SANDWICHES $9.95

kids $5.95

All of our sandwiches are served on a toasted brioche bun with your choice of Island Fries,
Steamed Veggies or Pineapple Coconut Rum Slaw.

Kids under 12. All served with choice of fries or steamed veggies and a kid’s drink.

Chicken Club

Everyone is a VIP with this club. Our grilled chicken sandwich topped with monterey jack, crispy bacon and finished
with lettuce and tomato. Dress it up with Hellmann’s® mayo or honey mustard!

Kona BBQ

Gettin Tiki with it! A taste that will put you back on the islands. This sandwich features our Sweet Hawaiian BBQ
sauce, grilled pineapple, monterey jack cheese and lettuce all on top of tender, grilled chicken.

• 4 wings / 5 boneless (plain)
• 2 Grilled tenders
• mini corn dogs
• Kids mac & cheese

Buffalo Chicken

Sweet Caribbean

reggae rice

Cool like an ocean breeze. Grilled chicken covered with Sweet Caribbean sauce, island fresh pineapple pico and
avocado come together to send your taste buds on a vacation.

Flavorful yellow rice mixed with black beans.
A house favorite.

What A Jerk

island fries
Steamed seasonal veggies

Our Juju Jerk seasoning, monterey jack cheese, grilled pineapple, lettuce, tomato and cool avocado give this grilled
chicken sandwich an attitude. Served with a side of our homemade Magic Jerk Sauce. It’s true Sand-Witchery.

Smokin’ Tuna Sandwich

The Tribal Council has spoken and this one was actually voted “ON” the island. A scoop of our fiery and smoky tuna
dip on a toasted pretzel bun topped with lettuce and tomato. The only strategy you’ll need here is how to keep
other people’s hands off your sandwich.

Blackened Mahi Mahi

$10.95

A reel favorite. A fantastic fillet of mahi, blackened to juicy perfection! Served with lettuce and tomato
on our outstanding pretzel bun. Complete it with tangy tartar or our Magic Jerk sauce. Voted the
most incredible sandwich ever! (By us). Also available on our toasted brioche bun.

• pasta with marinara
• Cheese Quesadilla
• Kids Cheeseburger

sides $2.95

This is one kickin’ chicken! A grilled chicken sandwich, where buffalo sauce and homemade buttermilk ranch
dressing come together with lettuce, tomato and monterey jack cheese. No buffalo were harmed in the making of
this sandwich.

981 US Hwy. 98 e.
destin, fl 32541
(850) 837-2999

Pineapple coconut rum slaw
Steamed Broccoli
Sautéed Mushrooms
Jasmine rice

drinks
Fresh brewed teas $1.95
Sweet Tea • Unsweet Tea • Zero Calorie Green Tea with Splenda ® (Our Favorite)

$1.95

Large

$9.95

Baked and Battered Green Beans

$7.95

Basket of Island Fries

$6.95

Bacon Cheese Fries

$7.95

Cheezy Chili Fries

$7.95

Crispy Beer battered Mozzarella Sticks

$7.95

Corny Mini Dogs

$7.95

Cheesy Buffalo Chicken Dip

$8.95

steamed seasonal veggie basket

$5.95

Jalapeño Chili

$5.95

CHEESEBURGER NACHOS

$12.95

HAWAIIAN BBQ CHICKEN NACHOS

$12.95

We start with top quality, wild caught yellowfin tuna that’s been smoked to perfection. Then we kick it up
with our fiery Jalapeño ranch for the perfect blend of smoke and spice.
Garden picked green beans surrounded by crunchy batter and baked to crispy perfection. Dip them in our
homemade buttermilk ranch or Wasabi ranch and taste the greatness.
Awesome made easy. A basket of our crispy baked island fries, lightly seasoned and served with a trio of
our delicious dipping sauces. Choose your sauce trio! Wasabi ranch, Chipotle ranch, Jalapeño ranch,
Magic Jerk Sauce, Golden BBQ or our homemade buttermilk ranch.

Our crispy baked island fries piled high and covered with our meaty jalapeño chili and plenty of melted cheese.

soft drinks $1.95

Small

spicy Smoked Yellowfin Tuna Dip

What makes fries better? Cheese. What makes everything better? Bacon! So we give you both.
Served with a side of our Wasabi ranch or Chipotle ranch dressing for dipping.

