
Shrimp & Fish/Seafood 
Combinations  ( us$36 )

Lobster & Crayfish Mains ( us$47 )

Main 
Courses

(A sample selection from our daily changing menus;  all served with accompaniments)

Vegetarian Mains ( us$25 )

Jerk spiced Pimento-crusted Tofu 

with Honey Rum Sauce

Homemade Pasta with Arugula Pesto

Griddled Polenta with Goddess  

Sauce, Corn + roasted Vegetables

Sweet Pea, fresh Cheese and 

Potato Curry with Cucumber & 

Coconut Salad and Roti

Aubergine in Red Stripe Batter on 

Sweet Pea Puree with marinated 

Tomatoes

Chicken & Pork  
Mains ( us$27.55)

Cinnamon dusted Chicken with 

Coconut Sauce

Chicken, Okra and Potato Curry

Grilled Smoked Pork Chops with 

Papaya Salsa

Callaloo and Feta-stuffed 

Chicken breast with white wine 

Fish Mains ( us$29.90 )
Grilled Spice-rubbed Fish with either  

Tomato-Cucumber Salsa / Sweet Hot 

Pineapple Relish
Coconut & Coriander-crusted Baked 

Fish in Banana Leaves

Grilled Mahimahi with Honey-Peanut 

Crust and Pineapple Ginger Relish

Puree with Sorrel Reduction

Poached Fish on wilted Spinach 

and Wild Hook with garlic-infused 

Coconut Milk

Green Fish Curry

Beef & Lamb Mains ( us$34)
Balsamic roasted Leg of Lamb
Pimento crusted Steak with 
Creamy Jerk flavoured Sauce
Grilled Steak with Rum Sauce 
and grilled Bananas

Creole Shrimps or Fish Stew
Shrimps with Sherry Butter on 
saute Callaloo with Bammy
Curried Shrimps and spicy 
Coconut Milk

(Lobster closed season from 01.04.-30.06.  
during which time no lobster may be sold)


