DINNER
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MENU
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Appetizer

Sea Food

Deep fried calomari served with
oblique cuts carrot glazed in
orange reduction mild spice.

Chicken Bits

Panko crused chicken bites fried
until golden brown tossed with bull
head bbg sauce top with green
onion and white sesame seed.

Vegan

Vegetable spring rolls - Stuffed
with local veggie fried until golden
brown served with sweet chilli dips.

Tropical Salad

Lettuce, sweet corn, tomato,
cucumber, red onions, red beans,
avocado (seasonal) etc.

Tropical Fruit Salad

Pineapple, Apple, Grapes, Water-
melon, kiwi, banana, coconut strips,
papaya, mango (seasonal) etc.

Main Course

Lobster Bliss (Seasonal)

A whole lobster done curried for deep
island flavor, garlic for buttery richness,
or fried for pure crunch satisfaction.
every tail's bold, tender, and dange-
rously addictive. served with tossed
salad your most loyal sidekick.

Fried Fisherman's Choice

Whole fish fried to a golden crunch with
bold herbs with escovich sauce, paired
with a salad and any side.

Steamed Fisherman's Choice

A whole fish steamed with island herbs
and veggies. tender, flavorful, and
soul-soothing. served with greens and
your chosen side.

Shrimp Pasta

Juicy shrimp tossed with penne in a
smooth alfredo sauce. a creamy, flavor-
ful classic you'll keep coming back to.

Lobster Pasta

Succulent lobster tossed with penne in a
rich alfredo sauce. creamy, indulgent,
and made for serious pasta lovers.

Chicken Pasta

Alfredo-coated penne with jerk chicken.
a little indulgent. a lot of comfort. zero
regrets.

Curry Chick Peas

(vegan) - flavourful chickpeas simmered
in aromatic curry spices. a vibrant, plant
- based option served with your choice
of side.

FJerk Chicken

Grilled with island heat, smoked jerk
chicken served with a tossed salad and
your choice side.

Curried Goat

Tender, slow-cooked goat in rich island
curry. full of flavor, served with tossed
salad and your choice of side.

Oxtail

slow-stewed oxtail, rich, deeply seasoned
and ready to fall off the bone. served with
tossed salad and the side of your choice.

Sides

Fries, festival, bammy, plantain (green/ri-
pe), rice and peas or mash potato.

Dessert

Rum & Rasin Ice Cream or Vanilla lce Cream

Red Velvet Cake

Infused with pecan, citrus, sour cream spike
with gran Mariner

IMPORTANT INFO: WE KNOW THERE'S ALLOT TO CHOOSE FROM OUR MENU, HOWEVER EACH PERSON IS ENTITLED TO
ONE OF EACH ITEM. 1 APPETIZER, 1 MAIN COURSE & 1 DESSERT



