— STARTERS — — DESSERTS —
L ] P pe
CHILLED GAZPACHO ANDALUZ () TARTE AU CITRON
Minted Tomato & Cucumber, Crouton...........c..ccccceveeeceeeeeeeeen. $45 MEIINGUEE. ...t $35
Add Scallop CeVICNE ... +$25 )
’ ECLAIR AU CHOCOLAT (n)
PATE EN CROUTE (1) SUR LA PLAGE - ANTIGUA Hazelnut Praline, Salted Caramel................c..ccoouvvcmmivvoneveonerrnnnies $38
Pork Belly, Pistachios, Sauce Gribiche, Piccalilli, Caper Berries........ S55
MANGO & PASSION FRUIT CHEESECAKE
BBQ LOCAL OCTOPUS N iNAted MANGO........oo....ooveeeeereeeeereeeeeeee 4
Red Lentil Hummus, Chickpea, Smoked Paprika Ol Basil Crisps. $60 MARINATED SPANISH OLIVES (2) SMOKED WHOLE ALMONDS (1)) CHEESE GOUGERES Hango Sorbet, Marinated Mango -
' ' ' Orange & Paprika....................... $25 Dried Local Fruit...............ccc....... $25 Comte Cream Cheese.................. $25 APPLE TARTE TATIN
BUFFALO BURRATA Vanilla Créme Fraiche..............ccocooveieieieeieiieeeeeeeee $40
Marinated Tomatoes, Melon, Black Olive Oil, Herbs....................... S60
SOUFFLE OF THE DAY
BAKED BLUE POINT OYSTERS f LUXE N Seasonal Ice-Cream $45
Baby Spinach, Alsace Bacon, Aged Parmesan, Hollandaise............ S65 | ([ N T
FRESH BLUE POINT OYSTERS WHITE ANCHOVIES
YELLOW-FIN TUNA TARTARE Shallot & Red Wine VINGigGrette ........vvvvevovrrroeron. Each.$20  Extra Virgin Olive Oil, PArsley........ovvovoeeoveeoovesoeeesore 50g.565 BAKED ALASKA (for two) -
Avocado, Fresh Mango, Jalapefio, Lime................ Sm. $65..Lg. ST10 Banana & Honey Comb, Brandy FIambe..................ccccccoevverennn.... $70
Add 59 CAVIAT cevvveiiiiieeeiee e +$90 ESCARGOTS DE BOURGOGNE WHI.TE .ANCHOVIES CROSTINI ARTISAN CHEESE BOARD (i)
LOBSTER CROQUETTES Garlic BULLer .....coooveeeeseeiiec, 1/2 Dozen. $50...Dozen. $95  Semi Dried Tomato, Red Lentil Hummus, Parsley......................... S65 Walnut & Raisin LOGf, CAUtNEY.rr.oovoroeerreo. Sm. $50...Lg. $80
Roasted Tomato Dressing, Lobster Mayonnaise, Radish, Celery....$70 BAKED LOCAL CLAMS COLD POACHED GAMBAS Ve ~N
FOIE GRAS TORCHON Persillade Crumb, Fennel Salad................................ Sm. $55..Lg.s95  House Mayonnaise, Fresh Lemon.................... Three. $70... Five.$110 BUILD YOUR OWN SUNDAE
Pickled Beetroot, Apple & Sauternes Jelly, Toasted Brioche............. $80 2 5C00PS, GaANISA & SAUCE. .o 235
Glass of Sauternes +$40 FRUITS DE MER CHARCUTERIE BOARD
\_ ) Lobster, Scallop Ceviche, Mussels, Oysters, Gambas Pata Negra, Coppa, Saucisson, Bayonne Ham, Pickles, Chutney HOQSE-MADE ICE CREAM . '
ClamS, Smoked FISh RllletteS, Seared & Tartare Fresh Catch _________ 5790 Fll’e ROGSted Peppers, TOCISted Baguette ......................................... §730 Vanl”a, Grenadlan ChOCO/CIte, Coﬁee, COCOnUt, PIStaChIO (n)
AddFoie Gras TOrChON. ......ccoviiiieeecce e +540
( SALAD S \ CAVIAR HOUSE-MADE SORBET (z)
On Ice, Blinis, Eggs, Chives, Creme Fraiche........... 30g. $525...50g. $875 PATA NEGRA JAMON IBERICO DE BELLOTA 5J Lemon, Raspberry, Mango & Lime
