Whipped Cream, and Chocolate Syrup.

Edy’s Ice Cream........ccciiirieeciiinneencnienenns 5.00




L0 = 117 T2 = o S Sm. 10.00 Lg.
Tomato sauce, bell peppers, pepperoni, olives, onions, mushrooms and topped with mozzarella cheese.
Classic WHhite.........ccceeeiiiiiieciiirrcis s s s s s s s s s s s s s e nm s enes Sm. 10.00 Lg.
Ricotta cheese sauce, artichokes hearts, broccoli, tomatoes and topped with mozzarella cheese.
Eleutheran ... s s e nn e Sm. 10.00 Lg.
Tomato sauce, smoked ham, pineapple and topped with mozzarella cheese.

Fisherman's Friend...........oiciecrrr s e Sm. 12.00 Lg.
Ricotta cheese sauce, grilled shrimp, conch, fish, fresh tomatoes and topped with mozzarella cheese.
Bahamian BBQ........cceeiiii s Sm. 10.00 Lg.
Tomato sauce, BBQ chicken, thin diced mango slices and topped with mozzarella.

Buffalo ChicKen.........oeeiiireci it s Sm. 10.00 Lg.
Buffalo sauce, spicy buffalo chicken and mozzarella cheese.

Cattlemen’s ... e Sm. 12.00 Lg.
Tomato sauce, ham, pepperoni, sausage, ground beef, topped with mozzarella cheese.

Cheese Pizza ...t rr s e e Sm. 8.00 Lg.
Tomato Sauce, topped with mozzarella cheese.

X o T T | (= Sm. 8.00 Lg.

18.00

18.00

18.00

20.00

18.00

18.00

20.00

14.00

14.00

Tomato Sauce, topped with mozzarella cheese and any of the following toppings (additional toppings extra).

Toppings Small - 0.75 Large - 1.50

Artichoke Hearts Bell Peppers BBQ Chicken Conch
Anchovies Broccoli Ground Beef Fish

Black Olives Mushrooms Pepperoni Grilled Shrimp
Goat Cheese Onions Sausage Mango
Mozzarella Cheese Tomatoes Smoked Ham Pineapple

Sun-dried Tomatoes



DINNER

APPETIZERS

NEW** Conch Cakes

A Bahamian variation of the Maryland Classic.
Served with a Creole Mayonnaise.

Conch Fritters......coocviiviiiiiecierenees 8.00

One Dozen. Conch mixed in a seasoned batter and
deep-fried until golden.

= Yo dOZ. oo 4.50
Conch Fingers ......cccceiimieeciiirncnnnnnn. 7.00
Tenderized Conch, battered and fried to perfection.
Fish Fingers .....ccccoorrrciiiivecciinneeen, 11.00
Fish Fillet strips battered and fried until golden.

Bruschetta........cccccooimirmciiiiiciiene, 6.00

Seasoned Tomato Relish served with toasted
French bread.

- with Fresh Seafood .........ccooorvieeciiiiiieeccnereeee, 9.00
Chicken Fingers .......cccvveciiiiveeninns 8.00

Seasoned Boneless Chicken Breast Strips, lightly
battered and fried.

White Caps....cccccvrmmirreecirrecrreece e, 8.00

Grouper Nantua served on toasted fresh baked
bread squares.

Gully Wings.....cccooimrmeciiirrecisereceannnn, 8.50

Chicken Wings deep-fried and coated with our own
Special Spicy Sauce.
Quesadillas.........cccccevvvviiiiiiiieieeeennn, 6.50

Roasted flour Tortilla filled with Monterey &
Cheddar Cheese, Black Olives and Jalapenos.

- with Grilled Chicken...........iicccccciiccircreeeeeeeeeees 9.00
- with Grilled Fish.........ccccvieiiiirrceee e 11.00
- with Grilled Crawfish or shrimp ...................... 13.00
[V F: Ted Lo XS 8.50

Nachos topped with Cheddar Cheese, Olives and
Jalapenos. Served with Salsa, Sour Cream and
Guacamole.

- with Grilled Chicken.........ccccoiiiiiiiiiiiiiieees 11.00
- with Grilled Fish.........ccccvieiiiirrceee e 13.00
- with Grilled Crawfish or shrimp ...................... 15.00
Pork Egg RoOll.......ccoreeiirerereee, 8.50

Two Pork Egg Rolls served with a Sweet and Sour
Sauce.

