LOBSTER MENU

Lobster Season - 2 Aug 21 - 28 Feb 22

Appetizers
Coconut & Lemon Grass Infused Lobster Bisque - EC$27 | USS10
Creole Curry Lobster Wontons w. Pineapple 5 Spice Rum Sauce - EC$27 | USS$10
Grilled Citrus Marinated Lobster Salad w. Mandarin Segments - EC$30 | USS11

Mains

Duo Cheese Lobster Mac & Cheese - ECS80 | USS29
Buttered Green Pea & Saffron Lobster Risotto - EC$80 | US$29
Lobster & Beef Wellington w. Lemon Garlic Beurre Blanc - EC$110 | US$41*

served with Saffron Mash Potatoes & Steamed Vegetables

Surf & Turf Lobster Medallion & Grilled Flank Steak w. Lemon Garlic
Beurre Blanc - EC95 | US$35

served with Spicy Sweet Potato Wedges & Steamed Vegetables

Lobster & Lionfish Lasagna - ECS85 | US$32
served with Garden Tossed Salad & Chef Peter’s Signature Mango Vinaigrette

*Al/MAP Surcharge of EC$34/US$12.50 applies to Wellington.

Whole Lobster Options*

Weight: 2.5lbs - EC$150 | 3-3.5lbs - EC5200 | 4.0lbs and above - EC$250

*Al, MAP Supplement - EC$95/US$35 | EC$122/US$45 | EC$148/US$55

Lobster Tails are also available at - EC$120 | US$44*

*Al, MAP Supplement - EC$55/USS$20

Char-grilled Lobster | Creole Lobster |
Lobster Thermidor | Garlic Butter Lobster

Above served with 2 sides.

Please ask your server about our nightly available side options e

Make any Lobster (Whole or Lobster Tails) a “Surf and Turf” by adding
Steak for just an additional $50 EC/$19 USD

PRICES ABOVE ARE SUBJECT TO 10% VAT AND 10% SERVICE CHARGE.

PLEASE INFORM YOUR SERVER ABOUT ANY ALLERGIES

OR DIETARY REQUIREMENTS. a i




