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BAR & GRILL

MENU

CARIBBEAN FRUIT PLATTER $13
Fresh Tropical Fruits, Banana Muffin V
& Greek Yogurt

CLASSIC CAESAR SALAD $12
Romaine Lettuce, Garlic Croutons & v
Parmesan Cheese

Add Chicken $6 Or Grilled Fish $8

CARIBBEAN SALAD $14
Local Greens, Mandarin Orange, Papaya, @ V
Pineapple, Cucumber, Tomatoes &

Mango Vinaigrette

Add Chicken $6 Or Grilled Fish $8

LATINO CHIPS $14
Plantain, Taro Chips, Coconut “Arepa,”
Homemade Hot Sauce & Mango

Pico De Gallo

SEA BREEZE SAMPLER $19
Guava & Cheese Turnover, Mofongo Bites,

“Mini Arepas,” Chorizo, Cheese, Chicken

Wings & Calypso Sauce

CHICKEN WINGS $13
Guava Rum Sauce, Celery & Carrots @
COCONUT SHRIMP $19
With Grilled Pineapple Mojito Sauce

MAHI MAHI SKEWERS $14
Garlic Bread & Salad

SHRIMP TACO $15
Grilled Shrimp, Avocado Spread, Sour @
Cream, Jalapenos, Cabbage, Cilantro

& Radish

FISH TACO
Sofrito Battered Local Grouper, Avocado
Spread, Sour Cream, Jalapefios, Cabbage,
Cilantro & Radish

RIO MAR BURGER $17
Choice Of: American, Cheddar Or Swiss

Cheese, Lettuce, Tomato, Onion, Pickles

& Bacon On Brioche Bun

RED SNAPPER FILLET,

GRILLED OR FRIED $23
Fresh Local Red Snapper, Lemon Mayo,

Tostones & Fresh Salad

CHICKEN BREAST SANDWICH $15
Guava Rum Sauce & Local Cheese On
Brioche Bun

GARDEN WRAP $13
Grilled Vegetables & Creole Sauce V
PASTRAMI SANDWICH $15

Swiss Cheese, Cabbage, Tomato, Pickles,
Mayonnaise & Mustard On Local
“Pan De Agua” Bread

SHRIMP PO BOY $17
Romaine Lettuce, Tomatoes, Pickles &
Cajun Mayo On Local “Pan De Agua” Bread

CHURRASCO SANDWICH $17
Marinated Skirt Steak, Sauteed Onions,

Swiss Cheese, Lettuce, Tomatoes &

Local Mayo Ketchup Sauce On Local

“Pan De Agua” Bread

WYNDHAM GRAND’

Rio Mar Beach Resort & Spa

@ GLUTEN FREE \/ VEGETARIAN

- *Cooked to order. Consuming raw or undercooked meats could increase your risk
~ of foodborne illness. For your convenience, an 18% gratuity is added for parties of

=-8ix (6) or more which you may change or eliminate at your discretion. Cash is not

accepted. PR Tax (10.5%) and City Tax (1%) will be added.
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BAR & GRILL

SPECIALTY DRINKS

FROZEN COCO LOCO
Bacardi Superior Rum, Arametto,
Coconut Cream, Ice Cream Base
& Cinnamon

FROZEN KIWI COLADA
Bacardi Superior Rum, Blended With
Pineapple Juice, Real Kiwi Puree &
Coconut Cream

FROZEN PINA COLADA
Bacardi Black Rum, Blended With
Pineapple & Coconut Cream

EL YUNQUE TRAILS
Bacardi Gold, Bacardi Coco Rum,
Triple Sec, Pineapple Juice

OCEAN BLUE
Bacardi Oakheart, Peach Schnapps,
Blue Curacao, 7 Up Soda

BIG WAVES
Bacardi Oakheart, Banana Liquor, Sour
Mix, Cranberry Juice, Grenadine

LA MINA WATERFALL
Bacardi Oakheart, Almond Liguor,
Cranberry Juice, Sweet & Sour Mix

FROZEN ZIGGY ZAGGY
Bacardi Black Rum, Layers Of Strawberry,
Mango & Pine Colada Mix

FROZEN MUDSLIDE

Grey Goose, Kahlua & Bailey’s Blended
With Ice Cream Base Topped With
Chocolate Swirl

FROZEN MANGO MADNESS
Bacardi Gold Rum, Blended With
Strawberry & Mango Mix

RUM ISLAND ICE TEA
Blend of Bacardi-Flavored Rums, Lemon,
Lime & Cranberry Juice

$11.50

$n

$n

$11.50

$11.50

$M

$n

$n

$13

$n

$n

CAIPIRINHA

Muddled Lime, Sugar, Leblon Cachaca
& Soda Water (Ask About Our
Flavored Caipirinha)

MOJITO

Muddled Fresh Mint, Lime Wedges, Sugar,
Bacardi Superior Rum & Soda Water (Ask
About Our Flavored Mojitos)

$n

BEACH MOJITO

Muddled Fresh Mint, Lime Wedges, Sugar,
Bacardi Superior Rum, Peach Schnapps,
Coco Real Cream, Club Soda & Flat

Blue Curacao

$12

VIRGIN SMOOTHIES
Made With Vanilla Ice Cream Base
Or Fruit Mix 8 Available Flavors

Pina colada
Banana
Strawberry
Passion fruit
Mango
Guava
Vanilla
Lemonade

$8

BEER SELECTION

Medalla light $6
Michellob ultra $6
Coors light $6.50
Budweiser $6.50
O’douls $7
Clausthaler $8
Heineken $7
Magna $7
Corona $8
Landshark $8
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