
 

 

               

               
 

LOUNGE MENU 
 

SNACKS 
Tomato Basil Bruschetta   $36 
Rocket leaves, balsamic  

Curry Fried Crispy Chicken Wings  $44 

Herb salad, bajan cherry sauce 
 

Tempura Fried Portabella Mushroom  $32 
Truffle aioli 

 

Poached Jumbo Shrimp Cocktail  $48  

Horseradish & tomato dip, pineapple salad 
 

Chicken & Waffle sliders   $38 
tamarind molasses drizzle 
 

Mini flying fish cutters    $36 

Lettuce, tomato, remoulade sauce 
 

Grilled Angus sliders    $48 
cheddar cheese, smoked bacon  

 

Roasted Garlic Hummus   $48 
pita, vegetables, scorched lemon 
 

 

SHARING PLATES 
 

BBQ Chicken or Shrimp Quesadillas  $72 

guacamole, tomato salsa, cilantro,  

sour cream, lime 

Ploughman’s Platter    $75 

ham, salami, mature cheddar, brie, cherry tomatoes,  

apple, pickled onions, cornichons, grain mustard, 

mango chutney, toasted baguette, breadsticks 

Locally Caught Fish Tacos (3)   $65 

cornflake crusted, blackened & grilled mahi mahi,  

red cabbage slaw, salsa, lime & cilantro cream 

 

Thai Lettuce Wraps    $75 

Satay chicken strips, carrots, bean sprouts,  

coconut curry noodles and lettuce leaves  

with three spicy thai sauces - peanut,  

sweet red chili and tamarind-cashew 
 

Smoked Beef & Breadfruit Nachos  $65 

Local breadfruit chips, smoked beef brisket, 

melted cheese, salsa, avocado, sour cream,  

cilantro, green onions 

   

HAND CRAFTED, STONE FIRED PIZZA 

Margherita     $42 

Italian mozzarella, tomato sauce, fresh basil  

Diavolo      $46 

Dry cured sopressata, crushed red pepper,  
olive oil     

 

Have it your own Way!     $48  

 

Add any 3 of the following toppings to our Margherita:  
 
Sopressata, Ham, Grilled Vegetables, Goat’s  
Cheese, Fresh Mozzarella, Pineapple,  
Mushrooms, Rocket leaves, Toasted  
Pine nuts, Shaved Parmesan. 
 

Prices are inclusive of applicable VAT& subject to 10% service charge 

 

Consuming raw or undercooked meats, poultry, shellfish or eggs may 

increase your risk of food-borne illness, especially if you have certain 

medical conditions 

 

 

 

 

 

 

 COCKTAILS 

Shooting the Breeze   $22 

absolut raspberry, orange juice, passion juice, 

mint leaves, orange & lime wedges 

 
Taboras Sling Shot    $22 

malibu rum, grenadine, pineapple  juice  
 

Pavilion Special    $22 

cherry brandy, crème de banana,  

white rum, pineapple juice. 

 

Royal Surprise    $22 

rum, apricot brandy, coconut cream,  

pineapple juice, banana, over proof rum 
 

Taboras Bomber    $22 

mount gay rum, peach tree,  

crème de banana, orange juice 
 

Gregory’s Cooler    $22 

dark rum, apricot brandy, Galliano,  

orange juice, pineapple  juice  

 

Mai Tai     $22 

dark rum, lime juice, orange curacao,  

apricot brandy 
 

Margarita     $22 

tequila, lime juice, triple sec 

with Patron Tequila   $27 
 
 

Madras     $22 

vodka, orange juice, cranberry juice   
 

Rum Punch    $22 

dark rum, lime juice, sugar, bitters, 

topped with nutmeg 

 

Golden Mojito    $22 
rum, lime juice, simple syrup,  

ginger ale, fresh mint 

  

Heat Wave     $22 
coconut rum, peach schnapps,  

apple juice, orange juice, grenadine  

 

 

Barbados Punch    $22 
spiced dark rum, triple sec,  

pineapple juice, orange juice, lime juice  
 

 

FROZEN COCKTAILS 

Daiquiri     $22 

banana, strawberry, pineapple juice 

 

Mudslide     $22 

baileys, amaretto, crème de cacao brown,  

chocolate ice cream  

 

Pina Colada    $22 

coconut cream, pineapple juice, white rum  

 

 

 

 

 

Prices are inclusive of applicable VAT& subject to 10% service charge 



 

 
 
 
 

CHAMPAGNE COCKTAILS       $50 

The Royal Pavilion Fizz 

Blue Curaçao, Southern Comfort 
 

Kir Royale 

Crème de Cassis 
 

Mimosa 

Orange Juice 
 
 

WINES BY THE GLASS 

Champagne/Sparkling 

2008 Moët et Chandon Grand Vintage $50 

Bouvet Brut ‘Rose Excellence’   $38 

Bervini Prosecco    $33 

White Wine 

Sancerre ‘Les Montées Blanches’  $38 

Domaine La Gemière, France 

 

Chardonnay      $28         

Fairmont’s own ‘Gen F’ California 

 

Sauvignon Blanc ‘Marlborough’   $28 

Sanctuary, NZ 

  

Picpoul de Pinet     $28 

Calmel & Joseph, France  

 

Pinot Grigio, Placido, Italy   $28 

 

Red 

Shiraz Blend ‘Stump Jump’    $28

 d’Arenberg, Australia    

 

Cabernet Sauvignon     $28 

Fairmont’s own ‘Gen F’ California 

     

Malbec “Ultra”     $34 

Kaiken, Argentina    

   

‘Les Ursulines’, Burgundy     $35 

Jean Claude Boisset, France    

        

Rosé 

AIX ROSE     $36 

Cote De Provence, France   
    

Minuty ‘M’ Rose      $28 

Cote De Provence, France  

    

Pinot Grigio Blush Ardesia, Italy  $28

  

BEERS    
 

                Banks (Bottle)                 $13 

10 Saints     $16 

Corona     $16 

Heineken     $16 

 

 

 

GIN 
Beefeater     $20 

Bombay Sapphire    $22 

Tanqueray     $24 

Whitley Neill     $26  

Hendricks     $26  

 
VODKA 
 

Stolichnaya     $20 

Absolut      $20 

Elyx         $26 

Belvedere        $26 

Grey Goose      $26 

 
RUM 
Doorly’s XO     $18 

Eldorado 15 Years    $25 

Mount Gay XO    $18 

 
TEQUILA 
Sauza Tequila Blanco    $18 

Sauza Tequilla Gold     $20 

Patron Silver     $34 

Patron Reposado    $34 

Patron Citronage    $34 

Patron XO Cafe    $34 

 

WHISKEY 

Famous Grouse    $18 

Jameson Irish Whisky     $20 

Seagrams VO      $22 

Canadian Club     $22 

Dewars     $20 

Crown Royal     $24 

J Walker Black Label    $26 

  

BOURBON 

Jim Beam     $22 

Jack Daniels        $22 

 

SINGLE MALT  

Glenfiddich 12 yrs.    $34 

Macallan 12 yrs.       $34 

Glenmorangie  10yrs.    $34 

 

COGNAC 

Hennessy Pure White    $45 

Hennessy V.S.O.P.        $38 

Hennessy X.O       $55 
 

Remy Martin V.S.O.P       $38 

 

Prices are inclusive of applicable VAT& subject to 10% service charge 


