~Starters~

Soup Of The Day SEC
(Ask, Your Waitress/ Waiter,

24.00

Caribbean Seafood ( r
Creamy L Rich Blend of Seafood

Chef’s Special. ari
Crispy Cala horizo Sausage,
Served with ili Garlic Dip

“The Cap Delight” Crab Cake

Jumbo L rab Meat, Lime, Shallots T
Spices S With Creole Mustard Créme
Fraich

Famg onut Shrimps

Beer ¢ ed, Dusted with Coconut
Flak p Fried and Served With
Coco cam Sauce 42.00

arit onch Fritter T Mango Dip
Seaso ith
Creole s then Deep Fried

oconu e Garden Salad
A Fresh Garden Greens

With Fou es (Dressing 30.00

Traditiona

Romaines, Crou esan &l

Caesar Dressing 32.00
The Cajun Caesar Salad

Tradional Caesar Salad & Spicy

Blackened Shrimps

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




~Main Courses~
SEC

Catch Of The Day

Ask Your Waitress/
Pan-TFried, Blacke
Steamed With G

er Served
Grilled Or

or Lime Butter

amous Coconut Shrimg
Coconut Flakes & Served
t Sauce 85.00

Coconut Gro
Deep-Fried
With A C

aptai 0 Shrimp
Sautéeg p With Roasted Plantain el
Hickor on, Finished With A

Cham armesan Sauce

g Sea Red Snapper
Pan with Special Blend of Spices
Finis ith Thai Curry Sauce

ck Lobster
camed, served with
1c Butter 98.00

Anti
Grille

Lime

ocon e Lobster Thermid
Medallio obster Simme
Mustard F ream Sa

Ina

Tropical Lobste .
Medallions Of Lobster Simmered In a
Blend of Fruit Cocktails L Flambé

With Antigua Cavalier Rum. 105.00

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



Certified Black Angus New York Steak,
100z Sirloin Grilled to Your Request

Served with Mushroom Brandy Sauce or
Blend Pepper Corn Em

P

—

Filet Mignon (Bee derloin e ]
80z of Beef Ten n Grilled to Your ! ‘
Request and With Mushroom Brandy r o
Sauce or Gre pper Corn y —4 ||
Emulsion =0 =

— |
The Fre arter Rack of Lamb H
Blacken R of Lamb, Served with
Roastec ¢ &l Rosemary jus .

ack S Seafood Pasta .

A Co ion of Seafood T Creamy .
Cha Sauce, Finished with a
Shou Parmesan - 0‘
Indi k Breast - .
Hom ed Duck Breast Roasted
Serve Bed of Lima Beans <, ‘ .
Finis Apples & Chutney ‘ ‘

Wadaa en Pasta

Tender B hicken Sa
With vegeta § auce 60.00

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




va Cuisine~

Provencal Spring Roll
Roasted Egyg ¢ Stuffed with
Ratatouille ked with Cheese. 50.00

oconut Peas Pot
Chick. mered in Coconut
Curry S Served with Daily
Specia

Blac hilli

Blac s Slowly Simmered in Blend of
Vege el Chili Flavours, Served
With

Intig Ball
Daily Mashed Potatoes Spiced with
Local F then Served wi

2et Sauce.

Spicy Ga

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



~Sta

Jumbo Cajun
Served with F

04
or daily potato

Hamburyg
Served

es or Garden Salad

feese
Served

Fries or Garden Salad

Penn 7
Serve
Chee

Tomato Sauce &
Ding.

Grille ken Strips
Serve Fries, Rice or
Daily

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



-

S

ERTS r‘
e

&
28.00
—

D

Black Bread or Pudding
Served With neapple Rum Sauce.

Traditio eese Cake
Served hoices of Strawberry or ~ 30.0
Pineap pping

Vanil e Brulee .
Flavc anilla <7 Bean

Fam onut Pie A La Mode

Serve Your Choice of Ice cream.  30. - .

Mint late Cake
Serve

1 Mint Ligquor Sauce. 30.00“

our choice. 18.00 'I

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

Ice Crea
Three Sco



~Coffee Cuban Cigars

Coffee or Tea

Espresso
Macchiato
Cappuccino

Irish Cof
Irish
Calyps
Antig
Jamaz
Jama

pe
m Cofffee <L Whipped Cream
fee

m Coffee <L Whipped Cream

~Fine Cuban
lendidos

fietta

r
=
-
=
=
—
A
) Coffee < Whipped Cream .

~ T

Fine Selection Of Aged Rums Fro

Mount Ga Ola
English Hart
El Dorado

Appleton
Angostura 1919 23.00

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



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



