
   

APPETIZERS 
 

 Tropics Nachos                              
A mountain of crispy tortilla chips topped with Monterey Jack & Cheddar cheese,  
jalapeños, guacamole, salsa & sour cream covered with chopped fire-grilled chicken breast 
(2 person appetizer portion) 
 

Ceviche Vuelve a la Vida                   
Fresh seafood of the day marinated in lime juice  
mixed with avocado & tossed in a spicy cocktail sauce 
 

Mussels                       
Mussels sautéed in white wine served with a green curry coconut sauce,  
and Cuban toast  
 

Crab Cake                     
Panko-breaded crab cake served with roasted corn salsa & an herb aioli  
 

Fried Brie                     
Panko-breaded deep-fried brie served on a bed of mixed greens with a balsamic reduction 
 

Chicken Wings                    
Jumbo wings tossed in your choice of Smokey BBQ sauce, Buffalo sauce, or plain,  
with choice of Ranch or Bleu cheese dipping sauce 
 
   

WRAPS & QUESADILLAS 
All wraps are served with Dutch fries or pasta salad 

Substitute a side for a small House salad  
 

All Quesadillas are served with guacamole, salsa & sour cream 
 

Greek  Wrap                    
Lamb & beef gyros served with a house-made garlic sauce, lettuce & tomato,  
wrapped in a whole wheat wrap 
 

Fried Chicken Wrap                   
Fried chicken strips, crisp bacon, Romaine lettuce, tomato & Ranch dressing   
in a sun-dried tomato flat bread  
 

BBQ Chicken Quesadilla                   
           Chicken strips topped with house-made barbeque sauce, Monterey Jack & Cheddar cheese  

Add jalapeños     Add bacon  
 

Veggie Quesadilla                    
Black beans, corn, jalapeños, onions, Monterey Jack & Cheddar cheese  
Add jalapeños      Add bacon     
Add chicken      Add steak strips   
 

Tropics Quesadilla                    
Grilled flour tortillas filled with Monterey Jack & Cheddar cheese  
Add jalapeños     Add bacon   
Add chicken      Add steak strips  



   

SALADS 
(Ranch, EVOO & Balsamic Vinegar, Bleu cheese,  

House dressing Mango lime dressing)  
 

Southwestern Chopped Salad                  
Chopped Romaine, onion, corn, black beans, tomato, Monterey Jack & Cheddar cheese  
& tortilla chips served with Southwestern Ranch dressing 
Add chicken      Add fresh catch of the day  
Add shrimp       Add steak strips  
 

Classic Caesar                    
Fresh Romaine, croutons & grated Parmesan cheese tossed in Caesar dressing 
Add chicken        Add fresh catch of the day  
Add shrimp       Add steak strips  
 

Tropics House                    
Baby green mix topped with red onions, tomatoes, Feta & garlic croutons 
Add chicken      Add fresh catch of the day  
Add shrimp       Add steak strips  
 

Tropics Bleu                               
Fresh Romaine topped with toasted almonds & Bleu cheese crumbles 
Add chicken       Add fresh catch of the day  
Add shrimp       Add steak strips  
 
 

CHEF SPECIALTIES 
 

Fajitas Platter 
This classic Mexican dish arrives at your table on a sizzling skillet with sautéed onions, peppers, 
Monterey Jack & Cheddar cheese, garnished with sour cream, salsa & guacamole, served with rice, black 
bean salsa & warm flour tortillas.  
Tender marinated fire-grilled steak        
Garlic Shrimp                        
Chicken marinated in Cajun spices                    
Combo of any two                       
 

Chimichanga 
A flour tortilla fried golden brown stuffed with Monterey Jack & Cheddar cheese, sautéed onions & 
peppers, garnished with sour cream, salsa & guacamole, served with rice & a black bean salsa. 
Choose your Chimichanga filling: 
Tender marinated fire-grilled steak                    
Garlic Shrimp                        
Chicken marinated in Cajun spices                
 

Pasta 
Penne pasta served in a creamy red sauce 
Seafood (fresh catch of the day, mussels & shrimp)                 
Grilled Chicken Breast                     



   

BURGERS                                                                      
Our half pound beef burgers are handcrafted & made to order with only the finest 

ingredients. Tropics Café uses 100% USDA-approved Angus ground beef. 

Burgers are served on a roll with lettuce, tomatoes, onions 
& dill pickles, with a side of Dutch fries or pasta salad 

 

 
Substitute a small House salad  

 

Tropics Burger                     
Half-pound hand-crafted 100% USDA-approved Angus ground beef patty 

 

Blackened Bacon Bleu Burger                   
Cajun-spiced beef burger topped with crumbled Bleu cheese & crisp bacon  

 

Juliana’s Burger                     
Beef burger topped with crisp bacon, guacamole & choice of cheese 

 

Tropics Garden Burger                      
Garden burger patty 

 

Tropics Chicken Burger                     
Grilled lean or battered & deep-fried chicken breast  

 

Santa Fe Burger                    
Grilled lean chicken, topped with guacamole, bacon & an herb aioli 

 

Fish Burger                       
Catch of the day fish with an herb aioli  

 

Crab Burger                        
Crab cake topped with a roasted corn salsa served with an herb aioli  

 
BURGER ADD-ONS 

Bacon  
Guacamole, Grilled onions  

Sliced jalapeños, cheese (Bleu, Cheddar, Gouda or Swiss), Smokey barbeque sauce  
 
 
 
 

4% Government (ABB) tax is included. 
Tropics Café does not add a service charge to your bill. 

Tropics believes that great service should be rewarded at the customers own discretion. 
 


