Traditional French Onion Soup 14

Fresh Lobster Sumwmer Rolls, Rice Noodles, Chilli & Mint 20

Goat Cheese Roast Pumpkin salad, Local Greens, Dates, Walnuts &
Toasted Seeds 16

Refreshing Waterwelon & Fried Shrimp Salad 18

Roast red Pepper Humwus & Focaccia Toasts 14

Mediterranean Salad 17
(Crispy Proscuitto, Artichoke Hearts, Roast Red Peppers, Kalamata Olives)

Crispy Tannia, Yam, Sweet Potato fritters, Mango Raita 10

Black Bean & Cilantro Dip, Crispy Plantain Chips 14

Hearty local Goat Water 14

Salt fish & Johnny Cakes 13



Pan Seared Mahi Mahi, Roast Red Pepper Coulis, Risotto Cake 39
Thai red Curried Shrimp, Basmati Rice 38
Lobster Linguini, Light Saffron Cream 459
West Indian Curried Goat, Poppadom 36
Roast Pumpkin, Gorgonzola Gnocchi, Parmesan Crust 36
Succulent Pork Ribs, Bourbon BBQ Sauce 36

Morrocan l[amb Shank, Garlic Mashed potato 46

(Prunes, Apricots, cinnamon, nutmeg & allspice)

Creamy Chicken, Mushroom and Tarragon Pot Pie 35

Bananas Buddha Bowl 22

(a healthy wix of grains, pulses & veggies)

Prices are in US dollars, 127 Gov’t Tax added, Service at your discretion
15% service will be added for groups of 8 or more



