
TWO COURSE LUNCH MENU
Choice of Starter and Main or Main and Dessert

Starters
Roast Sweet Potato & Green Lentil Soup - Caramelized Red Onion Balsamic Jam, Jerk Spiced Sour 

Cream (V)
Oriental Salad - Smoked Cheese, Red Onions, Mushrooms & Mandarin, Spicy Ginger Dressing

Salmon Tartare - Chili & Ginger Spiced Mango, Avocado Puree, Wonton Crisps

Chinese Sticky Ribs - Pickled Red Cabbage, Cumin, Crème Fraiche

Seafood Scotch Egg - Red Curry Sauce, Siracha Mayo, Herring Caviar

Five Spiced Crispy Chicken Wings – Noodle Salad, Asian Barbeque Sauce, Sesame Seeds

Crispy Calamari - Aioli, Sweet Chili Jam, Charred Lime

Mains
Catch of the Day - Sweetcorn Potato Puree, Peas, Bacon & Charred Broccoli, Herb Butter Emulsion 

(Pan Fried, Chargrilled or Blackened)

Hanging Chargrilled Chicken and Vegetable Kebab OR Herb Marinated Hanging Chargrilled 

Vegetable Kebab (V) - Served with Mushroom, Fennel & Lemon Risotto OR Raw & Pickled Rainbow 

Salad

 Seafood Linguini - Shrimp, Mussels, Clams, Salmon and Local Fish, Light Tomato and Cream Sauce, 

Crispy Basil, Aged Parmesan

Chicken Thai Curry - Coconut Milk, Chili, Lime, Lemongrass and Basmati Rice, Fresh Coconut and 

Coriander

Pan Roasted Scottish Salmon -  Lemon & Fennel Risotto, Baby Prawn & Smoked Salmon Sauce, 

Mango & Jalapeno Salsa

Coconut Curry Braised Lamb Shank - Bok Choy, Jasmine Rice, Plantain & Raisin Chutney

10oz USDA Aberdeen Angus Center Cut Sirloin Steak - Garlic, Spinach, Onion Rings, Plantain, 

Sauce Bordelaise (Supplement of BDS$40.00 inclusive VAT and 2.5% levy)

Desserts
Iced Guava Parfait - Oatmeal, Lime Gel, Mango & Chili Compote

Little Sticky Toffee Pudding - Salted Caramel Sauce, Roasted Nuts, Vanilla Ice Cream

Tuxedo Cheesecake - Layered Chewy Brownie & Orange Cheesecake, Chocolate Fudge served with 

Lemon Curd Ice cream

Tidation - Layers of Flourless Chocolate Cake, Glazed Dark Chocolate Mousse, Baileys & Espresso 

Foam

Selection of Homemade Ice Creams and Sorbets

Please inform your Server of any Dietary requirements when ordering
(V) - Represents Vegan & Vegetarian Dishes

2 courses: BDS$ 85.00 or 3 courses: BDS$ 118.00
Prices inclusive of 7.5% Value Added Tax & 2.5% Government Levy and subject to a 10% Service Charge

Parties of 10 or more Subject to a 12% Service Charge


