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C O C O N U T  C O N C H
C H O W D E R

Tender conch fish stewed in a coconut cream
sauce with yams, tr i-colored peppers, and onions.

H O U S E  S A L A D
Mixed greens, tomato, cucumber, onion, and

house dressing

C A E S A R  S A L A D
 Romaine, Parmesan, Spicy Cesar, Crouton Crumb

S T A R T E R S

S T U F F E D  J U M B O  S H R I M P
Stuffed Shrimp over coconut mashed potatoes served

with steamed asparagus

L O B S T E R  R A S T A  P A S T A
 Spicy alfredo fettuccine, cajun shrimp, tr i-color

peppers, and onion, then topped with gri l led lobster.

E N T R E E S

L A M B  C H O P S
Lamb Chops with coconut mashed potatoes served

with steamed asparagus

O X T A I L S
Tender Oxtai ls accompanied by rice & peas and

plantains

D E S S E R T S
CHEESECAKE  FL IGHT

HUMMINGB IRD  CAKE

$60 PRE - FIXE
DINNER MENU

TUE  -  SUN   3 P  -  1 1 PM

JAN 24  -  FEB  9


