
 

 

 

PRICES ARE IN BARBADOS DOLLARS AND INCLUDE 17.5% VAT. 

A DISCRETIONARY 10%SERVICE CHARGE WILL BE ADDED TO EACH BILL. 

ONE BILL WILL BE PRESENTED TO EACH TABLE 

 

 

Our Evening Menu 

6.30 pm until 9.30 pm  

2 Courses $98 : 3 courses $121 

 

 

 

 

TO START 
 

 

 

 

Beach House Caesar Salad 

WITH CRISPY BACON, FRESH ROMAINE HEARTS, SHAVED PARMESAN,  

PAN FRIED GARLIC HERB CROUTONS AND ANCHOVY FILLETS 

 

 

 

Tian Of Smoked Marlin 

With Sweet Potato Salad, Dijon Mustard And Honey Mayonnaise Dressing 

 

 

 

Citrus Crab Salad 

WITH A HOMEMADE MANGO CHUTNEY 

 

 

 

GRATIN OF BLACK TIGER SHRIMP & SWEET POTATO GNOCCHI 

WITH WILD BASIL  

 

 

 

A Wild Mushroom & Parmesan Crèpe 

 

 

 

Grilled Diver Caught Scallops 

SERVED ON A BED OF ROASTED PUMPKIN RISOTTO AND A  

LIGHT HERB OIL 

 

 

 

Panko And Coconut Crusted Tiger Prawns 

WITH A TAMARIND AND GINGER DIPPING SAUCE 

 

 

 

Local Crispy Belly Pork 

WITH A SWEET PEA AND MINT PUREE AND STICKY VANILLA REDUCTION 

 

 

 

 

 



 

 

 

PRICES ARE IN BARBADOS DOLLARS AND INCLUDE 17.5% VAT. 

A DISCRETIONARY 10%SERVICE CHARGE WILL BE ADDED TO EACH BILL. 

ONE BILL WILL BE PRESENTED TO EACH TABLE 

 

 

MAINS 

 

 

 Grilled Mahi – Mahi  

ORANGE COUS-COUS, PINEAPPLE AND 

CHERRY TOMATO SALSA 

 

 

 

Tamarind Scented Lamb  

 ROASTED CREAMERS AND GRILLED  

VEGETABLES 

 

 

 

Sautéed Black Tiger Shrimp 

 WITH ‘WEST–INDIAN’ MANGO, PINEAPPLE AND COCONUT CURRY, 

JASMINE RICE AND PARMESAN CRISPS 

 

 

 

Open Flamed Red Snapper 

 SPICY LENTILS  

AND PASSION FRUIT POOLS 

 

 

 

Catch of the Day 

 SAUTEED FINE BEANS, ROASTED BUTTERNUT  

SQUASH WITH A MIXED MELON SALSA 

 

 

 

Bacon Wrapped Chicken Breast Stuffed With Feta Cheese 

 PESTO MASH, BROCCOLI WITH 

 A ROSEMARY, THYME AND CHIVE CREAM SAUCE 

 

 

 

Finest U.S. Steaks  

8oz Rib Eye Fillet - ($25 Supplement) 

16oz Porterhouse - ($45 Supplement) 

HOME FRIES, SPINACH,  

AND SAUCE AU POIVRE OR SHALLOT AND RED WINE REDUCTION 

 

 

 

Grilled Loin Of ‘Jerk’ Pork 

WITH ONION MASH, HOMEMADE PINEAPPLE AND ALMOND CHUTNEY 

AND AGED BALSAMIC SHOWER 

 

 

 

 

Green Pea Risotto 

Fresh herbs, shaved parmesan and  

An olive caper compote 

 


