
A P P E T I Z E R S  &  S O U P S

TO MMY ’ S  FAMO U S  CO CO NUT  SHR IM P

Crispy coconut encrusted, papaya-mango chutney
& Asian slaw   16 .50  / 11.50

ANT I GU A  Q UE SAD I LL A

Warm goat cheese, spiced Monterey jack, finger asparagus, tomato jam, 
lime sour cream & Queso Fresco   12 .50

B I G  I S L AND  GO AT  CHE E SE

Warm macadamia nut encrusted, sweet soy glazed, mango   
salsa with island flatbread  11.50

L IT TL E  CAY MAN  L O LL I P O P S

Grilled, smoked chicken drumettes with our mango BBQ glaze   9 .50

S O UTH  S EA S  S C AL LO P  S L I D E R S

Pan seared, fresh basil, roma tomatoes, chipotle aioli, crispy
“Tobacco” onions with Asian slaw   11.50

CR AB  CAL LOWAY

Griddled cakes, a light coconut crust, sweet chili mustard sauce, 
cilantro oil with Asian slaw   16 .50 / 9 . 00

L O K I - L O K I  TU NA  P O K E *

Fresh Ahi Napoleon, guacamole, capers, soy and sesame oil with
island flatbread  16 .50

C O O P E R  I S LAND  C RAB  B I SQ UE

Lump crab meat, butter, sherry & cream  9 .50 / 6 .50

TO R TO L A  TO R T I L LA  SO U P

Savory blend of ground corn tortilla, grilled chicken, seasoned with 
island spices & lime sour cream  7.50 / 5. 50

A  S IMP LE  S AL AD

Crisp bibb lettuce, shallots, grape tomatoes, balsamic maple vinaigrette  5.00

S A N D W I C H E S  &
E N T R É E  S A L A D S

TAH I T I AN  TUNA  S ALAD

Blackened Ahi seared rare with baby arugula, carrots, sweet soy glaze, tamarind
vinaigrette, wasabi aioli, wonton strips & toasted sesame seeds   17.50

S AB A  S T E AK   SAL AD *

Marinated, char-grilled tenderloin medallions, grilled potatoes, roma  
tomatoes, shiitake chips, garlic aioli & tamarind vinaigrette   17 .50

CH I C KE N  S AL AD  J U NKANO O

A mixture of grilled chicken, celery, onion, corn, scallions, red grapes, Monterey
jack, mayo & lime juices with fresh seasonal fruit   13.50

TO MMY ’ S  CL A S S I C  C AE S AR  S ALAD

Crisp whole leaf romaine hearts and Grana Padano with your choice of 
chicken - shrimp - finfish   14 .50 u 15.50 u 16 .50

ST .  CR O I X CHO P P E D  S AL AD

Grilled chicken, roma tomatoes, Maytag bleu cheese, Granny Smith apples, 
macadamia nuts, hickory smoked bacon, sweet corn and honey-lime vinaigrette   16 .50

CAB O  F I S H  TAC O S

Blackened white fish, blended corn & flour tortillas,
pico de gallo, chipotle aioli, lime sour cream & Asian slaw  14 . 00

S O UTH  B EACH  CU B AN  S ANDWI C H

Sliced ham, roasted pork tenderloin, gruyere cheese, sliced pickles, 
Sriracha mustard & yucca fries  13 .00

P AR AD I S E  NAT I O N  B ACO N  CHE E S EB UR GE R *

Char-grilled USDA Prime, sharp cheddar, hickory smoked bacon,
caramelized honey-roasted onions & french fries   13. 50

THE  HAB ANA  C AB ANA  P O RK  S ANDWI C H

Slow roasted in Tommy’s own blackberry brandy BBQ sauce, crispy
“Tobacco” onions with Asian slaw & french fries   12 . 50

MAMA  B AHAMA ’ S  CH I CK E N  S ANDW I CH

Char-grilled with Monterey jack, garlic aioli, jerk sauce,
crispy “Tobacco” onions with yucca fries   12 .50

TO MMY ' S  GR E AT  B I G  CR I S P Y  F I S H  S ANDW I CH

Beer battered, honey-roasted onions with french fries & island tartar sauce  14 .0 0

D I N N E R  E N T R É E S

SANI B E L  S TUF FE D  CH I CK E N

Parmesan-Japanese breadcrumb encrusted, stuffed with herb cheese 
& roasted red pepper, roasted red pepper cream sauce with 

sauteed seasonal vegetables   29 .00

THE  I S L AND  C OWB O Y *
Grilled 8 oz tenderloin filet, red wine demi-glace, roasted garlic, Maytag bleu cheese 

with grilled lemon garlic asparagus & roasted fingerling potatoes   35.00

TR I N I D AD  TUNA *
Lemongrass encrusted Ahi, seared rare, sweet chili sauce, cilantro oil, island almond

rice, shiitake mushrooms, toasted sesame seeds with baby bok choy   29 .50

B O C A CH I CA  CH I CK E N

Marinated, grilled breast, black bean dirty rice, mango-macadamia relish &
pineapple rum sauce.   21.50

L I TT LE  P ALM  I S LAND  P AST A

Grilled all natural chicken, mafalda pasta, baby carrots, roasted asparagus,
red bell pepper, Grana Padano & black trumpet mushroom sauce  19 .50

O LD  S AN  J UAN  SHR IM P  AND  S C ALLO P S
Sautéed in a curry coconut sauce with island almond rice   29. 00

