
Appetizers 
Soup de Jour  

$9.00 

 

Grilled Blackened Shrimp 

$13.50 

with a Spicy Rouille 

 

Spicy Shrimp Cocktail                                                     
$11.50 

 

Conch in a Blanket 

$13.00 

Local conch with Lemon rolled in pastry 

Warm Brie with Wild Mushroom Fricassee (for two) 

$16.00 

served with Mini Toasts 

 

 

Salads 

House Salad 

$8.50 

Island Greens with Cherry Tomatoes with a Mango Vinaigrette 



 

Caesar Salad                                                            
$8.00 

Add Chicken $3 add Shrimp $5 

 

Caprese Salad 

$10.50 

with Organic Tomatoes, Fresh Mozzarella, drizzled with Pesto 

 

Conch Salad                                                            
$12.00 

Traditional and fresh 

 

Spinach Salad 

$10.50 

with Goat Cheese, Pecans in a Sherry Vinaigrette 

 

Caribbean Cobb Salad                                                     
$12.00 

with Romaine Lettuce, Tomato, Bacon, Turkey Breast, 

Hard-boiled egg, papaya served with Blue Cheese Dressing 

 

 

 

 

-All Prices do not include 11% Government Tax or Service charge- 



Seafood Entrees 

Shrimp Linguine 

$29.00 

in a Pesto Cream Sauce with Julienne Vegetables 

 

Fisherman’s Catch of the Day 

$31.00 

with Potato Gratin, Grilled Vegetable Skewer & a Beet Reduction 

 

Wasabi Crusted Ahi Tuna 

$33.00 

With Basmati Rice, Vegetables & a Creamy Soy Sauce 

 

Meat Entrees 

Coconut Curried Organic Chicken 

$27.00 

Served with Basmati Rice, Vegetables, 

Pappadoms & Mango Chutney 

 

Pork Tenderloin                                                          
$24.00 

Served with Mush Plantain, 

Fries or Rice and Grilled Vegetable Skewer 



 

10oz Rib Eye Steak 

$30.00 

with mini Roasted Potato, grilled seasonal garden vegetables 

served with a creamy mushroom and horseradish sauce 

 

 

New Zealand Rack of Lamb 

$35.00 

with Grilled Vegetables, Mini Roast Potatoes 

served with Mint & Carrot Reduction 

 

Jerk Pork Chop 

$28.00 

With Potato Gratin and Grilled Vegetables 

served with an Apple Papaya Sauce 

 

Chicken Linguine  

$25.00 

in a Pesto Cream Sauce with Julienne Vegetables 

 

 

 

 

 

 

 



 

Dessert 

New York Cheesecake 

$8.00 

with Strawberry Coulis 

 

 

Frozen Chocolate Rum Mousse Cake 

$8.00 

 

 

Grilled Pineapple 

$9.00 

With Vanilla Ice cream & Caramel Sauce 

 

 

Barbequed Banana Fosters Atlantic 

$7.00 

with Vanilla Ice-cream and warm chocolate sauce 

 

 

Double Chocolate Brownie 

$8.00 

with Vanilla Ice Cream 

 

 

-All Prices do not include 11% Government Tax or Service charge- 


