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“…Sitting at the full-service bar by the pool table, you'll feel the whish of servers racing to the 
waterside tables and tiki hut booths while customer chatter marks time to the boom, boom, boom 
of the jukebox and bandstand.  

But food is the main attraction: hogfish, speared in nearby coral reefs, and heavy doses of 
shrimp: in po' boys and potpies, stuffed in tacos or with crabmeat, battered with coconut or 
bound with bacon. Order the hogfish special the Killer and savor the sweet, flaky fish on Cuban 
bread with or without the smother of Swiss cheese, onions and mushrooms. (Check ahead for 
availability, as divers can't dive in bad weather.) The final "uhmms" of the evening salute 
Michelle Mongelli's homemade tropical guava bread pudding doused with piña colada sauce.…” 