Crab & Lobster Dip ......cccceeeivrveennnnns 8.00

Bahamian Lobster and Stone Crab cheese
dip, served with Crackers.

SALADS
Caesar Salad.......cccceevveivreiireniiennnnes 10.50

Romaine Lettuce, Parmesan Cheese and
Croutons, Drizzled with our Caesar Dressing,

- with Grilled Chicken Breast..........cccccoveeiirennnns 15.50
- with Grilled Fish........ceeeuciiiiiiiiecccin i 16.50
- with Grilled Crawfish (Seasonal)..................... 17.50
Greek Salad .........coeeiveiieiieeireren, 11.50

Romaine Lettuce, Tomatoes, Kalamata olives,
Pepperoncini, Onions, Crumbled Feta Cheese,
and Citrus Vinaigrette Dressing.

- with Grilled Chicken .........ccoovveeeciiiiiiieeeccnenneee 16.50
- With Grilled Fish.........coeuecrrcrcrcerrrrereeeeeeeens 17.50
- with Grilled Crawfish (Seasonal)..................... 18.50
Romaine Salad .........ccooeeervevienirennnnee 9.00

Romaine Lettuce, Tomatoes, Onions, choice of
dressing.

- with Grilled Chicken ........cccccoiiiiiiiiiiiiiieees 14.00
- with Grilled Fish.........ccccooeioiiirrere e 15.00
- with Grilled Crawfish (Seasonal)..................... 16.00
Edge Salad......c..ccorveeciiirienciiireeenn, 13.00

Fresh mixed Salads Greens, Hearts of Palm,
Artichokes, Olives, Tomatoes, served with a Tangy
Mango Vinaigrette Dressing and lightly Breaded
Fried Goat Cheese.

- with Grilled Chicken .........ccccoceiiiiiiiiiiiiiiiieeenens 18.00
- with Grilled Fish.........ccccooeioiiirrere e 19.00
- with Grilled Crawfish (Seasonal)..................... 20.00
Small Garden Salad ............ccceeuuunnnns 5.00
Mixed salad greens, choice of dressing.

Small Caesar Salad............ccoeeenuunnnns 6.00

Romaine Lettuce, Parmesan Cheese and
Croutons, Drizzled with our Caesar Dressing,

SOUPS
Bahamian Conch Chowder ............ 7.00
Prepared in a tomato base with spices and
vegetables. S 0 11« T 5.00
Creamy Conch Chowder ................. 7.00

Prepared in a cream base with spices and
vegetables. —Cup

SEAFOOD ENTREES
Catch of the Day......c...cceveeuenirneenee. 26.50
Grilled, Fried, or Blackened.

Pan Seared Catch of the Day ........ 27.00

Freshly caught local Fish, pan seared in Butter and
Olive Oil, Garlic and Herbs, in a light Sherry and
White Wine Sauce, garnished with Mango Salsa.

Cracked Conch.......ccccevirieenciiirnennen. 24.00
Tenderized Conch, lightly battered and fried.

*** See Our Pasta Entrees for more
Seafood dishes. ***

SEAFOOD ENTREES Cont’

Crawfish Bahamian Style............... 34.00

7 oz. Bahamian Spiny Lobster tail lightly battered
and topped with Parmesan Cheese and baked until
golden.

Bahamian Crawfish..........c..cceeureeee. 32.00

7 oz. Bahamian Spiny Lobster tail, choice of broiled
or grilled.

Seafood Entrees served with Fresh baked
bread, choice of a Small Green or Caesar
Salad, Fresh Garden Vegetable Medley and
choice of French Fries, Spicy Fries, Baked
Potato, Baked Macaroni & Cheese,
Coleslaw, Peas and Rice, or Fried Plantain.




DINNER

PASTA ENTREES
Shrimp, Spinach and Feta................ 28.00

Sautéed Shrimp, steamed Spinach & crumbled Feta
Cheese, with virgin olive oil, basil and spices on a
bed of Spinach Fettuccini. (May substitute Shrimp
with Scallops.)

Lobster Rock Linguine..................... 28.00

Crawfish sautéed with onion and garlic, spinach and
herbs, white wine, white cheese sauce, heavy cream
on a bed of Linguine.

Chicken and Artichoke...........cccuuu.... 23.00

Chicken, artichokes, sautéed onion, garlic and
mushrooms, white wine, white cheese sauce, heavy
cream on a bed of Linguine.

