
 

 

STARTERS   

TUNA CRUDO 
orange citrus, scallion, mulato chili oil – 50 

WOOD FIRE SHRIMP 
lemon, parsley, capers, garlic, extra virgin olive oil – 55 

CRAB CAKE 
papaya, remoulade, lemon – 50 

CONCH CHOWDER 
ham, corn, tomato, chilis, lentils – 40 

CHOPPED CHICKEN SALAD 
avocado,  tomato, egg, pine nuts, dijon vinaigrette – 45 

 

FROM THE GARDEN 

HOUSE GARDEN GREENS 
red onion, cucumber, sunflower seeds, citrus vinaigrette – 35 

GREENS & GRAINS  
avocado, greens, zucchini, quinoa, sesame ginger dressing – 45 

TOMATOES 
burrata cheese, basil pesto, extra virgin olive oil – 45 

ROASTED BABY CARROTS 
vadouvan curry yogurt, almonds, roasted garlic – 40 

MARINATED VEGETABLE SKEWERS 
chimichurri – 45 

CHARRED BEETS 
ricotta cheese, pesto, preserved lemon – 40 

 
 

WOOD FIRE GRILL 
 

32 OZ PRIME TOMAHAWK FOR TWO –  425 
Inclusive of your choice of two sides & one sauce 

 

Celebrate live-fired meats & local fish expertly prepared in our Josper Oven  
12 OZ PRIME NY STRIP –  155 
14 OZ PRIME RIBEYE –  160 

8 OZ PRIME FILET –  165 
COLORADO LAMB CHOPS –  115 

SLOW ROASTED HALF CHICKEN –  85 
10 OZ DUROC PORK CHOP  –  90 
8 OZ SPINY LOBSTER TAIL –  105 

7 OZ MARKET FISH –  85 
7 OZ MAHI MAHI –  85  

 

SAUCES (Choose One) 

BORDELAISE   …   HERB CHICKEN JUS   …   BEARNAISE   …   CHIMICHURRI   …   STEAK SAUCE    
 

 

SIDES      

MACARONI PIE –  18 
ASPARAGUS WITH LEMON –  20 

POTATO PUREE –  18 
FRENCH FRIES -  15 

ROASTED MUSHROOMS WITH SCALLION –  20 
CREAMED KALE GRATIN –  20 

ASH ROASTED SWEET POTATO WITH CHILI HONEY BUTTER –  18 

Prices are in Barbados dollars, inclusive of applicable VAT. A 2.5% Government Product Levy & 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. Please be sure to notify your server of any dietary restrictions or allergies. 


