— SNACKS

ROASTED NUTS (1) (v)
PIMent d'ESPEIETLe.............cccovoeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee s $27

SICILIAN GREEN OLIVES ()
NOCENAra Del BeliCe.............ooooeeeeeeoeeeeeeeeoeeeeeeeeeeeeeeeen $27

CHEESE GOUGERES
Cream Cheese, Aged Parmesan..............cccocoveeeeeeieieinieeeierieinn, $27

SALT COD BRANDADE

OlIVE Oll, PAISIEY........coeoeeeeeeeeeeeeeeeeeeeeeeeeeeeeee e $30
DUCK RILLETTES
COMNUCAONS. ..o $35

STARTERS

CHILLED TOMATO GAZPACHO (v)

Tomato & Cucumber Salsa, Olive TOASt..........cccoeeeeeeeeeeeereeeae. 548
Add Diver Scallop Ceviche.........coveveveeeeeeeeeeeeeeeeeee +$45
BAKED LOCAL CLAMS

Persillade Crumb, Fennel Salad.................cc.c.c.......... S$m.$60... Lg. $100

GLAZED ocTopus M
Romesco, Salsa Verde, Toasted AIMoNnds............ccccccooeeceeeeecceecnn.. $65

DRY-AGED BEEF CARPACCIO
Comte, Pickled Trompette Mushrooms, Béarnaise........................... S65

SCOTTISH SMOKED SALMON

Charred Asparagus, Sauce GribiChe................cccccocoeeeerreernn. $70
BUFFALO BURRATA
Marinated Artichokes, Cherry Tomatoes, Rocket, Balsamic........... $70

YELLOW-FIN TUNA TARTARE
Papaya, Avocado, Ginger, Lime, Sweet Potato Crisp...Sm. $70...Lg. $120

SEARED DIVER SCALLOPS
Cauliflower Purée, Roasted Florets, Gremolata, Curry Oil............... $85

HAND-PICKED COCK CRAB
Saffron Pea & Potato Salad, Marinated Zucchini........................... $90

FRESH PORTHILLY OYSTERS

Shallot & Red Wine Vinaigrette ..............ccccccovvvevreinenniann. Each.+527
Add King's Oscietra Caviar..............occccoovoeceeeeeeeeen Each.+530

TINNED CALAMARES IN OLIVE OIL
Tomato, Olive & CAPEr SAUCE..........ocoveveeeeieeeeeeeeeeeeen $60

CHARCUTERIE BOARD
Coppa, Saucisson, Bayonne Ham, Duck Rillettes, House Pickles
Chutney, Toasted BAGUELTE............cocccveeeeiiiieeeeieieieeeen $140

FRUITS DE MER
Oysters, Lobster, Scallop Ceviche, Mussels, Black Tiger Prawns
Clams, Octopus, TUNG TAIEAre...........cccccvovveveieieseeseeeeeeeeeen $295

LUXE

DIVER SCALLOP CEVICHE
Seasoning Pepper, Chives, Olive Oil, Citrus...........ccccccoevrun.. Each.545

MEJILONES EN ESCABECHE

Galician Mussels, Lemon Garlic Aioli..............ccccoceeeeceeeeeeeennnn. $55
BOQUERONES

White Anchovies, Extra Virgin Olive Oil..............ccccoeovireeienenn. $70
VENTRESCA DE ATUN

Tuna Belly, Catherine’s Summer Salad.................cccoocecvvivecnnrnn. $85

KING’'S OSCIETRA CAVIAR

On Ice, Blinis, Eggs, Chives, Créme Fraiche............................. 30g.$395
Add Glass of Palmer & Co Blanc de Blancs.......ccccccevevvevevenann. +$100

ROASTED BUTTERNUT (»)

Quinoa, Spinach, Zucchini Purée, Toasted Seeds............................ 585
TRUFFLE & MOREL RISOTTO
Leek & Oyster Mushrooms, Aged Parmesan..............c.c.ccceevennne S110

Mend -

ROASTED PASTURE-RAISED CHICKEN BREAST

Spiced Carrot Purée, Bok Choy, Sweet Corn Salsa.......................... $100
CONFIT DUCK LEG
Chorizo, White Bean CasSOUICt............cocceoeeeeeeeeeeeeeeeeeeeeeee. S110

FRESH CATCH OF THE DAY ACCOMPANIED BY:

GRILLED GREEK SALAD
Peppers, Cucumber, Semi-Dry Tomatoes

KAIAMAEA OlIVES. ... S110
BLACKENED CREOLE

Fire-Crilled Vegetables, Creole Sauce, Crilled Lime........................ $120
MUSSEL GNOCCHI

Saffron Cream Sauce, Zucchini, Cherry Tomatoes......................... $130

DRY-AGED DEDHAM VALE STEAK
Herb Roasted Tomato, Charred Asparagus, Sauce Béarnaise