Scallops in a Tomato Vodka Sauce..28.00

Sautéed scallops, onions, and basil, in a tomato
vodka cream sauce on a bed of Linguine. (May
substitute Scallops with Shrimp.)

Shrimp Scampi....cccovveeiirenciricncereene. 28.00

Sauteed shrimp, onions and mushrooms in a garlic
butter white wine sauce on a bed of Linguine. (May
substitute Shrimp with Scallops.)

Linguine a la Harbour's Edge........... 20.00

Linguine tossed with olive oil, tomatoes, sautéed
garlic, onions and basil on a bed of Linguine.

- with Grilled Chicken .......cccccoevveiiieieieeeeee 26.00
- with Grilled Fish........cooceooiiiirceeeeeee e 28.00
- with Grilled Shrimp, or Crawfish (Seasonal).....30.00
Kora's OWn........ccoovieeiiimreecicrreennnens 20.00

Light cream sauce with sauteed mushrooms, onions,
garlic, salt, pepper, and sage with fresh garden
vegetables on a bed of Spinach Fettucini.

- with Grilled Chicken .......cccccooiiiiiiiiiirreeeeeeeee 26.00
- with Grilled Fish........cooccooiiiceeereee e 28.00
- with Grilled Shrimp or Crawfish (Seasonal)...... 30.00

*** Scallops may be substituted for Shrimp

Pasta Entrees served with Fresh baked
bread and a Small Green or Caesar Salad.

POULTRY
Bahamian Fried Chicken................... 21.00

Seasoned chicken, deep-fried until golden. Choice of
breast or thigh.

Orange Chicken Picatta.................... 23.00

Boneless breast of chicken, lightly sautéed and
finished with an Orange and Grand Marnier sauce,
and topped with sliced almonds.

Edge Chicken Breast............ccccununnnee 24.50

Boneless Breast of chicken, lightly breaded, pan
fried, with a light blue cheese sauce, capers and red
onions.

Duck Confit.......cccerriiiiiiiiiiiiiinnnnnn, 24.00

Classic slow roasted duck, served with an orange
Grand Marnier sauce.

Poultry Entrees served with Fresh baked
bread, choice of a Small Green or Caesar
Salad, Fresh Garden Vegetable Medley
and choice of French Fries, Spicy Fries,
Baked Potato, Baked Macaroni &
Cheese, Coleslaw, Peas and Rice, or
Fried Plantain.

SANDWICHES
Fish Burger.........cocceceiimieeiiiireeninenas 13.00
Grilled, Fried or Blackened.
Conch Burger........ccoveeciiiinenininnnenn. 11.50
Tenderized Conch, battered and Fried.
Chicken Burger ........ccccceceiiireeniiinnnnnn. 12.00

Boneless Chicken Breast, Grilled, Fried, Blackened
or BBQ.

Hamburger.........coceiiiiieciiirreeeieenas 11.00
- with choice of cheese, American, Brie, Cheddar,
Swiss, Blue, Mozzarella...........c.ceeeerireiirinniniennnnnns 11.00
Gordon Burger.........ccccceeeiiieeniiinnenns 14.00

Breaded Boneless Chicken Breast with American
Cheese and Bacon.

All Sandwiches served with French Fries

MEAT ENTREES
Baby Back Ribs......cccccomveciiiiiincinnnns 25.00
BBQ Rack of Baby Back Ribs.
Rack of Lamb.......ccccccovveivreireniirennnnne, 32.00

A favorite amongst locals! Perfectly seasoned and
grilled, this dish is sure to please.

Grilled Flank Steak..........cocoveiveiennenns 23.00

Spice rubbed Flank Steak, carved in very thin slices
across the grain and drizzled lightly with the Sesame-
Soy Sauce.

NY Strip SteaK ....cccorvmiiriiirireee 32.00

10 oz. Seasoned and grilled any way you like it.

Meat Entrees served with Fresh baked
bread, choice of a Small Green or Caesar
Salad, Fresh Garden Vegetable Medley and
choice of French Fries, Spicy Fries, Baked
Potato, Baked Macaroni & Cheese,
Coleslaw, Rice, or Fried Plantain.

Don’t forget to leave room for Dessert!

SIDE ORDERS .......... 3.50
Peas and Rice French Fries
Fried Plantain Spicy Fries
Baked Mac. & Cheese Baked Potato
Vegetable Medley Coleslaw




