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Grouper, morinoted in fresh citrus, onions, cilantro, ripe
tomato and 0 touch of scotch bonnet pepper $ 10

T
Chilled jumbo shrimp served with coconut cocktail

sauce and zesty remoulade $ 12

C. ,I SAT
Morinated in coconut and spices, grilled,

served with spicy peanut sauce $ 12

RA
Jumbo lump crab, mixed with garlic and fresh herbs,

pan roasted, served with mango
and coconut cocktail sauce $ 14

TUNA TARTARE
Sesame and Thai chili morinated chi tuna,
cucumber wasabi drizzle, tostones $ 14

BBQ CHICKEN
"Sandwich" chorred corn coke, black pepper

and honey bbq drizzle, crisp onion $8

C B C 0
Fresh shrimp and blue crab finished with

cream and cilantro $6

C 0
Home made chicken broth with vegetables $5

0\/ R
Mode with fresh conch, tomato and island spices $6

Chipotle peppers, fresh cilantro and
cool avocado $7

i T r~D q
Field greens cucumber, gropes, tomato, almonds,

carrots, citrus vinaigrette $ 15

SlAIW GR ur C ICK ~ SA
Mixed greens, tomato, cucumber, mango, pineapple,

pistachio's, cranberries, tortilla crisps,
house bolsamic/coconut dressing $15

Cucumber, tomato, corrot ribbons and
foccacia croutons, choice of dressing $7

Cl S
Romaine, pormesean, house caesor dressing $9.5

D
Bibb lettuce, grilled chicken, hord boiled egg, avocado,

bacon, bleu cheese dressing $1 1



s~nDWIL~fS ~ B~RGfRS
GR LLED 4NGUS BE£F BURGER

On a sesame seed bun, served with French fries $8
odd bacon $ 1.5 odd cheese $ 1

(

Grilled chicken, crisp bacon, Swiss cheese,
avocado, lettuce and tomato $10

Marinated chicken, sweet peppers, Jamaican thyme,
asporagus, spinach & sweet peas tossed with

penne in a spicy jerk sauce $ 15

SLOW COOKED PULLED PORK SANDWICH
Wasabi mustard, crisp onions $1 1

a [
Garlic and fresh herbs, pon roosted and

served with zesty remoulade $ 16

W T ~ Il
Slow simmered with sovoury ponchetta,

fresh basil, oregano and garlic, served over
penne with pormeseon $ 12

• 0 hR rAP IN U N
Creole spiced shrimp, garlic, & scallions sauteed and

tossed with linguine in a zesty lemon sauce $15

Pan fried and finished with sweet peppers and
onions in a tangy vinaigrette, served with

tomato cilantro rice pilaf and vegetables $20

D P BS
Fall of the bone tender baby bocks,
brushed with guava bbq sauce $24

Roosted pork topped with a spicy sauce of onions,
tomatoes, and spinach, served with

roosted fingerling potatoes and sweet plantains $24

S H ~I

Seared rare, served with tomato/fingerling potato
salad, ginger soy gloze, market vegetables $18

IS.
Sweet sea scallops & caribbean lobster with

fresh herbs and spices baked and served with
coconut rum sauce and plantains $23

( r FlED ~ ~GUS B [ r OR ~ P
Grilled to perfection, frizzled onions, roosted fingerling

potatoes, market vegetables and port glace $29

PA aOfSTf AT \ (S Ot
Groin mustard and maple glozed, served with

market vegetables and tomato cilantro rice $21

OCO L ?
Jumbo shrimp coconut crusted and served with

house rum butter and mongo sauces,
tomato cilantro rice and plantains $ 18

COCONUT VEGETABLE CURR
Cauliflower, zucchini, eggplant, potato, chickpeas,
sauteed and finished in a light coconut curry sauce,

served with jasmine rice $ 19

LJ ~[
1/2 chicken marinated in scotch bonnet peppers,

scallions and herbs, fire roosted, served with
sweet plantains and tomato cilantro rice pilaf $16


