
A N T I G UA N  DA I LY
S P E C I A L      
(Please ask your server what we have 
available)  
Chop up & Salt Fish
Ackee & Salt Fish
Steamed Spinach
(Fried Plantain, Fried Dumpling, Brown 
Stewed Fish, Fritter, Festival)   

E G G S  YO U R  WAY       
Fried, Scrambled, Poached or Boiled

A N T I G UA N  B L AC K
P I N E A P P L E  C US TA R D
F R E N C H  TOA S T         

A N T I G UA N  C I N N A M O N  
PA N C A K E        
Fresh Fruit Compote with Maple Syrup 

V E G E TA B L E  W R A P         
Fresh Market Vegetable, Egg Cheese,
Tortilla Wrap  

O M E L E T S          
Choose from the following:
Onion, Sweet Pepper, Tomato, Cheese, 
Spinach, Mushroom, Ham, Bacon

Ask your server for the Omelet Special of 
the day  (Shrimp, Jerk Chicken, Pineapple, 
Smoked Salmon)     

S I D E  O R D E R          
Hash Brown Potato, Potato Wedges, 
Breakfast Sausages, Bacon, Baked Beans, 
Grilled Tomato, Lyonnais Potato   

S M O K E D  S A L M O N  
Cream Cheese, Onion Capers & Tomato  

F RU I T  PA R FA I T   
Fresh Fruit Plate Seasonal Tropical Fruit  

L O C A L  S M O OT H I E
O F  T H E  DAY    

B R E A K FA S T  
S P E C I A L S  

E N G L I S H  B R E A K FA S T
Two free range eggs—Prepared at your 
request accompanied with your choice of 
Bacon, Sausage, Mushroom, Roasted 
Tomato, Baked Beans and Potato

C L A S S I C  E G G S
B E N E D I C T     
Poached Egg with Canadian Bacon, 
Toasted English Muffin and Hollandaise 
Sauce   

M E N U
B R E A K F A S T

Built & Designed by Andrew Michelin

Chef Hensley Pryce

Please inform your server if you have any food allergies or special dietary requirements.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illnesses.

Our Resort has distinct Caribbean 
warmth that is sure to captivate you with 
rich flavor as you walk through our rustic
gem.



S o u p  o f  t h e  Day

L o c a l  M u s s e l s
Served with White Wine Cream Sauce

F r e s h  L o c a l  Ve g e ta b l e  
F r i t t e r s  s e rv e d  w i t h  
C o d f i s h  

P u m p p k i n  C ru s t e d  To f u
Served with Farm Fresh Vegetables and 
Coconut Sauce

I s l a n d  J e r k  C h i c k e n     
Green Salad, Rice of the Day Served 
with Mild Jerk Sauce

M E N U
L U N C H
Built & Designed by Andrew Michelin

Chef Hensley Pryce

Please inform your server if you have any food allergies or special dietary requirements.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illnesses.

Accompanied with Spicy Mango Sauce 

APPETIZER

ENTRÉE

L o c a l  F i s h  w i t h  C r e o l e  
Sau c e  
Ground Provision from Joseph’s Farm, 
with Fresh Local Fish Served with
Creole Sauce 

S h r i m p  &  B e e f  D u e t  
Shrimp, Sweet Pepper, Onion, Local
Herb Crusted Beef, Seasonal Vegetable,
Croquette Potato with Red Wine Sauce 

Tu n a  N i ço i s e  
Tomato, Black Olive, Green Bean, Boiled 
Egg, Lettuce Served with Balsamic 
Dressing

C O C O S  G a r d e n  Sa l a d     
Beet, Carrot, Cucumber, Tomato, 
Lettuce, Drizzled with Lemon – Mango 
Dressing

SAL AD

C h e f ’ s  C u r r i e d  
Ve g e ta b l e  Wr a p     
With Spicy Curried Dip and Green Salad 

SANDWICHES

B u rg e r s     
Beef or Veggie, Tomato, Lettuce, 
Cucumber, Onion, Cheese, Black Olives 
and Bacon  

C O C O S  G r i l l e d  C h e e s e      
Triple Deck Tossed served with Onion 
Rings, Local Chips and Blue Cheese Dip 
and Farm Fresh Garden Greens

French Fries, Ground Provision, Green
Salad, Rice of the Day

SIDES

Please ask your server for the daily special.Please ask your server for the daily special.

