Lunch Menu
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Appetizers

Smoked Salmon, Lemon and Capers
36/14
Steamed Mussels  “nonsuch bay”
36/14
Warm Tomato and Fresh Mozzarella Salad, Basil Pesto
36/14
Crab Cake with Grilled Pineapple Salsa

36/14

Bruschetta Trio; Garbanzo, Mushroom & Goat Cheese, Spinach & Pecans
 27/10

Parma Ham,  Arugala, Parmesan, Olive Oil
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32/12
Mains

The Bay Burger, Fries

38/14
Baked Lasagna, Salad, Garlic Bread

36/14
Grilled Minute Striploin, Ciabatta, Mushroom Ceviche, Poached Egg, Fries

48/18

Penne Pasta with Chicken and Mushrooms
48/18

Grilled Shrimp, Smoked Chicken or Blackened Snapper Caesar Salad
48/18
Seared Peppered Tuna with Wakame, Shiitake and Edaname Beans, Soy and Ginger
68/26
Grilled Lobster with Mushrooms and Spinach

75/29

Grilled Mahi Mahi with  Cherry Tomatoes, Green Beans and Rosti
68/26
EC/US Prices
10.5% Tax and 10% Service Charge will be added.
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Dinner Menu

Appetizers

Goat Cheese Croquettes, Pear & Pecan Salad

27/10
 Crab Croque Monsieur, Smoked Salmon, Shrimp, Gazpachio

36/14
Tuna Ceviche, Grapefruit, Mint, Tomato Sorbet

31/12
Seared Foie Gras, Avocado, Grapes, Honey, Passion Fruit

36/14
Soup; Mushroom, Wakame, Duck Wonton

27/10

Chowder; Conch, Coconut

27/10

Salad; Smoked Chicken, Romaine, Pineapple Salsa

27/10
Mains

 Roast Lamb Rack, Butternut Puree, Wild Mushrooms, New Potatoes

68/26

 Steamed Snapper, Bokchoy, Fennel, 

62/23
Seared Duck Breast, Beets, Leeks, Proscuitto, Apple Sorbet

68/26

Grilled Lobster, Artichokes, Garlic, Roast Tomato

79/30
Grilled Beef Tenderloin, Mushroom, Tomato, Fries

79/30

Grilled Mahi Mahi Eggplant, Tomato, Goat Cheese Tart

62/23

Jerked Pork, Lobster Rice Croquette, Asparagus Relish

68/26

                                   EC/US 10.5% Tax and 10% Service Charge will be added.
