
STARTERS
BEEF BARLEY &   	    	  EC$38.00 | US$12.00
VEGETABLE SOUP
Medium Pearl Barley, Boneless Beef, cooked in Beef 
Stock

SOUP DU SOIR	                EC$24.00 | US$9.00
Ask your server for our nightly soup specials

PLANTAIN SEAFOOD       EC$40.00 | US$15.00
PINWHEELS
Spiced Plantain Paste, Mixed Seafood, Garlic Feta, 
Lemon Beer Batter, Tomato Curry Sauce

PROVISION CHEESE &    	 EC$38.00 | US$14.00
PEPPER CROQUETTES 
Roasted Parmesan Tomato, Vegetable Chutney

CASTRIES ROSTI GFGF 	  EC$38.00 | US$14.00
Green Banana Plantain Duo, Salted Cod, Citrus Aioli, 
Herb Marinated Cucumbers

SALADS
SPICES ROASTED   	         EC$41.00 | US$15.00
CHICKEN SALAD GFGF

Roasted Romaine Wedge, Tomato, Cucumber, Papaya 
Ginger Dressing, Herb Bread Stick

VEGETABLES GF		              GF		              EC$41.00 | US$15.00
& HUMMUS
Grilled Vegetables. Garlic Hummus Spread, Green Peas, 
Roasted Capsicum, Sweet Peppers, Vinaigrette

TUNA CARPACCIO 	         EC$60.00 | US$22.00
& JERK SHRIMP GFGF

Herb Crostini, Spiced Shrimp Sous Kaiye, Caper Vinaigrette

EDEN CARNIVAL SALAD GFGF    EC$35.00 | US$13.00
Carrot, Cucumber, Ribbons of melon, Tomatoes, Cabbage, 
Lettuce Leaves, Melon, Coconut Jelly & Mango Vinaigrette  
Add: Chicken US$12 | EC$32   Add: Grill Fish US$13 | EC$35

GLUTEN FREE GLUTEN FREE (GF)(GF)  |  ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND 10% VAT  |     |  ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND 10% VAT  |   *MAP, AI SUPPLEMENT EC$20.00 | US$7.50*MAP, AI SUPPLEMENT EC$20.00 | US$7.50
PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS, AND ASK ABOUT OUR DAILY SPECIALSPLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS, AND ASK ABOUT OUR DAILY SPECIALS

MAIN COURSES
Main courses comes with vegetables of the night and a 
choice of 1(one) side, additional sides will cost US$5 EC$13

GRILLED FISH GFGF 		          EC$81.00 | US$30.00
Grilled Catch, with Fruit Chutney, Roasted Garlic Cream 
Sauce, Vegetable Fluff

FISHERMAN’S HARVEST*      EC$97.00 | US$36.00
Ask your server about our seafood themed specials.

ST. LUCIAN PEPPER POT*      EC$92.00 | US$34.00
A mixture of Beef, Chicken and Pork, Spiced Molasses Sauce, 
Baby Dumplings

CREOLE ROULADE 	         EC$81.00 | US$30.00
Marinated Chicken Thighs, Green Banana & Callaloo 
Stuffing, Tomato Whiskey Cream Sauce

ANNIS LAMB RACK* GFGF	        EC$108.00 | US$40.00
Star Annis, Basil Marinated Lamb, Rosemary Butter-mint 
Sauce

SKILLET WHISKEY* 	         EC$98.00 | US$37.00
SIRLOIN GFGF

Cooked to perfection mixed Cracked Peppers, Bourbon 
Peppercorn Cream Sauce 

Upscale any meat protein Main Course to Surf & Turf* by 
adding 3 pan seared shrimp in garlic herb sauce for US$12 
EC$33

SIDES	
Coconut Rice & Peas Run Down
Seasonal Ground Provision Mash
Roasted Plantains

CHEF’S SPECIAL	                     EC$86.00 | US$32.00
ask your server for our nightly specials made with local and 
organic produce.