Coke • Diet Coke • Coke Zero • Mellow Yellow • Sprite • Dr Pepper • Barq’s Root Beer • Pink Lemonade

fiji water

appetizers

$2.95

A new spin on an old classic. We eliminated the fryer and accentuated the flavor. Stringy mozzarella
served with zingy marinara. Taste the gooey goodness!
Mini hot dogs, battered, baked and delightfully crispy. Served with a side of tangy honey mustard.
Made to share, but you’ll want to keep these puppies to yourself!

Seasoned shredded chicken, smothered with our delicious mild buffalo sauce, homemade buttermilk ranch and a
festive three cheese blend. Baked until bubbly and served with tortilla chips for dipping. So cheesy... 2 spoons required!

Blackened Mahi Mahi

greens $8.95 $12.95
Our greens are made with a fresh blend of field greens and spinach.

Substitute Mahi or Shrimp for $4. Your choice of Blackened or Grilled.

connect with us!
www.islandwing.com

Like us on Facebook www.facebook.com/IslandWingCompany
Follow us on twitter @theislandwing

A seasonal blend of seasoned steamed veggies.

A bowl of spicy, meaty goodness. The only way to make it better is to add cheese and all you’ll have to add
is a buck, aka $1.

We didn’t invent nachos but we sure beefed em up with these Whoppers! We start with a generous bed of warm
tortilla chips and smother them in a melty three cheese blend. Then we top it with 8 oz of chopped all beef patty,
our homemade special sauce, shredded lettuce, pickle slices and diced tomato. (Sesame seed bun not included)
Another Island original. We took our zesty 3 cheese blend and generously “Lei’d” it on top of a pile of warm
tortilla chips. Then we created the perfect marriage of favors with jalapeño slices, shredded lettuce, our
signature pineapple coconut rum slaw and smoky shredded BBQ chicken. A vacation for your taste buds!

Quesadillas $9.95

Mainland Fix

House greens lightly tossed with our raspberry vinaigrette and topped with tender grilled chicken, crunchy
apple chips, dried cranberries, feta cheese, sliced strawberries and candied pecan pralines. Sure to be your
favorite new fix.*

Veggin’ out

Funky Jerk

This meatless masterpiece is stuffed full of zucchini, summer squash, sautéed onions, mushrooms and a heaping
helping of Colby Jack cheese.

You’ll be gettin down with this salad! House greens lightly tossed in Mango Curry Vinaigrette with tender grilled
chicken, diced pineapple, cool avocado and our Juju Jerk seasoning. It’s funky, but it’s fabulous.

Big Shrimpin’

BBQ Luau

Scrumptious grilled shrimp tossed in our buffalo sauce and kicking it with hot, melty Colby Jack cheese. Drizzled with
our homemade buttermilk ranch dressing. Shrimpin’ made easy.

House greens lightly tossed with balsamic vinaigrette topped with juicy pineapple, crumbled feta cheese and
candied pecan pralines all set the tempo for the headliner of this salad, our sweet and smoky Hawaiian BBQ
chicken. Grass skirts optional.*

Flyin’ Hawaiian

Say aloha to tender grilled chicken as it luau’s with tangy Hawaiian BBQ sauce, sweet juicy pineapple and an eruption
of Colby Jack cheese. Then we top it with a drizzle of Sweet Hawaiian BBQ to finish the dance.

South Seas Sesame

This one is going to take you island hopping around the South Pacific. Set sail with house greens tossed in our
signature sesame dressing accompanied by tender teriyaki chicken, mandarin oranges, snow peas, matchstick
carrots and crunchy wontons. No passport required, but we do recommend a fork.
Other dressing options available. (If you know the secret handshake.)
Homemade Buttermilk Ranch • Wasabi Ranch • Chipotle Ranch • Jalapeño Ranch • Bleu Cheese
Honey Mustard • Mango Curry • Raspberry Vinaigrette • Balsamic Vinaigrette • Sesame
*These items contain nuts. Please be aware of any allergies you may have.

