JOIN US EVERY SUNDAY IN
THE BLUE WINDOW RESTAURANT

SUNDAY BRUNCH
11:30AM - 3:00PM

$68.00 per person

inclusive of GCT & Service Charge

Connect with us for updates on our menus, specials,
promotions, and events.
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THE BLUE WINDOW

RESTAURANT

DINNER MENU

WELCOME TO THE BLUE WINDOW RESTAURANT

We are at your service

The Blue Window Restaurant is designed to accomodate your dietary needs.
However, if there is a change you would like to make to a particular dish and/or if you have any
food allergies or dietary restrictions, please advise your server prior to placing your order.

Dietary note: Consuming raw or undercooked meats, poultry,
shellfish or eggs may increase your risk of foodborne iliness.

Please be advised that the restaurant has a strict "NO SMOKING POLICY"
Breakfast Service: 7:00am - 10:00am
Lunch Service: 12:00 noon - 3:00pm

Dinner Service: 6:00pm - 10:00pm
Sunday Brunch: 11:30am - 3:00pm

ALL PRICES ARE LISTED IN USD

Connect with us for updates on our menus, specials,
promotions, and events.
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SOUPS

Red Peas Soup v: $8
Infused with Coconut Milk and Natural Seasonings

Chef’s Soup of the Day : $8

SALADS
Add Chicken or Shrimp to your Salads:
Chicken: $6  Shrimp: $8 Bacon: $5

Apple & Gorgonzola Salad with
Candied Walnuts: v $15

Apples, crumbled Gorgonzola, Lettuce, Cucumbers, Red
Onion, Dried Cranberries and Candied Walnuts. Drizzled

with a bright Honey Citrus Dressing

Hearty Quinoa Salad with Jerk Bread: V $24

Fluffy Quinoa tossed with Herb Roasted Pumpkin, mixed

Bell Peppers, Carrots, Red Onions, Chickpeas and
Sweet Raisins. Topped with Toasted Almonds. Served
with a Beetroot Dressing

Classic Caprese Salad with Grilled Pineapple: $18
Sliced Tomatoes, Mozzarella Cheese and Sweet Basil

Leaves. Drizzled with Basil Oil and spicy Balsamic
Dressing

Pesto Rosettes of Snapper Salad: $20

Snapper Fillet paired with a vibrant salad of crisp
Lettuce, Tomatoes, Cucumbers, Red Onions, Creamy
Guacamole and diced Ripe Plantain drizzled with Basil
Oil and a Spicy Honey Balsamic Dressing

PRICES ARE LISTED IN USD AND ARE SUBJECT TO
GOVERNMENT TAX AND SERVICE CHARGE

V' Vegetarian _# Spicy ## Very Spicy

THE BLUE WINDOW

RESTAURANT

APPETIZERS

Ripe Plantain Waffles & Curry Chicken S $20
Topped with Spicy Jamaican Style Curry French Wings,

served with Pickled Bell Peppers and Mixed Green Salad
drizzled with Beetroot Dressing

Fritto Misto Martini & $20
Crispy Fried Calamari, Fish Fingers, Shrimp and Seasonal
Vegetables served with House Aioli and Spicy Marinara

Oxtail Bruschetta $18
Braised Deboned Oxtail with fresh Mushroom and

Blueberry Cream Cheese Crostini topped with a Herb Oil

PASTAS

Frutti Di Mare _# $30
Linguine Pasta with Clams, Mussels, Shrimp, and Diced

Fish gently folded in a delicate Spicy Tomato Sauce.
Topped with skewered Scallops

Alfredo Pasta $23

Your choice of Linguine or Penne Pasta tossed in a rich
Parmesan & Mushroom Alfredo Sauce

Add Chicken or Shrimp:
Chicken: $6  Shrimp: $8 Bacon: $5

Pan-Seared White Fish with Basil Cream Fettuccine $30
Fresh Fettucine tossed in a velvety Basil Cream Sauce,
topped with a perfectly Pan-Seared Fish Fillet served with
warm Garlic Toast

Hearty Jamaican PastaV$25
Loaded with Ackee, Callaloo, Carrots, diced Sweet

Plantain, mixed Bell Peppers, Tomatoes and Broccoli,
tossed in a silky Pumpkin Coconut Sauce




CHEF'S SPECIALS

Pan-Seared Cajun Salmon $42.50
Perfectly Pan-Seared Blackened Salmon served with

Roasted Tomato Beurre Blanc, crispy Sweet Potato
Croquettes and Seasonal Vegetable Almondine

Classic Herb and Garlic Fire Roasted Lamb Rack _J
$40

Tender Lamb Rack served with Sorrel Rosemary Au Jus
and Coconut-Infused Sweet Mashed Potato. Topped with
Jamaican Mint Jelly

Honey Lemon Pepper Grilled Chicken Breast g $30
Juicy Grilled Chicken Breast served with Roasted BBQ

Cabbage Steak, Grilled Tomatoes and Cinnamon
Pumpkin Rice

Rosemary Pork Porchetta $35
Crispy Roasted Pork Belly served with Roasted BBQ

Cabbage Steak, Grilled Tomatoes and Cinnamon
Pumpkin Rice

Classic Filet Mignon in Mushroom Tomato Beurre

Blanc_# $55

Grilled Beef Tenderloin served with Mushroom Tomato
Beurre Blanc and Coconut-Infused Sweet Mashed Potato.
Topped with Jamaican Pepper Jelly

Blue Window Surf and Turf $62
Jerk Tenderloin with Grilled Shrimp, Rosemary Au Jus and

Coconut-Infused Mushroom Mashed Potato. Topped with
Pickled Vegetables

Whole Red Snapper (with bones) $35
Enjoy Roast, Curry, Escoveitch, Grilled or Steamed.

Served with your choice of Bammies, Festivals or Rice

Garlic OR Curry Shrimp $32
Served with your choice of Cinnamon Pumpkin Rice or

Coconut infused Mashed Sweet Potato

THE BLUE WINDOW

RESTAURANT

MEATLESS OPTIONS

Chickpea and Broccoli Bowl V $22

A nourishing bowl! of Chickpeas and Broccoli stew
simmered in rich Coconut Milk, complemented by
fragrant Cinnamon-Spiced Pumpkin Rice Pilaf

Sweet Potato Croquettes V$18
Served with Steamed Callaloo, Grilled Tomatoes,

Roasted Corn Salad and a Coconut Pumpkin Rice

DESSERTS

Carrot Cake $8

Warm Bread Pudding $8
Tiramisu $15

Bailey’s Cheesecake $12

Chocolate Ganache $8

PRICES ARE LISTED IN USD AND ARE SUBJECT TO GOVERNMENT TAX AND SERVICE CHARGE
YV Vegetarian _# Spicy ## Very Spicy
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