
  

 

Prices are in Barbados Dollars, inclusive of applicable VAT. A 10% Service Charge will be added to your bill. 
Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions. 

TO START 

Coconut Crusted Caribbean Shrimp 46 

Garden Herb salad, Mango & Basil Dip 

Conch Fritters 42 

Local Conch Fritters, Spicy Lime Aioli, Herb Salad 

Curry Fried Crispy Chicken Wings 44 

Herb Salad, Bajan Cherry Sauce  

Chilled Watermelon & Crab Gazpacho 36 

Lump Crab, Cucumber 

Poached Jumbo Shrimp Cocktail 48  

Horseradish & Tomato Dip, Pineapple salad 

Spicy Yellowfin Tuna Tartare 48  

Wakame, Pickled Ginger, Avocado, Nori 

Warm Asian Beef Noodle Salad 46  

Egg Noodles, Vegetables, Asian Dressing 
 

TO SHARE 

BBQ Chicken 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 

Seafood Sampler 92 

Crab Cakes, Poached Jumbo Shrimp, Conch Fritters,  
Calamari, Flying Fish, Marie Rose Sauce, Cocktail Sauce  
 

SIDES 18 

 

MAINS 
 

Fresh Coconut, Ginger & Vegetable Curry 52 

Green Coconut Curry Sauce, Coriander, Basmati Rice 

Fish & Chips 64 

Panko Crusted Local Fish, Tartar Sauce, Hand Cut Chips 

Weston Fish Market Daily Catch 65 

Blackened, Grilled, or Fried Bajan Style 
Grilled Vegetables, Olive Oil, Tropical Salsa, Lemon 

Grilled Chicken Paillard 64 

White Bean, Tomato & Baby Arugula Salad 

Sautéed Shrimp Linguine 52 

Garlic, Chili, Cherry Tomato, Virgin Olive Oil 
 

 

Rocket & Parmesan 
Mixed Salad 
Grilled Vegetables 

FROM THE GARDEN 

 

Smoked Beef Brisket & Mango Salad 50 
Organic Leaves, Pickled Vegetables, Almonds, 
White Balsamic & Ginger Dressing 

Greek 48 

Tomato, Red Onion, Kalamata Olives, Cucumber, Lemon & 
Oregano Dressing  

Blackened Local Yellowfin Tuna 52 

Seared Tuna, Mixed leaves, Cucumber, Tomato, Avocado, 
Mango-Ginger Dressing 

Taboras Salad 50 

Cos Lettuce, Grilled Chicken, Egg, Cherry Tomatoes, 
Cucumber,Dried Fruit, Walnuts & Honey Mustard Dressing 

Wedge Caesar 42 

Romaine Heart, Grated Parmesan, Anchovies & Croutons 
With Grilled Chicken, Grilled Shrimp or Fried Flying Fish +16 
 

LUNCH 

Steamed Broccoli 
French Fries  
Sweet Potato Fries 
  

 

 

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. 

 

DESSERTS 

Brownies & Ice Cream                                                          36 

Dark Chocolate Walnut & White Chocolate Macadamia 
Brownies with Fresh Vanilla Ice Cream 
 
Selection of Local Ice Creams & Sorbets                           32 

Rum & Raisin, Vanilla, Chocolate, Coconut, Mango & Raspberry
  

SANDWICHES 

Served with French Fries, Sweet Potato Fries, or Mixed Greens 

US Angus Beef Burger 52 

Crispy Bacon, Lettuce, Tomato, Pickle, Onion, Choice of 
Cheddar or Stilton Cheese 

Bajan Flying Fish Cutter 46 

Lettuce, Tomato, Pickle, Onion, Remoulade Sauce 

Grilled Vegetable & Hummus Wrap 42 

Crisp Lettuce, Tomatoes, Roast Garlic & Herb Dip  

Classic Turkey Club Sandwich 46 

Bacon, Lettuce, Tomatoes, Egg, Mayonnaise, White or  
Brown Bread 

Caramelised Onion, Bacon & Brie Baguette 44 

Lettuce, Tomato, Grain Mustard Mayo 

BBQ Pulled Chicken Pita  50 

Bay Leaf BBQ Sauce, Purple Cabbage Slaw 


