
ALL PRICES IN EASTERN CARIBBEAN DOLLARS, 17% ABST INCLUDED 12.5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO BILL

T HE  BEACH  MENU
11AM - 6PM

SNACKS
SICILIAN GREEN
OLIVES (v)...$27

Nocellara Del Belice

ROASTED NUTS
(n)(v)...$27

Piment d'Espelette

CHEESE GOUGÈRES...$27
Cream Cheese

Aged Parmesan 

  SHARING BOARDS
CHARCUTERIE BOARD..............................$140
Coppa, Saucisson, Bayonne Ham
Duck Rillettes, House Pickles
Chutney, Toasted Baguette

GRAZING BOARD.......................................$165
Baked Clams, Fish Cake, Quiche, Brandade
Poached Tiger Prawns, Bayonne Ham, Salad

    BEACH BIT ES
POMMES FRITES........................................$27
House Mayonnaise

FRIED CORN RIBS......................................$28
Garlic Butter

BLOOMIN’ ONION......................................$40
Ranch Dressing, Tomato Chutney

QUICHE OF THE DAY.................................$45
Green Salad

CRISPY FISH CAKES...................................$45
Tartar Sauce, Lemon

TINNED CALAMARES IN OLIVE OIL.........$60
Tomato, Olive & Caper Sauce 

       SALADS
SUPERALIMENT (v).....................................$60
Kale, Quinoa, Toasted Seeds, Avocado, Raisins

CAESAR........................................................$60
White Anchovies, Parmesan, Buttermilk Dressing

COLD POACHED LOBSTER SALAD...........$140
Rocket & Shaved Fennel Salad
Tarragon Lemon Vinaigrette

Add Black Tiger Prawns............................Each.+$27
Add Grilled Chicken....................................+$30
Add Local Catch.........................................+$35
Add Seared Tuna........................................+$40

SANDW ICHES
GRILLED CHICKEN BAGUETTE..................$45
Grilled Vegetables, Leaf & Herb Salad

TOMATO & MOZZARELLA
GRILLED FLAT BREAD (n).........................$50
Basil Pesto, Toasted Pine Nuts

SPICY SALAMI, CHORIZO & JALAPENO
GRILLED FLAT BREAD...............................$55 
Rocket, Aged Parmesan

STEAK BAGUETTE......................................$60
Mustard Greens, Caramelised Red Onion

LOBSTER & TIGER PRAWN BAGUETTE....$65
Lemon Mayonnaise, Fresh Herbs

CATHERINE’S BURGER................................$65
Prime Rib Burger, Demi Brioche Bun
Cheese, Gherkin, Hand-Cut Fries

      DESSERT S
BASQUE BURNT CHEESECAKE..................$45
Dark Rum Caramel

BITTER CHOCOLATE MOUSSE (n).............$45
Caramelised Hazelnuts

SALTED APPLE TARTE TATIN.......................$45
Vanilla Ice Cream

BERRY SABLE..............................................$45
Raspberry Champagne Sorbet

ICE-CREAM
Vanilla, Peanut Butter (n), Coconut
Grenadian Chocolate, Coffee

SORBET
Lemon, Raspberry & Champagne
Mango & Lime

Per Scoop.......................................................$15
Per Cone........................................................$20
Build Your Own Sundae................................$35


