GREAT HOUSE
RESTAURANT & BAR

STARTERS

ROASTED BEETROOT SALAD WITH RED AND GOLDEN BEETS, OLIVE OIL, SEA SALT, LEMON,
ORGANIC GOAT CHEESE & TOASTED PISTACHIO NUTS - 22

GRILLED NEW SEASON ASPARAGUS with LEMON HOLLANDAISE AND GRILLED LEMON - 18

VIETNAMESE SALAD WITH CRISPY BEEF TIPS, RICE NOODLES, ORGANIC MICRO GREENS,
MINT, THAI BASIL, GREEN BEANS AND POMELO - 22

SHRIMP SALAD TOWER. LAYERS OF MANGO, AVOCADO, TOMATO, ARUGULA & POACHED
SHRIMP IN A LIGHT LEMON AIOLI topped with crispy onion and micro greens - 26

CAPRESE SALAD with CREAMY MOZZARELLA, ORGANIC PLUM TOMATOES, EXTRA
VIRGIN OLIVE OIL, SEA SALT BASIL & ARUGULA PESTO - 25

CRAB CAKE with CRISPY BREADCRUMB CRUST, HOME MADE LEMON GARLIC AIOLI AND MIXED
BABY GREEN SALAD - 24

TUNA TATAKI (THINLY SLICED SEARED AHI TUNA) with AVOCADO, HOME MADE PONZU SAUCE
AND ORGANIC CHERRY TOMATOES - 22

TROPICAL CONCH SALAD - TENDER PIECES OF DICED, FRESHLY HARVESTED CONCH with
MANGO, PINEAPPLE AND MINT AND A REFRESHING ISLAND CITRUS VINAIGRETTE - 22

MAINS

PAN SEARED HOG SNAPPER ON A NEW SEASON GREEN PEA AND AVOCADO SALAD with
BASMATI RICE OR TRADITIONAL “PEAS AND RICE"” - 32

GRILLED SNAPPER with MANGO CHUTNEY ON BASMATI RICE with NEW SEASON
GREEN BEANS & GRILLED MENNONITE CORN - 36

GRILLED AHI TUNA SERVED MEDIUM RARE with A LIGHT CAPER AND WHITE WINE BUTTER
SAUCE ON COCONUT SCENTED WHITE RICE & NEW SEASON SUGAR SNAP PEAS - 34

8 OZ PRIME BEEF TENDERLOIN GRILLED TO YOUR LIKING. SERVED with CARAMELISED ONIONS
ON A GRATIN POTATO CAKE with GARLIC GREEN BEANS AND A RED WINE JUS ON THE SIDE - 48

SLOW ROASTED PORK BELLY WITH COCONUT RICE, NEW SEASON GRILLED CORN
AND A WATERMELON AND TOMATO SALAD WITH A BALSAMIC REDUCTION - 32

STEAK FRITES. FLATIRON STEAK WITH SALTED ROSEMARY FRITES & AN ORGANIC MICRO GREEN
SALAD. Served with blue cheese and a red wine jus on the side - 42

STONE CRAB FETTUCCINE with whole STONE CRAB CLAW, NEW SEASON GREEN PEAS and a
LIGHT CREAM SAUCE. Served with a small green salad on the side - 30

PLEASE SEE YOUR SERVER FOR TODAYS DAILY SPECIALS



