
 
 
 

Appetizer 
 
 

House Salad with Chopped Walnuts   25.00 EC 
And Balsamic Vinaigrette 

 

Smoked Salmon with Salsa                                             30.00 EC 
On a Bed of Lettuce with Lime Vinaigrette & Tropical Salsa 
 

Prawn Tempura             32.00 EC 
Garnished with Salad, with Soy Sauce to Dip   
  

Baked Herb Crusted Crab Back         28.00 EC 
Baked in the Shell, with Fresh Herbs and Garlic 
      
Goat Cheese Salad           27.00 EC 
With Garlic Vinaigrette 
 

Seafood Medley              35.oo EC   
With Basil and Garlic Dressing 
 

Duck Breast Salad             35.oo EC   
On a Bed of Greens with Sun dried Tomatoes  
 

Mussels on the Half Shell                   30.00 EC 
In White Wine and Garlic 
 
 

                   Soup 
 

Chilled Tomato and Green Peppercorn Soup √ 16.00 EC 
With a Twist of Lime         
 
Mediterranean Fish and Seafood Soup     25.00 EC 
With Fresh Herb croutons        
                   
Carrot and Ginger Soup                                 16.00 EC 

 
 

                              √ Suitable for vegetarians 

 



Main Courses 
 
 

Mixed Seafood Brochette               78.00 EC 
King Prawns, Scallops & Fish of the day,  
In Curried Coconut Sauce 

 
Stuffed Chicken Breast with Coppa Ham  65.00 EC 
In Citrus Sauce         
 
Fresh Catch Of The Day, Oven Baked            65.00 EC 
Garlic Butter, Creole Sauce or White Wine and Ginger 

 
Rack of Lamb                    82.00 EC 
In Rich herb Gravy      
 
Beef Sirloin Steak       80.00 EC 
In Red Wine and Herbs        
 
Oven Baked Seasonal Vegetables  √   60.00 EC 
In Ginger Cream   
 
Pan-fried Pork Chop                75.00 EC 
With Dijon Mustard Sauce      
 
Spiced Tiger Prawns on a Bamboo Skewer            85.00 EC 
In a Cajun Sauce   
 
Beef Fillet                 90.00 EC 
In a Green Peppercorn and Brandy Sauce 
 
Surf & Turf                  95.00 EC 
6oz Fillet Steak,  served with a  Brochette of King Prawns    
     

√Ask About Our Vegetarian Special 
 

All our main courses are served with Salad, Vegetables,  
French style Sautéed Potatoes, and Saffron Rice. 

All our dishes are cooked freshly to order and take a little time, please be a 
little patient and you’ll find they are sublime! 



 
  Dessert 
 
Chocolate Gateau                  16.00 EC
       
Local Lime Meringue Pie                16.00 EC 
     
Baked Banana Pie                  16.00 EC 
  
Coconut Crème Brûlée                16.00 EC 
 
Crepes, filled with Vanilla Ice Cream     16.00 EC 

Topped with Chocolate Sauce or Raspberry Coulis 
 

Choose From Our Selection of Ice Cream   10.00 EC 
 

                           Coffee  
 
 

Freshly Brewed Coffee          5.00 EC 
Served in a French Press  
Cappuccino                              7.00 EC 
Hand-Made the Traditional Italian Way with Espresso Coffee   
Espresso         Single       5.50 EC 
Made with Robust Italian Coffee       Double           5.00 EC 
Tea               5.00 EC 
Regular and Herb Teas available   

Liqueur Coffee 
 

Irish Coffee                          18.00 EC 
Whisky, Coffee and Sugar Topped with Cream 

      

Calypso Coffee                 18.00 EC 
Rum, Coffee and Sugar Topped with Cream 
 

French Coffee                  18.00 EC 
Brandy, Coffee and Sugar Topped with Cream 

 
Other Liqueur Coffees Available ! 

All Prices Subject To 10% Service Charge 


