
Standard Dinner Menu

Appetizers 
Seafood Chowder with Mussels, Shrimp & Scallops - EC$35/ US$13
Ginger–Cinnamon Split Pea Soup (VG, GF) - EC$24 / US$9
Green Fig & Saltfish Fritters-EC$28 / US$11

Creole remoulade, pickled cucumber

Roasted Pumpkin Hummus, Warm Pita  (VG)- EC$24 / US$9
Seared Scallops, Passionfruit Beurre Blanc  (GF)- EC$42 / US$16 

Served with a Plantain crisp.

Crispy Coconut Shrimp -EC$36 / US$14
Creole tartar, lime  

Chicken Satay Skewers  (GF) -EC$32 / US$12
 Peanut-lime sauce, charred scallion 

Sandwiches (served with garden salad or provision chips)
Creole Fish Sandwich -EC$38 / US$14.00

Lightly fried local catch, spicy slaw, herb tartar, Housemade bread.

Grilled Chicken Pesto Ciabatta-EC$36 / US$13
 Basil-nut pesto, tomato, cucumbers, lettuce.

Roasted Vegetable & Goat Cheese Panini (V)- EC$40/ US$15 
Carrots, peppers, mushrooms, balsamic onions.

Pizzas (14")
BBQ Chicken Pizza -EC$48 / US$18

Grilled chicken, red onion, mozzarella.

Roasted Vegetable & Feta Pizza (V) -EC$46 / US$17
Peppers, mushrooms, tomatoes, light honey drizzle.

All prices are in EC and US and inclusive of taxes and service charge. If you have any allergies please inform your server. 
Groups of 10 and above are subject to a 5% additional service fee



Mains
G r il l e d  Ste ak  ( G F )  - EC $ 1 3 0  /  US $ 4 9

Ro a s te d - g a r l i c  her b - but ter  g l a ze .

I s l a nd  S e a fo o d  C o c onut  C u r r y  ( G F )  - EC $ 9 5  /  US $ 3 6
S h r i m p ,  mu s s e l s ,  s c al l o p s ,  pu m p k i n ,  c al l al o o  or  s p i n a ch ,  fr a g r a n t  s p i c e s .

B B Q  Por k  R ib s  -  EC $ 78  /  US $ 2 9
Hou s e  s p i c e  r ub ,  B B  r u m  g l a ze .

G r il l e d  Por k  C ho p s  ( G F )  - EC $ 75  /  US $ 2 8 .
C h a nd onb en i  a nd  ho t  p e p p er  s au c e

S we e t  a nd  S ou r  Por k  B ite s -  EC $ 75 / US $ 2 8
 L emon  a nd  p i ne a p p l e  s we e t  a nd  s ou r  s au c e  

I s l a nd  C u r r i e d  G o at -  EC $ 75 / US $ 2 8
C o conut  cu r r y  s au c e  

G r il l e d  L o c al  C atc h  ( G F )  - EC $ 78  /  US $ 2 9
 C ho i c e  o f  l emon - c a p er s  but ter  or  C r e o l e  tom ato - her b  s au c e .

Jer k - Ro a s te d  C h i c ken  Q u a r ter  ( G F )  -  EC $ 6 8  /  US $ 2 6
C r e a my  tom ato  j er k  s au c e .

P u m p k i n  &  S p i n a c h  R i s o t to  ( V,  G F ) - EC $ 6 5  /  US $ 2 5
 To a s te d  c a s hew,  fr e s h  her b s .  

C h a r r e d  C aul i f l ower  “ Ste ak ”  ( VG ) - EC $ 6 2  /  US $ 2 3
S p i c e d  b l a c k - b e a n  pu r é e ,  c it r u s  cr u mb .

Sides (choose any two with mains; additional sides available)
Coconut Jasmine Rice (VG, GF) — EC$18 / US$7
Smoky Red Beans with Bacon (GF) — EC$18 / US$7
Provision Mash (V, GF) — EC$18 / US$7
Roasted Garlic Mashed Potatoes (V, GF) — EC$18 / US$7
Sautéed Market Vegetables (VG, GF) — EC$18 / US$7
Provision Gratin, Nutmeg Cream (V, GF) — EC$20 / US$8
Fried Plantains or sweet potato (seasonal)(VG, GF) — EC$16 / US$6.00

Desserts 
Ic e  C r e a m  o f  t he  D ay  ( V )  —  EC $ 2 2  /  US $ 8
Tr o p i c al  Fr u it  S or b et  ( VG ,  G F )  —  EC $ 2 2  /  US $ 8
Wa r m  C ho c ol ate  B r ow n i e  à  l a  Mo d e  ( V )  —  EC $ 2 8  /  US $ 1 1
D e s s er t  o f  t he  d ay  ( V,  G F )  —  EC $ 24  /  US $ 9

 
All prices are in EC and US and inclusive of taxes and service charge. If you have any allergies please inform your server. 

Groups of 10 and above are subject to a 5% additional service fee


