
 

Soups /Salads 

Traditional Lucian Fish Broth   $15.00USD/$40.50ECD (Gf, Df, Sf, Nf ) 
Fish, Green Banana, Carrots, Thyme, Garlic, Cilantro 
 
Pumpkin, Coconut and Ginger Soup  $10.00USD/$27.00ECD (Gf, Df, Sf ) 
Ginger, Coconut Milk 
 
Caesar Salad $16.00USD/$43.20ECD (Sf, Nf ) 
Shaved Parmesan, Crostini Bread, Chicken $4.00USD or Shrimp $9.00USD 
 
Crab Back Salad $18.00USD/$48.60ECD (Gf, Df, Nf ) 
Passionfruit Dressing, Organic leaves, Roasted Bake, Caribbean Souskai 
 
Charred Grilled Octopus $28.00USD/$75.60ECD (Gf, Df, Sf, Nf ) 
Chorizo, Romaine Hearts, Creole Dressing, Tomato Salsa  
 
Goat Cheese Salad $15.00USD/$48.50ECD (Sf, Nf ) 
Goat Cheese, Organic Greens, Honey Mustard Dressing, Roasted Sweet Peppers 
 

Starters 

Wes Wings Lollipop Style $18.00USD/$48.60ECD (Df, Nf, Sf ) 
Grilled Pineapple, Jerk Seasoning, BBQ Hickory Sauce, Tomato Salsa 
 
Whole Shell Mussels $18.00USD/$48.60ECD (Gf, Df, Nf ) 
Coconut and Chili Broth, Baby Sweet Corn, Callaloo 
 
Flur y Chicken Satay $18.00USD/$48.60ECD 
Hoisin Sauce, Coleslaw, Sweet Potato Chips, Mango Chutney 
 
Pan Roasted Shrimps $25.00USD/$67.50ECD (Gf, Df, Nf ) 

Creole Sauce, Fried Plantain 
 
Pan Seared Tuna Loin $26.00USD/$70.20ECD (Gf, Df, Nf, Sf ) 

Roasted Pimento Pure, Organic Greens, Mango Chutney 
 

Pastas 

Fettuccini Pasta $26.00USD/$70.20ECD (Nf, Sf ) 

Smoked Salmon, Fresh Salmon, Local Herbs, Creamy Sauce 
 
Penne Alfredo   $18.00USD/$48.60ECD 
Add to Pasta 
Grilled Mahi Mahi $10.00USD/$27.00ECD 
Grilled Shrimp $10.00USD/$27.00ECD  
Jerk Chicken Breast $8.00USD/$21.60ECD 
 
Seafood Linguini $32.00USD/$86.40ECD (Nf ) 
New Zealand Mussels, Shrimp, Scallops, Squid, Tomato Sauce, Sweet Basil 
 
Vegetarian Penne Pasta $20.00USD/$54.00ECD  
Asparagus, Cauliflower, Virgin Olive Oil, Cherry Tomatoes 

 
V-Vegan, VEG-Vegetarian, GF-Gluten Free, SF-Shellfish, DF-Dairy Free, NF-Nut Free 

All selec�ons are based on market availability. Subject to 10% Service Charge and 10% Vat 



 

Mains 

Burger and Lobster Platter  
for (1) Half Lobster $55.00USD/$148.50ECD for 2 Whole Lobster $85.00USD/$229.50ECD 
Fries, Salad, Lobster Rolls 

Jamaican Braised Oxtail $30.00USD/$81.00ECD (Gf, Df,) 
Broad Beans, Basmati Rice 
 
Mixed Grilled Platter $38.00USD/$102.60ECD (Gf, Sf,) 
Grilled Fish, Ribs, Jerk Chicken, Rice and Peas, Plantain, Salad, Pesto 
 
Caribbean Curry Goat $28.00USD/$75.60ECD (Gf, Df, Sf,  Nf ) 
Basmati Rice, Fried Plantain, Red Onion Confit 
 

Barbeque Baby Back Ribs $30.00USD/$81.00ECD (Nf) 
(Half Rack Ribs) BBQ Hickory Sauce, Honey Glaze, Mac and Cheese 
 
Back-A-Yard Jerk Chicken $25.00USD/$67.50ECD (Gf, Df, Sf,  Nf ) 
Rice and Peas, Fried Plantain, Pickled Vegetables 
 

Pan Roasted Pork $30.00USD/$81.00ECD (Gf, Df, Sf,  Nf ) 
Tenderloin rubbed in Coffee and Paprika, Apple Compote, Sweet Potato Gratin, Callaloo 
 
Grilled Ribeye Steak $55.00USD/$148.50ECD (Gf, Sf,  Nf ) 
Fries, Baby Mesclun Choice of Pepper Corn Sauce or Bearnaise Sauce 
 

Catch of The Day $35.00USD/$94.50ECD (Gf, Df,)  

Fillet of Fish, Organic Vegetables, Red Lentils Mash, Coconut Lemongrass Velouté 
 

Deconstructed Seafood Bouillabaisse $35.00USD/$94.50ECD (Nf) 
Aioli Crostini, Pumpkin Tatin, Basmati Rice  
 

Pan Roasted Jack Fish $28.00USD/$75.60ECD (Df, Sf,  Nf ) 
Creole Salsa, Roasted Bread Fruit, String Beans 
 
Louisiana Seafood Broil   
for (1) $40.00USD/$108.00ECD for (2) $68.00USD/$183.60ECD (Nf) 
Shrimp, Crayfish, Mussels, Crab, Spicy Sausage, Corn, Potatoes in a Cajun rub 
 
Beef Burger $20USD/$54.00ECD (Sf, Nf ) 
8oz Burger Patty, Sautéed Onions, Tomato, Lettuce, 
Spicy Mayonnaise, Pickled Cucumber, Fries 
 
Grilled Tofu Steak $22.00USD/$59.40EC  
Tomato Ragout, Wilted Spinach, Sesame Soya Glazed 
 

Side Dishes:  French Fries $4.50USD/$12.15ECD, Fried Plantain $4.50USD/$12.15ECD,  
Mashed Potato with Gravy $4.50USD/$12.15ECD, Sweet Potato Chips $4.50USD/$12.15ECD 
Steamed Vegetables $5.00USD/$13.50ECD 
 


