BEVERAGES
Coffee				
Regular, decaf

$3.50

Filtered Coffee			

$3

Tea				

$3.50

Espresso			

$4

Double Espresso		

$4.50

Cappuccino 			

$4.50

Apple Juice			

$3.50

Orange Juice			

$3.50

Cranberry Juice			

$3.50

Mimosa

$9

Bloody Mary

$11

Can be prepared gluten-free
Can be prepared vegan
*All prices are in USD and subject to a 15%
service charge. Local tax is included in the
price. Gratuity is at your own discretion.
Please let us know if you have any allergies,
dietary restrictions or special considerations,
and we will do our best to accommodate you.
Our kitchen cooks with plant oil. No peanut oil
is used in our kitchens.

BREAKFAST
MENU
7 a.m. - 11 a.m.

BREAKFAST
FAVORITES
Divi Breakfast - $15.50
Two eggs any style served with
roasted potatoes, cheese and your
choice of crispy bacon or sausage
and wheat or white toast
Divi Omelet - $14.50
Omelet stuffed with ham, cheese
mushrooms, peppers, spinach,
onions, tomatoes and jalapeños,
served with wheat or white toast
Eggs Benedict - $12.00
Poached eggs and smoked ham
atop English muffins with Béarnaise
sauce and breakfast potatoes
Fresh Fruit Salad - $9.00
Chef’s daily selection of fresh fruit
American Pancakes - $11.00
Fresh pancakes topped with
powdered sugar and maple syrup
French Toast - $11.00
Three pieces of Texas toast grilled
to perfection and topped with
powdered sugar and cinnamon
Deluxe Bagel - $11.00
Toasted bagel topped with cream
cheese, smoked salmon, capers,
lettuce and a hard boiled egg

DIVI’S
COMPLETE
BREAKFAST
$18.00
Your choice of
Juice
Wheat or white toast
Two eggs, any style,
made to order
Choice of bacon or
sausage
Breakfast potatoes
Gouda cheese
Filtered coffee or fresh
brewed tea

SIDES
Bacon				

$5

Sausage			

$5

Ham 				

$5

Cheese				

$4

Wheat or White Toast		

$3.50

Hash Brown

$3.50

ALL DAY MENU | 11:00 AM - 10:00 PM

BURGERS

MAIN COURSES

All burgers served on a brioche or gluten-free
bun with coleslaw and French fries or sweet
potato fries

Sea Bass & Shrimp

Purebeach Burger

Almonds-Crusted Grouper

Classic burger topped with lettuce, tomato,
onions and pickles

Mushroom Swiss Melt Burger

STARTERS
Nachos

$11

Crunchy corn tortillas chips topped with beef
chili and cheddar cheese, served with sour
cream, guacamole and fresh pico de gallo

Crunchy Crackling Calamari

Crispy seasoned calamari served with mango
papaya tartar sauce

Chicken Wings

$11

Vegetarian Burger

Grilled Skirt Steak

6 oz. plant-based patty topped with lettuce,
tomato, pickles and onions

Three mini beef burgers topped with melted
cheese and caramelized onions

SANDWICHES & WRAPS

Quesadilla

Crispy Grouper Sandwich

12” spinach tortilla stuffed with bell peppers,
onions and melted cheese, served with sour
cream, guacamole and fresh pico de gallo

$13

Half-dozen coconut shrimp served with spicy
mango curry mayo

$10

Crispy homemade potato chips topped with
grilled chicken, jalapeños and melted cheese

Divi Club Wrap

$35

$28

8 oz. skirt steak served with fingerling potato,
spring vegetables and chimichurri sauce

Chicken Parmesan

$16

$14

$13

$16

Crispy grouper topped with coleslaw and pico
de gallo, served with mango tartar sauce

Salami Piccante

$15

Hawaiian

$15

Topped with tomato sauce, mozzarella
cheese, fresh basil and extra virgin
olive oil

