
The chef would be happy to “simply” grill any item, just let us know!  
 

FISH  
 
GRILLED MAHI-MAHI........................................................................................26.00 
Served on a bed of spicy black beans & plantain salsa. 
 
SESAME CRUSTED SNAPPEr FILET..........................................................26.00 
Served with a lemongrass sauce on a bed of crushed root vegetables 
 
ANGUILLA GRILLED WHOLE SNAPPER..................................................28.00 
With onions, peppers, tomatoes, garlic & olive oil herb sauce. 
 
COCONUT CRUSTED FILET OF FISH.....................................................26.00  
With spicy banana rum sauce served with sautéed local vegetables  
 
TRIGGEr FISH......................................................................................................24.00 
Served in an “island flavoured” sauce on a bed of sweet potatoes.  
 
GRILLED TUNA STEAK.....................................................................................26.00 
With Lemon-caper garlic butter sauce & herb mashed potatoes. 
 
TAsTY’S SHRIMP.................................................................................................28.00  
Sauteed in “yummy” coconut curry sauce & served with sweet potatoes puree. 
 
NAN’S CONCH CREOLE....................................................................................23.00  
With coconut dumplings & steamed vegetables. 
 
STEWED LOBSTER CREOLE STYLE..........................................................36.00  
With garlic & herb mashed potatoes. 
 
GRILLED CRAYFISH (on availability …..................................................40.00 
With lemon & garlic butter, rice & vegetables. 
 
GRILLED LOBSTER (on availability) ..........................................................40.00 
With lemon & garlic butter, rice & vegetables. 
 
 

CHICKEN & MEAT  
 
GRILLED TERIYAKI CHIKEN BREAST......................................................24.00  
With a mango-chutney sauce served with rice & peas.  
 
STEWED CHICKEN “GRANDMA’S STYLE” ...............................................20.00 
With a choice of rice & peas or herb roasted potatoes. 
 
GRILLED SIRLOIN OF BLACK ANGUS.......................................................30.00  
with mashed potatoes, roasted shallots topped with a red wine sauce..  
 
CARIBBEAN CURRIED GOAT STEW............................................................20.00 
Served with root vegetables & rice and peas. 
 
GRILLED PORK TENDERLOIN......................................................................23.00 
With a tasty guava sauce & served with garlic mashed potatoes. 
 
 
PASTA 
 
GrILLED VEGETABLE PASTA........................................................................18.00 
Spaghetti served with grilled vegetables, onions, garlic & herbs and your  
choice of a delicious cream or tomato sauce. 
 
CHICKEN PASTA...................................................................................................20.00  
Served with a garlic cream & mushroom sauce.  
 
“THE CHEF“ SEAFOOD PASTA........................................................................24.00  
Flavoured with his “secret herbs” & delicious cream sauce.  