CRACKED PEPPER	          EC$54.00 | US$20.00
TURKEY BURGER
Pineapple Marmalade, Creamy Coleslaw, Jalapeño Pate

SMASHED BEEF BURGER      EC$54.00 | US$20.00
Bacon and Onion Jam, Lettuce, Tomatoes
Add: Cheese US$5 | EC$14   Add: Bacon US$7 | EC$19

GRILLED FISH BURGER          EC$64.00 | US$24.00
Pickled Red Onions, Lettuce, Tomatoes, Cucumbers, Herb 
Tartar

CARIBBEAN PELAU GFGF             EC$43.00 | US$16.00
Traditional West Indian Rice Dish, Burnt Brown Sugar, 
Pigeon Peas, Market Vegetables, Coconut Milk.
With: Chicken US$20 | EC$54   With: Pork US$20 | EC$54
With: Seafood US$28 | EC$76

LASAGNA ROLL	                     EC$87.00 | US$32.00
Choice of Seafood or Marinated Beef Brisket, 3 Cheese 
Sauce

LIGHT MEALS &
BURGERS

DESSERTS
ANANA-COCO 		          EC$27.00 | US$10.00
Pina Colada Cake with Pineapple Filling

MOUSSE OF THE SEASON     EC$32.00 | US$12.00
Local Seasonal Fruits, Creamed and Chilled, Ginger Biscuit

PIE OF THE DAY 	                     EC$27.00 | US$10.00
Ask your server for our chef’s local creations

DECADENT		                      EC$32.00 | US$12.00
CHOCOLATE CHEESECAKE
Chocolate Layers, Creamed Cocoa Tea Cheesecake topped 
with Chocolate Rum Ganache



KIDS MENU
SPAGHETTI	BOLOGNESE			   EC$25.00 | US$9.00

CHICKEN ALFREDO				    EC$23.00 | US$8.50

FISH FINGERS					     EC$22.00 | US$8.00 

CHICKEN TENDERS				    EC$20.00 | US$7.50

HOT DOGS						      EC$18.00 | US$6.50

CORN DOGS					     EC$16.00 | US$6.00

CREAMY MACARONI & CHEESE		  EC$20.00 | US$7.50

FRENCH FRIES					     EC$12.00 | US$4.50

MINI CHEESE PIZZA				    EC$18.00 | US$6.50
With a choice of two toppings	

MILK SHAKES					     EC$14.00 | US$5.00 

FRUIT SMOOTHIES				    EC$14.00 | US$5.00

PIZZAS
CHICKEN ARRABIATA							       EC$38.00 | US$14.00
Roasted Chicken, Tomatoes, Chili Sauce, Mozzarella

PORK PARADISE								        EC$35.00 | US$13.00
Pepperoni, Sausages, Mozzarella Black Olives

CHEESEBURGER PIZZA							       EC$38.00 | US$14.00
Ground Beef, Green Onions, Mozzarella, Diced Tomatoes, Dijon Mustard Finish

CLASSIC MARGHERITA							       EC$32.00 | US$12.00
Fresh Tomatoes, Basil, Roasted Garlic, Mozzarella

VEGETARIAN COMBO							       EC$32.00 | US$12.00
Roasted Vegetables, Mozzarella, Mushrooms, Spinach

TUNA DELIGHT								        EC$38.00 | US$14.00
Tuna Flakes, Parsley, Red Pepper Flakes, Mozzarella

ITALIAN MAFIOSO							       EC$38.00 | US$14.00
Mushroom, Spinach, Basil, Tomatoes, Capsicum, White Cheese Sauce, Mozzarella

FOUR CHEESES								        EC$30.00 | US$11.00
Crumble Feta, Cheddar, Mozzarella, Parmesan, White Cheese Sauce

TIDAL WAVE								        EC$55.00 | US$20.00
Shrimp, Tuna, Mussels, Crab Meat, Green Olives, Peppers, Marinara Sauce, Mozzarella

GLUTEN FREE  |  ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND 10% VAT  |   GLUTEN FREE  |  ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND 10% VAT  |   *MAP, AI SUPPLEMENT EC$20.00 | US$7.50*MAP, AI SUPPLEMENT EC$20.00 | US$7.50
PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS, AND ASK ABOUT OUR DAILY SPECIALSPLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS, AND ASK ABOUT OUR DAILY SPECIALS


