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Light Menu Options

Salads

Mediterranean Quinoa Salad: quinoa, cucumbers, tomatoes, red onions, feta cheese
crumbles, lemon herb tahini

Chicken Bacon Avocado Salad
Creamy Broccoli, Corn, Bacon Salad

Bermuda Salad w/ Blackened Chicken or Blackened Jumbo Shrimp: Cauliflower,
Bermuda Onions, Blue Cheese, Olives, Tarragon Vinegar

Fully Loaded Wedge Salad: Sautéed Onions, Bacon, Olives, Kickin” Ranch Dressing,
Corn, Cucumber, Shredded Cheddar Cheese

Roasted Vegetable Salad: Eggplant, Zucchini, Squash, Peppers, Red Onions,
Balsamic Vinegar, Feta Cheese, Fresh Local Greens

Proscuitto & Watermelon Salad: Proscuitto, Watermelon cubes, Fresh Mozzarella,
Mixed Greens, Balsamic Vinaigrette

Lobster Ceviche on a bed on Local greens & Plantain Chips

Melon Ball Salad w/ Prosciutto

Soup

Coconut Curry

Broccoli Cheddar Soup

Goat Soup “Goat Water” (Local Favorite)

Red Peas Soup w/ Smoked Turkey Neck (Local Favorite)
Lobster & Corn Chowder

Roasted Tomato Basil Soup

Creamy Butternut Squash Soup
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Appetizer

- Tostadas w/ Jerk Chicken or Shrimp, Grilled Pineapple Mango Salsa on a bed of

Coconut Purple Rice

- Corn Ribs w/ BBQ Sauce or Spicy Cilantro Parmesan Aioli

- Sweet Plantain Cups w/ Lobster Ceviche on a bed of Local Greens

- Chicken Cranberry Salad on Apple Slices
- Zucchini Chips w/ Tzatziki Sauce
- Crab Cakes w/ Creole Remoulade

- Chargrilled Mussels or Oysters w/ Parmesan Herb Butter Drizzle

- Mussels Rockefeller

- Kani Salad (Japanese Crab and Cucumber Salad)
- Mediterranean Feta Dip Salad

- Saltfish Fritters w/ Creole Remoulade

- Conch Fritters w/ Creole Remoulade

- Ribeye Crostini w/ Caramelized Onions & Horseradish Aioli

- Fully Loaded Wedge Salad: Sautéed Onions, Bacon, Olives, Kickin” Ranch
Dressing, Corn, Cucumber, Shredded Cheddar Cheese

- Roasted Vegetable Salad: Eggplant, Zucchini, Squash, Peppers, Red Onions,

Balsamic Vinegar, Feta Cheese, Fresh Local Greens

- Prosciutto & Watermelon Salad: Prosciutto, Watermelon cubes, Fresh Mozzarella,

Mixed Greens, Balsamic Vinaigrette

- Lobster Ceviche on a bed on Local greens & Plantain Chips
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Entrée Combinations

7

% Pan Seared Snapper | Cilantro Mango Sauce | Chargrilled Zucchini &
Squash Salad | Carrot Puree

Pan Seared Snapper Fillet | Pistachio Pesto | Roasted Balsamic Vegetables |
Scallion & Mushroom Orzo

Herb Crusted Lamb Chops or Ribeye | Spinach Pesto Sauce | Green Goddess
Mashed Potato | Balsamic Roasted Vegetables

Mahi Mahi Grilled in Banana Leaves | Starfruit Mango Salsa | Creamy Garlic
Mash Yuca | Fried Sweet Plantains

Herb Crusted Mahi | Starfruit Mango Salsa | Cauliflower Puree | Rosemary
Roasted Smashed Potato | Parmesan Roasted Broccolini

Shrimp Etouffee | Purple Cauliflower Puree | Sauteed Pancetta Spinach
Jumbo Shrimp Etouffee | Turmeric Basmati Rice | Peas | Charred Sweet
Corn

Pan Seared Scallops | Quinoa and Squash Salad | Butternut Squash Puree
Chargrilled Mussels | Coconut Red Pepper Pesto Sauce | Spanish Rice |
Fried Sweet Plantain

Grilled Herb Lobster | Lemon Parmesan Cream Sauce | Asparagus |
Coconut Rice

Lobster Risotto | Sautéed Spinach | Agave Roasted Carrots

Lamb Chops | Chimichurri | Butternut Squash Puree | Quinoa Apple Salad
Roasted Cornish Hen | Tzatziki Sauce | Cassava Puree | Roasted Potatoes |
Grilled Salmon | Creamy Cucumber Dill Sauce | Roasted Zucchini | Arugula
& Spinach

Herb Crusted Ribeye | Strawberry Balsamic Salsa | Gruyere & Thyme Potato
Stacks | Maple Bacon Brussel Sprouts
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Dessert

Glazed Doughnut Bread Pudding w/ a Bacon Streusel Ice Cream
Spiced Fruit Salad w/ a Lemon Almond Cookie Brittle

Mixed Berry Galettes w/ Island Spiced Vanilla Ice Cream
Blueberry Cheesecake Parfait OR Mango Cheesecake Parfaits

Johnny Cake rolled in cinnamon sugar w/ honey drizzle & Vanilla Ice Cream or
Rum Raisin Ice Cream

Grilled Mascarpone Peach w/ a Cinnamon Almond Crumble

Gooey Chocolate Cobbler OR Peach Cobbler

Surf Options: Turf Options:

Lobster Ribeye, NY Strip, Wagyu
Scallop Beef Tenderloin

Jumbo Shrimp Beef Tips

Snapper (freshly caught by local fishermen) Pork Chops

Mabhi (freshly caught by local fishermen) Lamb Shank, Lamb Chops
Tuna (freshly caught by local fishermen) Chicken Breast, Cornish Hen
Salmon Short Ribs

Crab Legs Oxtail

Pot Fish (freshly caught by local fishermen)

Oysters

Mussels

Saltfish

Conch (freshly caught by local fishermen)




