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Starters

Shrimp & Coriander Spring Rolls 

Sweet Chili & Hoisin Sauce

$52.50

Smoked Salmon Roulade

Horseradish Cream, Potato & Dill Salad

$39.00

Carpaccio of Watermelon, Feta Cheese & Pine Nuts

Light Citrus Vinaigrette

$26.00

Seared Tuna Loin, Salad of Asparagus & Rocket 

Cardamom Crumb & Crème Fraîche
$42.00

Mains

Cajun Seasoned Mahi Fillet

Confit Tomato, Bok Choy & Black Olives, Sautéed Potatoes

$60.00

Pan-fried Fillet of Salmon

Herb & Black Olive Crushed Potatoes, Cherry Tomato Dressing

$66.00

Grilled Fillet Steak, Roast Red Onions

Lightly Spiced Dasheen & Potato Cubes, Baby Beets & Crème Fraîche
$90.00

Chicken Breast Stuffed with Jerk Spices

 Pancetta & Zucchini puree of Sweet Potatoes, deep-fried Sage

$55.00

Spinach & Goat Cheese Cannelloni

Pesto Sauce & Reduced Balsamic

$59.00

Shrimp “run down”

Tiger Shrimp cooked in Coconut Milk, Scotch Bonnet Peppers & Fried Plantain
$60.00

Deserts

Molten Lava Chocolate Fondant

 Orange & Passion Fruit Sorbet

$30.00

Chilled Coconut Rice Pudding

Puréed Mango & toasted Coconut Flakes

$27.00

Bread & Butter Pudding 

Antiguan Rum Sauce 

$28.50

Caramelized Apples & Banana

with Calvados & Vanilla Ice Cream

$29.00


All prices are in EC and are subject to 10.5% Antigua & Barbuda Sales Tax and 10% service charge























Add Chicken $10 Add Shrimp $20