Boomin’ Shroom

A taste explosion! We light the fuse with smoky bacon, tender grilled chicken, Colby Jack cheese, delicious sautéed
mushrooms and top it off with a drizzle of our incredible Wasabi ranch.

Gratuity of 18% automatically added to tables of 8 or more guests.
Consumer advisory: Consuming raw or undercooked product can be hazardous to your health.
*These items contain nuts. Please be aware of any allergies you may have.

The Coco Loco

Warning: This product has been known to cause feelings of euphoria and uncontrollable smiling. Chocolatey
Nutella® spread, sliced ripe bananas, crunchy granola and a touch of honey are sure to drive you crazy.*
*These items contain nuts. Please be aware of any allergies you may have.

get baked not fried!

You won’t find a fryer in our kitchen. That’s because
our wings and Island Fries are baked, so they taste
great without the grease. Hey, use the bio-fuel for
your car – get baked.

Island Fresh Tacos $11.95

BURGERS $9.95

Served with a side of our Reggae Rice.

All of our burgers are cooked to medium-well and served on a toasted brioche bun with your choice of Island Fries,
Steamed Veggies or Pineapple Coconut Rum Slaw.

Maui Wowwie Mahi

Veggie burger option available.

Our juicy blackened mahi, chillaxing with crunchy cabbage, homemade pineapple pico, our awesome sweet Thai chili
sauce & finished with cool, fresh avocado.

Be Traditional or go boneless!

Classic Burger

Jah’mon Jerk Taco

First we grill the chicken and put it under a Juju spell. Then we add homemade pineapple pico and boomtastic Magic
Jerk sauce on top of cool cabbage. One bite and you are under the spell.

The Shrimpalicous
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Maui Wowwie Mahi

FOR

FOR

FOR

So good, the shrimp volunteered! So, we put them on top of cabbage, paired them with juicy mandarin oranges and
covered them with our delicious spicy teriyaki sauce and homemade pineapple pico. This shrimp is packing heat!

Classic burger

A half-pound slab of beef topped with cheddar cheese, lettuce, tomato and pickel slices. Try it with bacon or chili
on the house!

FOR

FOR

The Big Boss

A juicy burger covered with southern style BBQ sauce, cheddar cheese and smokey bacon. Then we add grilled
pineapple, crunchy onions, lettuce and tomato to complete this beast.

Mac & Cheeseburger

Get Sauced!

Crazy good! A half-pound burger piled with our amazing mac & cheese and topped with cheddar and jalapeños to
give it the perfect kick.

98

Island inferno

90

Tiki Fire

75

Hot • Spicy Garlic Teriyaki • Mango Habanero
 Signature Jerk • FIRECRACKER citrus

Cali Burger

surf side

60

Medium • Buffalo Kiwi • Jerk Spice (Dry)
Sweet Thai Chili

45

Mild • Sweet Caribbean • Lemon pepper (dry)
chipotle cheddar rub (dry) • red thai curry (dry)

30

PB&J • Golden BBQ • Teriyaki • Orange Ginger
Sweet Hawaiian BBQ • Garlic Parmesan (Dry) • Honey Mustard

Get Dipped!
Homemade buttermilk ranch • Bleu Cheese • jalapeño Ranch
Wasabi Ranch • Chipotle Ranch • Magic Jerk Sauce

Add a side of fries to any wing order for only $2

$14.95

Caribbean Shrimp

$14.95

A flakey filet of Mahi perched on a bed of our twisted cavatappi noodles, swimming in a homemade sauce
loaded with tomatoes, garlic, capers, red wine and just a hint of spice. Truly a house favorite!

We begged, borrowed and stole for the secrets to this dish, but we think you’ll agree that this treasure chest of
flavors was worth it! We start with a huge bed of our flavorful Reggae Rice and we top it with a mix of sautéed red
and green peppers, caramelized onions and sweet juicy pineapple. Then the voodoo kicks in with a drizzle of our
homemade magic sauce and a dozen deliciously spicy grilled jerk shrimp.

Blackened Mahi Mahi

A juicy 6 oz filet of blackened fish deliciousness served with steamed seasonal veggies and your choice of
our Reggae or Jasmine rice. Nuff Said.

