
Ciabatta 

 

 

  

  STARTERS        SALADS, FISH & PASTA 
   Soup of  the Moment served with homemade bread  $30 Asian Crispy Squid Salad                           $45 

    Prawn Tempura with a chilli, ginger & coriander sauce  $38 With green peppercorns & a tangy lime & soy dressing             

   Homemade Paté served with toasted ciabatta   $30 Homemade Smoked Salmon Quiche              $42         

   Hummus & Marinated Olives served with herb flatbread $28 With potato salad & mixed salad leaves 

    Garlic & Herb Bread       $10 Hamilton’s House Salad                $45

          With grilled Cajun chicken, bacon, avocado & sautéed potatoes 

             Homemade Crabcakes                $65 
          With a chilli & lime mayonnaise & mixed salad leaves 

          Spaghetti Vongole                 $60 
          Local clams with white wine, garlic & fresh parsley 

               Wild Mushroom & Mascarpone Ravioli         $50 

          Served with fresh rockets & truffle oil         

        Grilled Prawn & Goats Cheese Salad                 $50 

        With locally made goats cheese & a lime & mustard vinaigrette 

 

 

 

           

 

 

 

  

 

 

Freshly Baked Italian Bread 
 

Steak & Caramelized Onions   $34 

with sautéed mushrooms 

 

Grilled Chicken & Spicy Chorizo   $32 

with fresh rocket 

 

Prawns with Marie Rose Sauce   $34 

 

Roasted Vegetables   $28 

with mushrooms & mozzarella     
 

Pulled Pork with BBQ Sauce   $30 

CLASSICS & GRILL 
Grilled Lobster & Hand-Cut Fries   $90                         

Homemade Chicken & Mushroom Pie   $50 
Served with mixed salad leaves   

8oz Sirloin Steak    $80 
With  grilled mushrooms & tomatoes & served with hand-cut fries  

Hamilton’s Gourmet Burger   $48 

Homemade steak burger stuffed with mozzarella & wrapped 

in prosciutto & served with hand-cut fries 

Catch of  the Day   $70 

Served with a tomato, white wine, basil & caper sauce, mixed  

salad leaves & sautéed potatoes 

Platters to Share 
The Hamilton’s Asian Platter   $90 

Spring rolls, mini crabcakes, spicy marinated prawns 

& chicken sate (for 2 people) 

 

The Mediterranean Platter   $80 

Hummus, prosciutto, olives, mozzarella & crostini with tapenade 

(for 2 people) 

 

A 10% service charge will be added to the bill which goes directly to the team who serve you.   

All prices are in Eastern Caribbean Dollars. 

 

Desserts 
Vanilla Crème Brulee   $25 

 

Chocolate & Almond Torte   $25 

With Ameretto cream 

 

Sticky Toffee Pudding   $25 

Served with fresh cream & toffee sauce 

 

Fresh Fruit Sorbet   $20 

choice of Lime/Mango/Passion Fruit 

 

Locally Made Ice Cream   $20 

choice of Chocolate/Vanilla/Banana/Rum & Raisin 


