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10% sale tax 10% service  charge will be added to all menu items  

Appetizers
Island Fish Cake
› Glass Noodle Salad ,Chipotle Mayonaise 

......................................................................... $9

Local Mixed Green 
› Assorted  Vegetables ,Mango Vinaigrette or         
Ranch Dressing 

................................................................... $7

Lobster Bisque 
› Parmesan Crostini

........................................................................ $11

Entrées
Half  Rack of Spare Ribs
› Guava BBQ Sauce, Potatoes and Vegetables 

....................................................... $24

Grilled Swordfish Steak
› Lemon Grass ,fried Caper Sauce ,Rice and Vegetables

........................................................ $22

Seafood Mixed Grill
› Cilantro Beurre Blanc, Rice and Vegetables

................................................................ $28

Grilled Chicken Breast 
›  Rice and Vegetables  , Tomato Compote 

.......................................................... $21

West Indian Spiced Curry Shrimp
› Jasmine Rice and Vegetables 

.................................... $26

Fettuccine Pasta
› Crowned  with  Chicken Strips, Pomodoro or                 
Cream Sauce

..................................................................... $22

Caribbean Lobster Tail , Beef Fillet Mignon
› Safron Beurre Blanc ,  Barolo Reduction ,Potatoes and
Vegetables

... $45/ AIP 25