Steak Bavette (B02)...........coooeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee e S130
35 Day Dry-Aged Sirloin (100z)............coocooveeeeeeeeeeeeeeeeesn. $195
35 Day Dry-Aged Cote de Boeuf (2002) ......coocouvvrveneceneennenns $325

HAND-MADE SEAFOOD TAGLIATELLE
Scallops, Mussels, Tiger Prawns, Calamari, Clams

SALADS

SALADE SUPERALIMENT (»)

Kale, Quinoa, Toasted Seeds, Avocado, Raisins...............ccccccveeueu.. S65
CAESAR SALAD
White Anchovies, Aged Parmesan.................c.cccccoeoveeeererovveennnn. S65

COLD POACHED LOBSTER SALAD
Rocket & Shaved Fennel Salad, Tarragon Lemon Vinaigrette......... $740

Add Black Tiger Prawns
Add Grilled Chicken................
Add Local Catch......................
Add Seared TUN@........coiieeceeeeeeeeeeeeee e

DRY-AGED DINGLEY DELL PORK
Herb Roasted Tomato, Charred Asparagus
Roasted Garlic & Thyme Butter

60 Day Dry-Aged Cutlet (100z).............cooeooeeeeeeeeceeeeeereeeeeeeeeen. $130

TOMAEO, FENNCL...o.ooeeeeeeeeeeeeeeeeeeeeeeee et $155
BLACK TIGER PRAWNS.........ccocovrverien. Three. $115... Five. $165
LOBSTER TAIL oo Half. $165... Whole. $265

GRILLED WITH GARLIC BUTTER
Pommes Frites, Petite Salade, House Mayonnaise

HAND-MADE TAGLIATELLE
Cherry Tomatoes, Shellfish Bisque

DESSERTS

BASQUE BURNT CHEESECAKE
Dark RUM CAIrAMEl..........c.ccooveeeeeeeeeeeeeeeeeeeeeeeeeeee e $45

CHOUX AU CRAQUELINE
Creme de Cacao Anglaise, Coffee Ice Cream...........c.ccooveveenenenn. $45

SALTED APPLE TARTE TATIN
VAN 168 CrEAM........coeeoeeeeeoeeeeeeeeeeeeeeeeee e $45

BITTER CHOCOLATE MOUSSE (n)

Caramelised HAZEINULS ...........cooooeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee e $45
BERRY SABLE
Raspberry Champagne SOrbet...............cccccoveeeeeeeeeeeeieia 545

BABA AU RHUM
Coconut Crémeusx, Pineapple Sorbet, Toasted Coconut................. $45

ARTISAN CHEESE BOARD ()

Walnut & Raisin LOGf, CRUENEY...........cccoeeeveeeeeeeeeeeeeeeeeeeeeeen $65
Add Glass of SAULEINES ..o +545

BUILD YOUR OWN SUNDAE
2 Scoops, Garnish & SAUCE............c.coeeeueeeeieieieieeeeeeeeeeeee $35

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

HOUSE-MADE SORBET (»)
Lemon, Raspberry & Champagne, Mango & Lime

GARNISHES
Shortbread, Chocolate Brownie, Antiguan Pineapple, Rum & Raisin

SAUCES
Raspberry, Salted Caramel, Hot Chocolate, Rum Anglaise

PEE SCOOD .o 75

BLISTERED LOCAL PLANTAIN ()
HONEY GIAZE.........ooeeeeeeeeeeeeeeeeeeee e $22

CATHERINE'S SUMMER SALAD (v)

Rocket, Fine Beans, Potatoes, Cherry Tomatoes, Kalamata Olives
French VINGIGrette.............coovvveeveeeeeeeeeeeeseeesoeeee e $27

FRIED CORN RIBS
GOFlIC BUTEOE ... $28

SIDES

POMMES FRITES
HOUSE MAYONNGISE........c.coeeveeeeeseeeeeeeeeeeeeeee e $27

POMMES DAUPHINOISE
Local Thyme, Gruyere CEESe..............cocowwevvvveeeeerseeereeesesesinnen. $32

CHARRED BROCCOLINI
Brown BUtter, LEMON ZEStu......ovveeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee, $35

Most dishes can be modified to suit dietary requirements.
Please alert the waitstaff.

[n] Contains Nuts* [v] Vegan [Sm] Small [Lg] Large

*Food prepared in our restaurant may come into contact with nuts.

ALL PRICES IN EASTERN CARIBBEAN DOLLARS, 17% ABST INCLUDED
12.5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO BILL
PIGEON POINT BEACH, ST. PAUL'S, ANTIGUA, WEST INDIES.
WWW.CATHERINES-CAFE.COM | @CATHERINESCAFE



