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A la Carte menu

Guests on the Modified American Plan are invited to choose from the A la carte.
Starters
Tossed cherry tomatoes, mushrooms and red onions with roquette and spinach salad served with a blackberry and merlot vinaigrette
$35.00
Mussels steamed in white wine and a rich, chunky tomato and rosemary sauce 
$40.00

Scottish smoked salmon plate with a dill Philadelphia cream cheese dressing and fresh lemon and lime
$55.00
Paupiette of Bajan flying fish cooked in a Creole sauce and served on a bed of sweet potato and mashed yam
$35.00

Carpaccio of beef with red pepper and basil compote and basil pesto
$45.00
Soups
Today’s selection of hot or chilled soups

$15.00
Main Course
Rack of New Zealand lamb marinated in cumin and coriander with sautéed Moroccan flavoured vegetables and a lamb and coriander jus
$65.00

Grilled ‘Fish of the Day’ served on a bed of melted leeks and capers, turned potatoes and a dill beurre blanc
$75.00
Roast duck breast with white kidney beans and minted pea compote and a honey duck jus
$70.00

Roast U.S. beef fillet with thyme, rosemary and garlic, fondant potatoes and a tomato and red onion jam, truffle jus
$90.00

All prices are quoted in Bds$ and inclusive of VAT and subject to 10% service.
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Main Course

Seared king scallops with sautéed mushrooms and spinach served

with a saffron sauce 
$65.00
Roast pumpkin and goat’s cheese with pine nuts in a parcel of filo pastry and served with a creamy cauliflower and marjoram sauce,
$60.00 
Side Orders – Mixed Salad, Baby Vegetables, Basmati Rice, French Fries

$11.00
Desserts

White chocolate and macadamia nut parfait served with minted mango salsa with Amaretto
$28.00
Citrus terrine with lime mascarpone cream and fresh red basil syrup
$28.00

Steamed toffee pudding, caramelized rum bananas and home-made vanilla ice cream
$28.00

Fresh Caribbean fruit salad

$25.00

Selection of home made ice creams and sorbets

$20.00
Espresso, Cappuccino, Tea.

$12.00
Liqueur Coffees

Bajan Coffee

Mount Gay 10 year Old Rum, a dash of Falernum

and freshly brewed coffee with a topping of delicious fresh cream
$12.00
Calypso Coffee
Tia Maria, fresh hot coffee, brown sugar and a

topping of fresh cream
$11.00
Highland Coffee

Piping hot coffee in a glass with Bell’s Whisky, a sprinkle of brown sugar

Covered by a thick coating of cool cream

$14.00

All prices are quoted in Bds$ and inclusive of VAT and subject to 10% service.