S ANT I AGO  S E A  B AS S

Seared & oven roasted Chilean fillet, Caribbean spices, yuzu lilikoi sauce,
rustic citrus salsa with grilled lemon garlic asparagus  35.50

TO MMY ’ S  R I B  RACK

Grilled baby back ribs, Tommy’s own blackberry brandy BBQ sauce, 
with whipped chive potatoes & Asian slaw   29 .50  / 19 .50

S AVANNAH  SHR IM P

Jumbo shrimp, stuffed with lump crab, drizzled with jerk remoulade, served with
blood orange sauce and island almond rice   29 .00

FR E E P O R T  F L AT  I RO N *
Tri-peppercorn encrusted Certified Angus Beef, herb mushrooms with 

whipped chive potatoes & lemon garlic baby arugula   29 .00

*Consuming raw or less than fully cooked meats, poultry, eggs or fish may increase your
risk of food-borne illness, especially if you have certain medical conditions.



D E S S E R T S

TR I P LE  CHO CO L ATE  CAK E

Four layers of moist chocolate cake, chocolate ganache frosting and
topped with a mocha mousse whipped cream   10 .00  / 6 .00

B L ACKB E AR D ’ S  B UT TE RS CO T CH

Creamy, rich, vanilla & scotch whiskey flavored pudding with 
chocolate ganache, “from scratch” caramel sauce 

& fresh whipped cream  9. 50 / 6 . 00

P I NA  CO L AD A  CAK E

Moist vanilla layer cake with Myers Dark Rum, chopped pineapple,   
white chocolate mousse & toasted coconut  10 .00 / 6 .00

P I NE AP P L E  U P S I D E  D OWN  VAN I LL A  CHE E SE C AKE

Baked upside down with caramelized pineapple, infused vanilla, cane 
sugar, topped with “from scratch” caramel sauce   8.00

B ARB AD O S  B R OWNI E

Warm, triple chocolate, with Edy’s vanilla bean ice cream, “from scratch”  
chocolate & caramel sauces & fresh whipped cream   10 .0 0 / 6 .00

K EY  WE ST  KE Y  L IM E  P I E

Fresh & Tart - The Real Deal with real key limes   8.50  / 6 .00

A D D I T I O N A L  S I D E S

D R .  MAMB O ’ S  P L ANTA I N  CO MB O

Sliced, crispy, cinnamon sugar dusted with black bean-charred corn salsa 
and lime sour cream   6 .00

I D AH O ’ S  F I NE ST  WH I P P E D  CH I V E  P O TAT O E S

Baked & whipped with butter, heavy cream, salt, pepper & fresh chives   6 . 00

F ARM  F RE S H  GR I LL E D  AS P AR AGU S

Seasoned with lemon garlic oil and shaved Grana Padano   6 . 00

WH I P P E D  B AY O U  SWEE T  P O TAT O E S

Baked and whipped with honey, cinnamon, allspice, sweet cream butter 
and topped with a graham cracker toasted nut topping   6 .00

THE  B I G  B ASK E T  O F  FR I E S
Crispy, hot, lightly seasoned, ketchup & island sauce  6 .00

TO MMY  B AHAMA ’ S  I S L AND  A LMO ND  R I C E

Basmati rice with sliced almonds, fresh garlic, onions and coconut milk  6 .00

*Consuming raw or less than fully cooked meats, poultry, eggs or fish may increase your
risk of food-borne illness, especially if you have certain medical conditions.

Relax .

The food to eat, the beer to drink,
the clothes to wear. the place to shop;

a comfortable Tommy Bahama way to be...

Where Life Is One Long Weekend
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ISLAND TIME
Tommy Bahama’s version of happy hour

celebrated every afternoon in our bungalow bar.

Tommy Bahama’s is the perfect location for any special event. 
It's a celebration of the island lifestyle - a place that is always 
full of warm smiles, gentle laughter and relaxed conversation; 

a place to wind down and recharge; a place where special celebrations 
are a nightly occurrence and...Life is One Long Weekend.

Menu Subject to Change Without Notice
www.tommybahama.com

9595 Six Pines Dr.
The Woodlands, TX 77380 

281-292-8669

~

Pointe Orlando
9101 International Dr.
Orlando, FL 32819
321- 281-5888 

St. Armands Circle
300 John Ringling Blvd.
Sarasota, FL 34236
941-388-2888

Market Street
9595 Six Pines Dr.
The Woodlands, TX 77380
281-292-8669

Kierland Commons
15205 N. Kierland Blvd.
Scottsdale, AZ 85254
480-505-3668

The Gardens on El Paseo
73-595 El Paseo
Palm Desert, CA 92260
760-836-0188

The Shops at Wailea
3750 Wailea Alanui Dr.
Kihei, HI 96753
808-875-9983

Grand Boulevard
525 Grand Boulevard
Sandestin, FL 32550
850-654-1743

Old Naples
1220 Third Street South
Naples, FL 34102
239-643-6889

The Market Common
3044 Howard Ave.
Myrtle Beach, SC 29577
843-839-1868

Town Square - Las Vegas
6635 Las Vegas Blvd. South
Las Vegas, NV 89119
702-948-8006

Corona del Mar Plaza - Island Grille
854 Avocado Ave.
Newport Beach, CA 92660
949-760-8686

The Shops at Mauna Lani
68-1330 Mauna Lani Dr.
Kamuela, HI 96743
808-881-8686