SALADE SUPERALIMENT (») Glass of ChampPagne...........cc.oveeeveeeeeeeeeeeeeeeeeeeeeeeee e, +560  Fire Roasted Peppers, Pan Con Tomate.............cccoccoeveeeer.... 50g. 5165
Kale, Quinoa, Toasted Seeds, Avocado.................... Sm. $45...Lg. $65 K / GARNISHES
Shortbread, Chocolate Brownie, Antiguan Pineapple, Rum & Raisin
CAESAR SALAD
White Anchovies, Aged Parmesan........................ Sm. $45... Lg. $65 / MAI N S \ SAUCES
Raspberry, Salted Caramel, Hot Chocolate, Rum Anglaise
NICOISE CLASSIQUE - I—AN D - - SEA -
TOMALO PESEO. ... Sm. $45... Lg. $65 BEETROOT FALAFEL () /FRE A TOH OF THE DAY ~N \Per SCOOD oo s 575/
GRILLED VEGETABLE SALAD Lentil Hummus, Crilled Zucchini, Spiced Tahini Dressing............... $80 SH CATCH O \ j
Rocket, Bulger Wheat, Aged Feta, Balsamic............ Sm. $45...Lg. $65 FENNEL & GRAPEFRUIT SALAD
LEEK & BLACK TRUFFLE RISOTTO Snow Peas, Radish, Local Green Leaves, Garlic Aioli....................... $105 . . o .
Add Seared Tuna / Grilled Chicken / Bayonne Ham................ +530 Wild Mushrooms, Poached Egg, Aged Comte  ¢,.. $50...Lg $85 Key: Most dishes can be modified to suit dietary requirements.
AT OCLOPUS ... eeee s +$35 CREOLE Please alert the waitstaff.
Add GAMDAS......ce +540 STEAKTARTARE Fire-Grilled Vegetables, Creole Sauce, Grilled Lime........................ S110 [n] Contains Nuts* [v] Vegan [Sm] Small [Lg] Large
AddLobster +$45 Dry-Aged Sirloin, Mustard & Tomato Dressing......Sm. $75... Lg. $135 ) ,
CLAMS & MUSSELS *Food prepared in our restaurant may come into contact with nuts.
ROASTED CHICKEN & CRISPY TH',GH White Wine, Garlic, New Potatoes, Bora Beans, Lemon, Basil....... S715
- S ID E S N Local Oyster Mushrooms, Whole-Grain Mustard Sauce........... $95  \U )
PORK MILANESE HAND-MADE SEAFOOD TAGLIONI Join ROCKS BOzY. WINE - A membership program featuring expertly
LEAF & HERB SALAD (v) Pepperonata, Rocket & Anchovy Salad, Grilled Lemon................... $95  Scallops, Mussels, Gambas, Calamari, Clams, Tomato, Fennel.....5140 chosen wines delivered to your door.
HOUSE VINGIGIETLE. ... $20 For details, email ROCKSBOX@ITSROCKSGROUP.COM
a N
BLISTERED PLANTAIN (o) GRILLED STEAK ) GAMBAS ... Three. $115... Five.$165
HONEY GIAZE.........ocoooeiisssss s $20 Celeriac Purée, Spinach, Café de Paris Butter, S Béarnai
’ eleriacPurce, Spinach, Cajé de Paris Butter, Sauce Bearalse LOBSTER TAIL oo Half. $135... Whole.$220 ALL PRICES IN EASTERN CARIBBEAN DOLLARS, 15% ABST INCLUDED
POMMES FRlTES Stealk Bavette (B0z)......ccuinicicecireeeceeeee e ST10 12.5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO BILL
HOUSE MAYONNQISE. ..o $25 Dry-Aged Sirloin (80z) GRILLED WITH GARLIC BUTTER
GRILLED VEGETABLES (») Dry-Aged Bone-In Short Rib (1202) Pommes Frites, Petite Salade, Homemade Mayonnaise PIGEON POINT BEACH, ST. PAUL'S, ANTIGUA, WEST INDIES.
Black Olives, Basil CriSPS...........cccceeeeeeeeeeeeeeeeeeeeeeeeeeeee, 28 ;
ek TS, BasiEsps : AddFoie Gras Torchon HAND-MADE TAGLIONI WWW.CATHERINES-CAFE.COM | @CATHERINESCAFE
CHARRED BROCCOLINI Cherry Tomatoes, Shellfish Bisque
GAINC BULLOE .o $35 k Ask your waiter about today’s Butcher's Choice L j 0 @ n




