
Dinner Menu
Sta r t e r s

GR ENAD I A N  CA L L A LOO  COCONUT  SOU P  |  $ 2 8
Local callaloo soup with a coconut cream de fricassee served with warm coconut bake

 
LOCA L  GOA T  CH E E S E  &  COU - COU  |  $ 3 2

Torched local goat cheese served with caramelized onions, sprouts & cou-cou
 

B A S I L  CH I C K EN  A R I N CH I N I  |  $ 3 8
Chicken and cheese risotto ball served with basil aioli on a bed of mix leaves

CA R I B B E AN  SHR IM P  COCK T A I L  |  $ 4 5  
Chilled shrimp marinated in a zesty blend of Caribbean spices and lime juice, served with a tangy salsa, and

corn tortilla chips 

C E A S E R  S A L AD  |  $ 4 5
Garlic Croutons, Parmesan Shavings, Anchovies’ Slices.  Add chicken (+$15), shrimp (+$35) or 

fish (+$20) to make it a main course 

Ma i n s
CA L L A LOO  CH I C K EN  |  $ 6 0

Tender grilled chicken breast served atop a bed of vibrant callaloo, accompanied by a refreshing plantain
salad tossed in a creamy nutmeg-infused sauce

G I NG E R  L EMON  F I S H  |  $ 6 7
Catch of the day in a ginger lemon sauce served with garlic mash potatoes, garden salad

S P I C Y  I S L AND  P E P P E R  PO T  |  $ 6 5
Tender pieces of goat simmered in a flavorful stew with a medley of Caribbean spices, including Scotch

bonnet peppers, thyme, and allspice. 

LOCA L  S P I N Y  LO B S T E R  |  $ 1 6 0  
Perfectly grilled lobster served with garlic mashed potatoes and butternut squash

L EMON - GAR L I C  SHR IM P  L I N GU I N I  |  $ 8 5
 Jumbo Atlantic Shrimp sautéed in aromatic garlic butter, served over delicate linguini pasta tossed in a

creamy lemon-infused sauce.

C R E AMY  COCONUT  CUR R Y  |  $ 5 2
A comforting blend of seasonal vegetables and hearty chickpeas simmered in a rich coconut curry sauce

served with basmati rice. 

CHAR - GR I L L E D  R I B - E Y E  S T E A K  |  $ 1 2 0
Rib-eye steak, expertly char-grilled to perfection, served alongside crispy fries and a medley of seasonal

roasted vegetables topped with a vibrant toasted almond gremolata.

A L F R EDO  P A S T A  | $ 4 5  
Our house made Alfredo sauce, rich with cream, parmesan cheese, and a hint of garlic. 

Add - grilled fish (+$20), grilled shrimp (+$35) or grilled chicken (+$15)
 

15% VAT included in all prices. Prices in EC$
10% Service Charge will be added to your final bill, 15% Service Charge for tables 6 and over. 

Please inform your server of any allergies or dietary restrictions as our dishes may contain allergens, including but not limited to fish, dairy, gluten and nuts.
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Fajitas
Sizzling plate with your protein of choice served with melted cheese, beans, guacamole (seasonal)

homemade salsa and tortillas. 
GR I L L E D  CH I C K EN  |  $ 6 0  
GR I L L E D  SHR IM P  |  $ 8 0

GR I L L E D  V EG E T A B L E S  |  $ 5 0

Pizzas
MARGHE R I T A  |  $ 4 2

Classic Margherita pizza with fresh tomatoes, basil and mozzarella cheese

V EGG I E  LOV E R  |  $ 5 0
Bell peppers, onions, mushrooms, sweet corn and mozzarella cheese 

GR E E K  |  $ 5 0
Tomatoes, black olives, bell peppers, onions, feta cheese and mozzarella cheese

R EGGA E  |  $ 6 0
Jerk Chicken, pineapples, seasoning peppers and mozzarella cheese

P E P P E RON I  |  $ 4 8
Classic pepperonipizza with mozzarella cheese 

HAWA I I A N  |  $ 4 8
Ham, pineapple and mozzarella cheese

Desserts
F RO Z EN  KAH LUA  CAK E  |  $ 3 5

Magdalenas grandma's recipe, blending rich Kahlua liqueur with layers of creamy goodness. A beloved
dessert that melts in your mouth with every bite.

CHOCO L A T E  MOUS S E  CAK E  |  $ 3 0
Indulge in our exquisite Chocolate Mousse Cake, crafted with velvety Grenada Chocolate Company

chocolate. 

S E A SONA L  CH E E S E C AK E  |  $ 3 2
Delight in our Seasonal Cheesecake from the House of Chocolate, showcasing fresh and local ingredients 

I C E  C R E AM  AND  SOR B E T S  |  $ 2 0
House of Chocolate ice creams and sorbets, featuring a variety of flavors to suit every palate. 

V EGAN  I C E  C R E AMS  AND  SOR B E T S  |  $ 2 0
Enjoy guilt-free indulgence with our assortment of vegan ice creams and sorbets, made with plant-based

ingredients and bursting with natural flavors. 
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Magdalenas grandma's recipe, blending rich Kahlua liqueur with layers of creamy goodness. A beloved
dessert that melts in your mouth with every bite.

CHOCO L A T E  MOUS S E  CAK E  |  $ 3 0
Indulge in our exquisite Chocolate Mousse Cake, crafted with velvety Grenada Chocolate Company

chocolate. 

S E A SONA L  CH E E S E C AK E  |  $ 3 2
Delight in our Seasonal Cheesecake from the House of Chocolate, showcasing fresh and local ingredients

that change with the seasons.

P UNCH  OF  C R E AM  C R ÈME  B RÛ L É E  |  $ 2 8
Punch of Cream Crème Brûlée, featuring a smooth custard base with a shot of our signature local punch to

top. 

I C E  C R E AM  AND  SOR B E T S  |  $ 2 0
House of Chocolate ice creams and sorbets, featuring a variety of flavors to suit every palate. 

V EGAN  I C E  C R E AMS  AND  SOR B E T S  |  $ 2 0
Enjoy guilt-free indulgence with our assortment of vegan ice creams and sorbets, made with plant-based

ingredients and bursting with natural flavors. 
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