
 

First Bites 

Sweet Corn Meal Bread 

 
Deviled  Eggs     12  
Hard Boiled Eggs Stuffed with Guacamole, Topped with Conch Chips and Sprinkled with Bacon Dust 

 
Butter Poached Jumbo Scallops     14  
Three Imported Jumbo Scallops | Local Herbs | Garden Vegetables 

 

Tuna Trio    18  
Imported Yellow Fin Tuna Seasoned and Pan Seared | Spicy Tuna Tartare Chilled on Crushed Ice  

Freshly Sliced Tuna Nigiri with Pickled Ginger  

 

Farfalle Pasta on Mushroom Caps     14  

Five Savory Balsamic Soy Roasted Garlic Mushroom Caps, with Al Dente Bow Tie Pasta  

 

Soups and Salads 
 
Fried Avocado Shrimp Salad    14  
Avocado | Shrimp | Sweet Onion | Chili Oil | Calypso Dressing  
    Soup du Jour      14 
Fresh Soup Made Daily | Ask Your Waiter for the Current Selection  
 

Classic Caesar Salad     16  

Crunchy Romaine Heart | Applewood Bacon Lightly Dressed | French Croutons  
Add Tiger Shrimp 8  or  Grilled Free Range Chicken 5  

 

Goat  Cheese  and  Bee t  Sa l ad      12  
Red/Ye l l ow  Swee t  B e e t s  | B ab y  A ru gu l a  |  B a l s am i c  R edu c t i on  |  G o a t  C he e s e  

 

Executive Chef   ~  Lewin Barnett          10.24 



 
Entree 

 
Salmon  Bowl     38 * 
Alaska Salmon | Quinoa Rice | Chick Peas | Black Beans | Mango | Corn | Zucchini 
 
Ravioli Lasagna      27 * 
Sweet Onion | Zucchini | Bell Peppers | Ricotta Cheese | Sun Dried Tomato | Mozzarella  
Sauce | Shredded Percorino 
 
Caprese Stuffed Chicken Breast with Balsamic Glaze      34 
Free Range Chicken Breast  | Stuffed with Vine Ripe Tomato and Mattarella Cheese | 

Finished with Bure Blanc Sauce  

 
Seafood Pot Pie     33 * 
Shrimp,  Conch and Grouper | Herbs | Carrot | Mini Potatoes  | Celery | Sweet onion | Slow 
Cook ed  & Baked 
 
Caicos Blackened Grouper Filet     39 
Bahamian Grouper | Local Herbs | Mixture of Spices (the perfect Blackened Mixture) 

 

Seared Caicos Yellow Fin Tuna     39  
Soy  Sauce | Ginger | Black  & White Sesame Seed | Salt & Pepper 

 

Prime Tenderloin     45 
Baked Mushroom | Red  Wine  Au jus 

Caribbean Skillet Corn   6    Parmesan Roasted Cauliflower   6 

Garlic Roasted Cheesy Asparagus    6 Stuffed Yukon Gold Potato  6  

Crispy Fried Zucchini Chips  6   Caicos Rice  6  

Sugar Free Coconut Cream Pie   12  Bailey’s Chocolate Mousse   12 

Mango Panna Cotta   12    Chocolate Brownie   12 

Chocolate/Vanilla Ice Cream   8  Creme Brule    12  

   

  Al l  Entrees  are  S erved  with  O ne S id e u nl ess  Noted  *   