CRUSTED CREOLE MAHI

A tender filet of Mahi crusted in seasoned panko breadcrumbs and sauteed to a crunchy golden brown,
then topped with a light drizzle of our homemade Creole butter and served with an extra side for dipping.
Served with steamed seasonal veggies and your choice of our Reggae or Jasmine rice. A new French
Quarter favorite!

No Fry Stir Fry
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.95

meatless chik’n nuggets

.95

FOR

Served tossed in your favorite sauce with your choice of Island
Fries, Steamed Veggies or Pineapple Coconut Rum Slaw.

$14.95
$14.95

$14.95

Your choice of chicken, shrimp or double veggies paired with an eclectic mix of snow peas, zucchini, summer
squash, carrots and pineapple tossed in our very own kicked-up stir fry sauce. Served alongside a bed of
aromatic jasmine rice. No sides needed for this bad boy.

This south of the border burger is flavored with taco seasoning and comes riding into town on top of good ole
avocado. Then it’s topped with cheddar cheese, crispy onion straws, lettuce and tomato, with his partners in crime
on the side, fire roasted salsa and cool sour cream.

The Trippy Hippy

A half pound burger smothered with sauteed mushrooms and melted Swiss cheese and topped with lettuce
and tomato.

Buffalo Bleu

A half-pound of awesome, dressed with buffalo sauce and homemade buttermilk ranch dressing and topped with
bleu cheese crumbles and Monterey Jack cheese. Served with lettuce and tomato.

Million Dollar Mini’s

For the burger purist. Two juicy seasoned mid-sized burgers topped with American cheese on toasted pretzel buns.
Served with a side of our tangy honey mustard. They taste like a million bucks, but we cut you a deal.

The Intimidator

$14.95

This bully is coming for your lunch money and your manhood. Get ready for a tag team of two big burger
classics. It all starts with the Trippy Hippy mushroom Swiss burger, stacked up with a bacon cheddar monster.
Then we pack island fries between the two, and deliver the final blow with tangy honey mustard dressing. All
that madness is sandwiched between a triple decker pretzel bun. Can you take it down?

Extras $1 each

Bacon • Extra Cheese • Chili • Sautéed Mushrooms • Sautéed Onions
Crispy Onions • Grilled Pineapple • Avocado

mac & cheese $7.95 / monster mac & cheese $10.95

Served tossed in your favorite sauce with your choice of Island Fries, Steamed Veggies
or Pineapple Coconut Rum Slaw.

FOR

The Bandito

BAKED MEDITERRANEAN MAHI

Fire Grilled Tenders
FOR

What do you get when you add teriyaki, cool avocado, spinach and mandarin oranges to a feta cheese-covered halfpound of beef? You get an amazing burger.

.95
Basket $9.95

chili mac

A bowl of our house made mac-n-cheese topped with our meaty jalapeño chili and finished with a layer of
crunchy breadcrumbs. You won’t find any lunch ladies serving this bad boy! This is one blazin’ bowl of meaty
cheesy goodness.

rasta pasta

GET BAKED. . . with this smokin’ blend of our signature Juju jerk seasoning atop a big bowl of mac-n-cheese and
our crunchy breadcrumb topping. US customs approved!

garden mac

It’s not your garden variety mac & cheese! Spiced with zesty herbs and topped with fresh steamed broccoli
and a light breadcrumb crust. Mom said to eat your broccoli so we gave you a tasty way to do it.

Bangin’ Buffalo Mac

Is it mac-n-cheese, is it buffalo? It’s the best of both! (A Mac with an identity
crisis.) We took an awesome bowl of mac-n-cheese & kicked it up with our
famous buffalo sauce. Then we top it with our crunchy breadcrumbs and
a generous sprinkle of blue cheese and bake it to bubbly perfection.
Add chicken to make it a trifecta.

Mac Daddy

After 7,433.5 requests we got the point! So we took a big cheesy
bowl of our twisted cavatappi noodles and added savory smokey
bacon. Good call. It’s so awesome we had to call it the Mac Daddy!

add chicken to any mac for $2.00

Bangin’ Buffalo Mac

