
 

STARTERS       
 
YELLOW FINE TUNA TARTAR 
Wasabi, soy & sesame seed,  
Wakame salad      43 
 
SPICY CRAB CAKE  
Lemon mayonnaise, rocket and grapes   44 
 
SHRIMP SPRING ROLL 
Romaine lettuce, sweet chili vinaigrette   38 
 
MOZZARELLA, TOMATO 
Extra virgin olive oil, balsamic reduction   36 
 
 
SALADS       
 
CAESAR 
Parmesan, croutons, lemon anchovy  
Dressing      36 

• Add flying fish     43 
• Add chicken     45 
• Add Cajun shrimp    50 

 
QUINOA  
Broccoli, arugula, walnut, feta cheese 
Lime and chili pepper dressing     36 

• Add chicken     45 
• Add shrimp     50 

 
LOBSTER 
Watermelon, grapefruit, romaine leaves,  
Sour cream, caper berries, citrus dressing   78 
 
TUNA NICOISE 
Seared red tuna, lettuce, tomatoes, egg,  
Green beans, sweet peppers, olives,  
Marinated white anchovies     55 
 
GAZEBO COBB 
Grilled chicken, bacon, lettuce, crumbled  
Blue cheese, egg, tomato, avocado &  
Tarragon vinaigrette      50 

• Substitute with lobster    78 
 
WATERMELON  
Feta, arugula, black olives, mint, 
Red wine vinaigrette      38 

• Add chicken     47 
• Add Cajun shrimp    52 

 
 
PASTA       
 
SPAGHETTI OR PENNE  
(GLUTEN FREE PASTA AVAILABLE ON REQUEST)  

• Arrabiata      36 
• Bolognese     44 
• Carbonara     46 

 
RED FETTUCINI  
Red pesto, olives, mushroom, goat cheese 
Extra virgin olive oil      42 
 
SHRIMP LINGUINI 
Simply seared shrimp, fresh mint, zucchini, 
Extra virgin olive oil     50 
 

SANDWICHES      
 
CLASSIC BURGER  
Lettuce, tomatoes, burger bun & French fries  45 
Add bacon or cheddar cheese or gorgonzola  47 
Add bacon and cheese    49 
 
CLASSIC CLUB 
Chicken, bacon, lettuce, tomato,  
Egg mayonnaise      38 
 
SPICY JERK CHICKEN WRAP 
Cream cheese, tomatoes, lettuce, cucumber,  
Red onion, French Fries    38 
 
FISH CUTTER 
Blackened fish, burger bun, lettuce,  
Tomatoes, spicy tartar sauce,  
Sweet potato fries     44 
 
STEAK SANDWICH 
Onion, dill pickled, Dijon mustard, baguette 
French fries      55 
 
MAIN COURSES      
 
DAILY CHEF INSPIRATION    (Market Price) 
An inspiration from the culinary team using  
Local market products  
 
MAHI MAHI 
Seared mahi mahi, crush new potatoes with bacon,  
Broccoli floret, lemon sour cream    58 
 
SESAME TUNA 
Seared tuna with a sesame crust, wasabi mash,  
Bok choy, citrus-sesame vinaigrette   65 
 
WEST INDIAN CHICKEN & POTATO ROTI  
Grilled chicken breast cook in a curry,  
Potato, chickpeas, mango chutney,  
Cucumber chow     48 
 
WEST INDIAN SHRIMP CURRY 
Mango chutney, coconut basmati rice,  
Poppadum      65 
 
BEEF YAKITORI 
Beef and spring onion skewer,  
Noodles, honey, sesame seed, soy sauce  66 
 
SIDES   
 
Garlic bread      8 
 
Basmati rice       9 
 
French fries      10
  
Sweet potato fries     12 
 
Rocket salad      16 
 
Caesar salad      18 
 

Prices are in BDS and inclusive of 17.5% value added tax 
If you have any food related allergies or special dietary requirements, please do 

not hesitate to let us know 
Consuming raw or undercooked meats, fish, shellfish or fresh eggs may increase 

your risk of food-borne illness 

 