Topped with tomato sauce, mozzarella
cheese, fresh basil and pepperoni

$29

Crispy parmesan-crusted chicken breast baked
with basil tomato sauce and mozzarella, served
with linguini pasta tossed in pomodoro sauce

Add Extra Toppings

$1.50

Choose from onions, tomatoes,
peppers, jalapeños or mushrooms

$19

Add chicken $6
Add shrimp $8

Caribbean Mac & Cheese

DESSERT
$29

Rich and creamy truffle cheddar cheese
penne pasta au gratin with lobster, shrimp and
crab meat

Fajitas

$19

Served on a sizzling hot skillet with onions and
bell peppers, accompanied by soft tortillas, pico
de gallo, sour cream, lime-cilantro salsa and
guacamole
Add chicken $6
Add shrimp $8
Add beef $8

Chocolate Brownie

$8

Decadent fudge brownie served with
coconut cream

Apple Crumble

Warm apple crumble served with
vanilla ice cream

$10

Carrot Cake

Authentic carrot cake with carrots,
walnuts and cream cheese icing

$9

Can be prepared gluten-free
Can be prepared vegan

$13

Crispy romaine lettuce tossed in homemade
Caesar dressing with garlic herb croutons and
fresh parmesan
Add chicken $7
Add shrimp $8

$13

Topped with tomato sauce, mozzarella
cheese, ham and pineapple

SOUPS & SALADS
Caesar Salad

Margherita

Penne pasta with crispy bacon, peas, fresh basil,
carbonara sauce and shaved parmesan

Tomato basil tortilla stuffed with ham, turkey,
bacon, cheese, lettuce and tomato

Fish Tacos

$26

8 oz. grilled beef tenderloin served with mashed
potatoes, vegetables and mushroom sauce

Pasta Carbonara

Crispy breaded chicken topped with lettuce,
tomato, onion and mango papaya tartar sauce

Coconut Shrimp

Pure Potato Stacker 		

$15

Cornmeal-dusted grouper fillet on a brioche bun
with garlic lime tartar sauce

Crispy Spicy Chicken Sandwich

Add chicken $7
Add shrimp $8

$14

PIZZA
All pizzas can be prepared gluten-free
on request

Pan-seared almond-crusted grouper served
with lemon butter sauce, jasmine rice and spring
vegetables

Filet Mignon

Half-dozen wings served with vegetable crudité,
blue cheese and calypso hot sauce with your
choice of flavoring: sweet & sour Thai chili,
sesame-crusted miso teriyaki glaze or classic

$11

$14

Pan-seared sea bass and garlic shrimp served
with spring vegetables and jasmine rice

8 oz. beef patty topped with lettuce, tomato
crispy bacon, swiss cheese, caramelized onions,
sautéed mushrooms and garlic truffle aioli

Signature Sliders

$13

$13

$32

Greek Salad

$14

Fresh mixed greens topped with tomatoes,
cucumbers, red onions, assorted peppers,
kalamata olives and feta cheese tossed in olive
oil and balsamic vinegar

Roasted Pumpkin Soup

Creamy homemade pumpkin soup

Ceviche Salad 		

Shrimp, scallops, squid and octopus pickled
with citrus and herbs

$7
$14

*All prices are in USD and subject to a 15% service
charge. Local tax is included in the price. Gratuity is
at your own discretion.
Please let us know if you have any allergies, dietary
restrictions or special considerations, and we will
do our best to accommodate you.
Our kitchen cooks with plant oil. No peanut oil is
used in our kitchens.

KID’S MENU
Served all day

Chicken Tenders $9.75
Served with fries, veggie
sticks or fruit

Kid’s Burger $8.50

Served with fries, veggie
sticks or fruit

Pasta $7.50

Made with red or white sauce

*All prices are in USD and subject to a
15% service charge. Local tax is included
in the price. Gratuity is at your own
discretion.
Please let us know if you have any
allergies, dietary restrictions or special
considerations, and we will do our best
to accommodate you.
Our kitchen cooks with plant oil. No
peanut oil is used in our kitchens.
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