
  

“ If The Divine Creator 

Has Taken Pains 

To Give Us Delicious And Exquisite 

Things To Eat, 

The Least We Can Do Is 

Prepare Them Well, And Serve Them 

With Ceremony. ” 

     

F. Point 

 



 

Cold Appetizers 

Hummus and Pita 

Chickpea dip seasoned with tahini, garlic, 

lemon, salt and paprika and served with crispy 

pita chips 

Chicken Terrine 

Chicken breast and chicken liver terrine served 

with crostinis, tomato jam, cornichons, grainy 

mustard, mesclun greens and olive oil 

Chilled Shrimp Cocktail 

Jumbo poached shrimps served with sauce Louis 

and lemon wedges 

 

Hot Appetizers 

Island Codfish Fritters 

Served with fruit salsa and chipotle aioli 

Seafood Combo 

Maryland crab cake served with shrimp scampi, 

black bean-corn salsa and citrus aioli 

Fried Chicken Wings 

Served with coleslaw and sauce Louis 

 

Cold Soups 

Cauliflower Vichyssoise 

Cream of cauliflower, leek and potato soup 

garnished with scallions 

Cucumber and Melon Soup 

Garnished with pistachios 

Island Gazpacho 

Chilled tomato soup with local herbs, spices and 

diced vegetables 

 

Hot Soups 

Chicken Pumpkin Soup 

Seafood Chowder 

Shrimps, squid, octopus, crab, mussels and diced 

vegetables in rich tomato broth 

Bacon and Corn Velouté 

Cream of Mushroom Soup 

 

 

 

 

 

Salads 

Caesar Salad 

Romaine lettuce, herb croutons, creamy 

parmesan dressing and shaved parmesan 

cheese  

Additions: Chicken or Shrimp 

Tropical Mango Salad 

Romaine lettuce, shredded cabbage, 

julienned mango, fine herbs, cashew nuts 

and passion fruit vinaigrette 

Iceberg Wedge Salad 

Iceberg lettuce, bacon, tomato concasse, 

scallions, cucumber and blue cheese 

dressing 

Shrimp Ceviche 

Shrimps, cucumber, scallions, bell peppers, 

red onion and garlic cured in citrus marinade 

and served on top grilled pineapple 

Golden Corn Salad 

Iceberg lettuce, corn, grapes, cherry 

tomatoes and honey-parsley dressing 

Roasted Vegetable and Mozzarella Salad 

Roasted zucchini, yellow squash, aubergine, 

red onions and tomatoes with sliced 

mozzarella, mesclun greens, pesto 

vinaigrette and balsamic glaze 

Seared Tuna Salad 

Tomato tartar, string beans, black pepper 

seared yellow fin tuna, caper dressing 

Greek Salad 

Romaine lettuce, cucumbers, tomatoes, 

black olives, red onions, feta cheese and 

Greek vinaigrette    

10usd



 
 
 
 
 
 
 
 
 

Sandwiches and Burgers 15usd 
All items are served with a side of salad or fries 

Croque Monsieur 

Warm Ham and cheese sandwiches 

Tuna Sandwich 

Dressed tuna with tomatoes 

Turkey Club Sandwich 

Sliced turkey, lettuce, tomato and bacon 

Chicken and Cheese Wrap 

Boneless chicken, shredded cheese and lettuce in 

tortilla wrap 

C’est La Vie Burger 

Bacon-beef burger topped with mild cheddar 

cheese, lettuce, roasted onion and tomato, herb 

aioli between local fried buns served with pont 

neuf potatoes 

Classic Cheese Burger 

Beef burger topped with American cheese, 

mayonnaise, lettuce, tomato and onion 

Crunchy Chicken Burger 

Pan-fried chicken breast with mayonnaise, 

lettuce, tomato and onion 

Fish and Bacon Burger 

Seared fish filet served with crispy bacon, hot 

pepper aioli, lettuce, tomato and onion 

Flat Bread Pizza 

Grilled flat bread pizza with toppings of your 

choice 
 
 
 
 
 
 
 

 
Meat Dishes 30usd 

Blackened Chicken Breast 

Pan-seared chicken breast served with basmati 

rice and golden corn creole sauce 

Beer Battered Chicken Roti 

Boneless curried chicken roti deep fried in beer 

tempura and served with a side of salad 

Southern Fried Chicken 

Deep fried chicken leg and thigh served with 

mashed potatoes, creamed corn and chicken 

gravy 

Beer and BBQ Glazed Pork Ribs 

Served with sweet potato mash and melted 

spinach 

Shepherd’s Pie 

Hearty Beef Stew 

 
Fish and Seafood 30usd 
Pan-Seared Snapper Filet 

Served with parsley fingerling potatoes, broccoli 

and tomato sofrito  

Catch of the Day 

Served with pumpkin rice, sautéed vegetables 

and tropical fruit salsa 

Lemon Tilapia Meuniere 

Pan fried tilapia filet served with butter, parsley 

caper and lemon sauce and diced carrots and 

potato medley 

British Fish and Chips 

Fish fillet deep fried in beer tempura and served 

with fries, tartar sauce, coleslaw and lemon 

 

Pasta 30usd 
Tagliatelle Alfredo 

Tagliatelle pasta, creamy parmessan sauce, 

green peas, tomato concasse and shrimps 

Italian Sausage with Pasta Shells 

Shell pasta, Italian sausage, broccoli, diced 

tomato and shaved garlic 

Spaghetti Puttanesca  

Spaghetti, tomatoes, olive oil, anchovies, olives, 

capers and garlic 

Pasta Primavera 

Penne pasta, fresh diced vegetables, pesto sauce 

and parmesan 



 

 

 

Specialties 

Coconut Panna Cotta 

Topped with apple pear compote and grilled 

pineapple stick 

Poached Bosc Pear 

Red wine poached pear served in its reduction 

Netted Crepes 

Served with citrus sauce and vanilla ice cream 

Fruit Salad 

Diced fruit medley topped with vanilla ice cream 

and passion fruit glaze 

Banana Calcalay 

Roasted ripe banana with apple pear compote, 

vanilla ice cream and chocolate sauce 

Apple Cinnamon Beggars Purse 

Apple compote baked in puff pastry 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 

 
 

Cakes 
With or without ice cream 

Pound Cake 

Fruit Cake 

Chocolate Cake 

Carrot Cake 

 

Sorbets 

Mango Sorbet 

Lime Sherbet 

Mixed Berry Sorbet 

 

Ice creams 

Vanilla Ice Cream 

Strawberry Ice Cream 

Chocolate Ice Cream 

 

10usd 

Stewed ground lamb, diced carrots, cheddar cheese and piped 

potato 


