
 

 

Dinner Menu 
 

APPETIZER 

  
Vegetable Croquettes  

On a bed of spaghetti veg with sticky mango rice 
     

 
Caribbean Beef Soup 

Tomato based 
 

  

ENTRÉE 

  
Baked Chicken Supreme 

With beetroot, onion, arugula salad, mashed potato and grilled artichoke 
  

Seared Fished Steak 
    Cheesy  pasta and green peas, steamed carrots and broccoli 

 

Beetroot and Orange Salad  v 
Beet root with orange segments, red onions, mixed greens and citrus dressing  

 
 
 

The following menu items carry a $37.50USD Surcharge. 
 

Steak 
Baby Creamers or mash potato, Roasted Vegetables, Red Wine Reduction 

 
Should You Wish to Have Any Dish Plain, Please Request with Your Server. 

Please Ask for Our Manager’s Selection of Wines and Premium Drinks. 
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APPETIZER 

  

Spinach and Feta Puff 

    With mushroom sauce  
  

Red Lentil and Corn Soup 

 

Caribbean Fish Broth 

    With dumpling   
 

ENTRÉE 

  
Seafood Linguini  

     With mussels, fish, shrimp and tomato sauce   
     
 

Chef’s Orange Glazed Chicken 
With Jassmine rice , pumpkin puree and seasonal vvegetables 

 

Penne Arrabiatta 
 

The following menu items carry a $37.50USD Surcharge. 
 

Steak 
Baby Creamers or mash potato, Roasted Vegetables, Red Wine Reduction 

 

(Seasonal) Caribbean Lobster 

 

 

Dinner Menu 
 

 

Should You Wish to Have Any Dish Plain, Please Request with Your Server. 

Please Ask for Our Manager’s Selection of Wines and Premium Drinks. 
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APPETIZER 

  

Crispy Fish Sticks 
with hush puppies and yogurt minty sauce 

  
Carrot Soup 

 

Pettit broccoli Flowerets and Pasta Sala 

  

ENTRÉE 

  

Grilled Chicken Breast 
    Rich tomato sauce, rice pilaf, sauteed chili-spinach and roasted seasonal veg 

  
Coconut lime Fish 

    mHerbed basmati, roasted butternut and green beans.  
  

Quinoa salad  
    Tsmall diced tomatoes, croutons , red onions and  quinoa 

The following menu items carry a $37.50USD Surcharge. 
 

Steak 
Baby Creamers or mash potato, Roasted Vegetables, Red Wine Reduction 

(Seasonal) Caribbean Lobster 
(lobster salad, Grilled or Thermidor) 

Garlic butter, Salad 

 

  

 

 

Dinner Menu 
 

 
Should You Wish to Have Any Dish Plain, Please Request with Your Server. 

Please Ask for Our Manager’s Selection of Wines and Premium Drinks. 
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APPETIZER 

  

Fish Ceviche  
Marinated fish peppers, onions, cilantro, and cucumbers on crostini, plantain crisp 

  
Mini Pumpkin Balls  

 In a raita sauce (yogurt, dill, cucumber, honey) 

 

Vegetable Soup 
 

ENTRÉE 

  
Milanese Chicken 

    With buttery risotto, green beans and corn salad  
  

Sweet and sour pork 
rice, green banana salad and grilled artichoke 

 

Pumpkin Soup and Croute 
 

 

The following menu items carry a $37.50USD Surcharge. 
 

Steak 
Baby Creamers or mash potato, Roasted Vegetables, Red Wine Reduction 

 
(Seasonal) Caribbean Lobster 

(lobster salad, Grilled or Thermidor) 
Garlic butter, Salad 

 

 

 

Dinner Menu 
 

 
Should You Wish to Have Any Dish Plain, Please Request with Your Server. 

Please Ask for Our Manager’s Selection of Wines and Premium Drinks.  5 



APPETIZER 

  

Shrimps Summer rolls 
Ginger soy sauce 

  
BLF Bruschetta 

Bacon, lettuce and feta 
  

Beef Croquettes 
Apple cinnamone sauce, petit salad 

 

ENTRÉE 

Juicy Barbecue baby-back ribs  

jacket potato and green beans 

  
Chicken Piccata 

                             salsa, basmati rice, carrot puree and black beans 

 

Zucchini boat  

With chic peas salad 

The following menu items carry a $37.50USD Surcharge. 
 

Steak 
Baby Creamers or mash potato, Roasted Vegetables, Red Wine Reduction 

(Seasonal) Caribbean Lobster 
(lobster salad, Grilled or Thermidor) 

Garlic butter, Salad 

 

 

 

 
Should You Wish to Have Any Dish Plain, Please Request with Your Server. 

Please Ask for Our Manager’s Selection of Wines and Premium Drinks. 

Dinner Menu 
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APPETIZER 

  
                                                                      Greek salad 

  
                          Bang-bang chicken skewers, with baby corn salad 

 with baby corn salad 
   

ENTRÉE 

  

Beef lasagna 
with garden salad and herbed breadstick 

  
Escovitch fish 

 With mashed potato, roasted pumpkin 

 

Vegetarian chunks 

In creole sauce with mashed potato 
 
 

The following menu items carry a $37.50USD Surcharge. 
 

Steak 
Baby Creamers or mash potato, Roasted Vegetables, Red Wine Reduction 

(Seasonal) Caribbean Lobster 
(lobster salad, Grilled or Thermidor) 

Garlic butter, Salad 

 

 

  

 

 

Dinner Menu 
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Should You Wish to Have Any Dish Plain, Please Request with Your Server. 

Please Ask for Our Manager’s Selection of Wines and Premium Drinks. 

 


