



                ~Starters~         EC                           
Soup Of The Moment                        $24.00
Crispy Calamari



 


 30.00
Deep Fried with Marina Sauce

                                 

Provencal Tart 
Served with Olive Pesto,





 30.00
Goat Cheese, Zucchini & Fresh Herbs
Caprese Salad
Served with Tomato, Basil

Mozzarella & Olive Oil





 30.00


Famous Coconut Shrimps

Beer Battered, Dusted with Coconut 
Flakes, Deep Fried and Served With 

Coconut Cream Sauce                        
 40.00              
Asian Caesar
Crispy Romaine, Asian Croutons 

Caesar Dressing & Soya Sauce


     
 30.00

Nicoise Salad
Traditional Lettuce Served with
Tuna, Eggs, Potato, Beans
& Anchovies


30.00







      
Smoked Salmon
Tossed Mixed Greens, Shallots 

Served with Sliced Smoke Salmon

     
30.00

Deep Fried Brie Cheese
Served in Cranberry Sauce





30.00


& Orange Sauce







      


Steamed Mussels (Spanish Style) 


30.00

Served with White Wine, Garlic & Saffron
  

                                            

~Main Courses~

                                           $ EC
Catch Of The Day
Ask Your Waitress/ Waiter Served 
Pan-Fried, Blackened, Grilled Or 
Steamed With Garlic Or Lime Butter

  76.00
Coconut Grove Famous Coconut Shrimp

Deep-Fried With Coconut Flakes & Served 
With A Coconut Sauce                       85.00

Grilled Salmon 
Served in Lemon or Garlic Sauce 


  60.00

Pan Roasted Tai Snapper
Filet Of Snapper Served with 
Curry & Mango Sauce





  60.00  
Grilled Sirloin Steak 
Served in a Pepper Emulsion Sauce 

  60.00

Creole Chicken Breast 
Served in A Raisin Brandy Sauce 


  60.00 
Penne Pasta ARABIATA
Served with Tomato, Capers & Olive Oil  
  60.00  

Chicken Pasta ARABIATA
Served with Tomato, Capers, Olive Oil

And Strips of Chicken

 

  

  60.00

Antigua Rock Lobster

Grilled or steamed, served with 

Lime or Garlic Butter                       98.00
Coconut Grove Lobster Thermidor

Medallions Of Lobster Simmered In a 
Mustard Brandy Cream Sauce.                105.00
~VEGETARIAN~
Coconut Curry Vegetables                              

Fresh Market Vegetables Simmered In a
Coconut Curry Sauce Served With Rice.       50.00
~DESSERTS~                                                                                                      
                               $EC  
Tarte Tatin
Upside Down Apple Tarte

           24.00
Vanilla Crème Brulee           


24.00
Flavored with Coconut           
Mango Melba 
Served with Strawberry Coulis 

& Topping
       






24.00

Chocolate Cake
Served with Toffee Sauce

            24.00
Basket of Ice Cream                                   
Three Scoops of your choice.              24.00
~Coffee Cuban Cigars 
& Rum~

 E.C.$


Coffee or Tea







 6.00


Espresso







    12.00

Macchiato







    12.00


Cappuccino







    15.00
Irish Coffee 

Irish Whiskey Coffee & Whipped Cream
    20.00


Calypso Coffee 

Antiguan Rum Coffee & Whipped Cream
    20.00


Jamaica Coffee 

Jamaican Rum Coffee & Whipped Cream
    20.00

~Fine Cuban Cigars~

Cohiba Esplendidos






60.00
Romeo & Julietta






50.00
~ Try Our Fine Selection Of Aged Rums From All Over The Caribbean~

Mount Gay Extra Old





21.00
English Harbor 5 year old




21.00


El Dorado








25.00
Appleton








23.00
Angostura 1919
                          23.00
All prices are inclusive of 15% tax, and subject to 10% service charge


