
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



                                         D - Dairy |G- Gluten |SF - Shellfish V- |Vegetarian |VE Vegan 
                                                      Our menu utilizes free-range chicken and local fish, responsibly sourced from sustainable from sustainable farms & waters following GSTC standards 

                                                                                Prices are quoted in USD, subject to 16% government tax and 12% service charge  

 

 

Appetizers 
 
Cold Mezze Plate (G) (D) (SD) 28 

Baba Ghanoush, hummus, labneh, pita bread 

 

Watermelon & Feta (D) 32  

Cucumber, mint leaves, feta cheese, lime 

 

Vietnamese Summer Roll (VE) 23 

Cucumber, carrot, mango, Thai chili sauce 

 

Local Catch Tiradito (F) 38 

Passion fruit tiger leche, chili, olive oil 

 

Tropical Greens & Shrimps (SF) 45 

Local Key West shrimp, mango, local lettuce, papaya, lime, sweet chili dressing 

 

Caesar Salad (D) (G) (P) (F) 32 

Romaine lettuce, grated Parmesan, herb croutons, soft-boiled egg, pork bacon 

 

Add Ons 

Jerk Chicken 38 

Shrimps 45 

 

Mains  
 

Caribbean Curry Chicken Roti (G)(D) 42 

Potato, local spices, turmeric, fries 
 

Tuna Poke (S)(SD)(E) 42 

Avocado, cucumber, seaweed salad, spicy aioli, sticky rice, dried seaweed 

 

Wagyu Burger (D)(G)(P)(E) 45  

Brioche bun, aged cheddar, pork bacon, fries 

 
Crispy Fish Taco (F)(G)(D)(E) 38 

Local catch, tropical slaw, pickled onion, pico de gallo, wheat tortilla 

 

Falafel & Hummus Wrap (V)(G)(D) (SD)(E) 38 

House-made falafel, pickled vegetables, garlic aioli, tortilla, fries 

 

Caprese Sandwich (V)(D)(G)(N) 42 

Roasted vegetables, mozzarella, basil pesto, local leaves, panini bread, fries 

 

Half Grilled Lobster (SF)(D) 80 

Green salad, lemon, garlic butter 

 

Marangi Beef Satay (N)(S) 55 

Indonesian spice-marinated Angus rib eye, peanut sauce, rice cracker 
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                                                                                Prices are quoted in USD, subject to 16% government tax and 12% service charge  

   Desserts 
   

       Caribbean Rum Cake (D) (G) (A) 28 

                      Vanilla cream, caramelized pineapple 

 

            Mango Cheesecake (D)(G) 28 

         Vanilla crumble, mango compote 

        Ice Cream (D) 25 (3 scoop) 
        Vanilla, Chocolate, Strawberry 
 

        Sorbet 25 (3 scoop) 
        Coconut, Mix Berry, Mango 

WATER  

Evian (330 ml) | 7  

  

Evian (750 ml) | 15  

  

Pellegrino (750 ml) | 15  

  

SMOOTHIE & SHAKE | 15  

*Smoothie depends on seasonal availability  

  

Banana       Strawberry    Fruit Punch  

Coconut  Papaya  Chocolate  

  

FRESH JUICE | 15  

*Juice depends on seasonal availability  

  

Orange  Pineapple       Watermelon  

  

SOFT DRINK | 8  

  

Coke  

Diet Coke  

Sprite  

Ginger Ale  

Tonic Water  

Club Soda  

  

COFFEE  

                                     Our coffees are sourced from Fairtrade Certified producers. 

Served with whole milk, 2% milk, soy milk, oat milk or almond milk.  

  

Americano | Espresso 7  

  

Caffè Latte | Cappuccino | Hot Chocolate 8  

  

Iced Americano | Iced Latte | Iced Cappuccino 8  

  

Affogato 15  

 

 

ORGANIC TEAS | 7  

                                      * Our tea is responsibly sourced from organic farms. 

English Breakfast -  

Long-life Green -   

Chamomile    

Lavender Earl Grey Oolong   

Peppermint Vanilla Rooibos  
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