Please ask your server



S o u p  o f  t h e  Day

S p i c y  T.T  S h r i m p  

S t u f f e d  Ve g e ta b l e  w i t h  
H e r b  S m a s h e d  Po tat o e s  
Served with Farm Fresh Vegetables and 
Tomato, Butter Sauce

I s l a n d  D r y  Ru b  J e r k  
C h i c k e n   
Market Vegetables, Mashed Pumpkin 
& Sweet Potato Served with Mild Jerk 
Sauce

M E N U
L U N C H
Built & Designed by Andrew Michelin

Chef Hensley Pryce

Please inform your server if you have any food allergies or special dietary requirements.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illnesses.

Served with Fresh Local Orange Slices, 
Local Peppers, Onion with Coconut 
Run Down Sauce 

APPETIZER

ENTRÉE

C l a s s i c  P e p p e r  S t e a k  
Sa n d w i c h e s  
Beef Strips, Julienne Sweet Peppers, 
Onion Served with Yellow Cheddar 
Cheese, Mustard 

L e m o n  G r a s s  Poac h e d
F i s h
Fresh Local Catch Served with Vegetable 
Herb Stuffed Potato, Fresh Spinach, 
Tomato Served with Lemon Grass, 
Coconut, Tomato Reduction

Tu n a  N i ço i s e  
Tomato, Black Olive, Green Bean, Boiled 
Egg, Lettuce Served with Balsamic Dressing

C o co s  B e e t s  &  C h e e s e  
Sa l a d     
Beet, Cheese, Cucumber, Tomato, 
Lettuce with Honey Toasted Nuts, 
Drizzled with Mango Citric Dressing

SAL AD

C O C O S  G r e e n  Sa l a d    
Local Lettuce, Carrot, Cucumber, Tomato
Served with Fresh Mango Vinaigrette

SANDWICHES
C h e f ’ s  C u r r i e d  
Ve g e ta b l e  Wr a p   
With Spicy Curried Dip and Green Salad  

B u rg e r s
Beef or Veggie, Tomato, Lettuce, 
Cucumber, Onion, Cheese, Black Olives 
and Bacon 

French Fries, Herb Stuffed Potato, Green 
Salad, Rice of the Day

SIDES

Please ask your server for the daily special.

Please ask your server

C O C O S  Tu n a  M e lt
Triple Deck Toast, Tuna, Onion, Pepper, 
Tomato and Blue Cheese Dip and Farm 
Fresh Garden Greens

G r i l l e d  Po r k  w i t h  
H o n e y  M u s ta r d   
Served with Bread Rolls, Onion, Peppers 
with Sweet Potato Fries

C h e f s  L u m p  C r a b  C a k e   
Accompanied with Spicy Chili Sauce 



G r e e n  Sa l a d

J e r k  C h i c k e n  Pa n i n i
Chicken Strips Tossed with Onions, Tomato, Cabbage, Sweet Peppers

SAL ADS

PANINI  GRILL

C h e f s  Ve g e ta b l e  Pa n i n i

F r e s h  F ru i t  P l at e
Selection of Fresh Local Fruit

DESSERT

A s s o rt e d  C h e e s e  P l at e

Local Lettuce, Cabbage White, Red Cabbage, Carrot, Sweet Peppers
and Onion served with Pinappple Dressing

H a m ,  Ve g e ta b l e ,  C h e e s e  Pa n i n i
Local Lettuce, Scotch Bonnet Pepper, Pullman Ham served with

Mild Cheddar Cheese with Assorted Dressing

Roasted Local Vegetable, Lettuce, Cucumber, Tomato 
served with Pinapple Dressing

MENU
COCKLE SHELL
BEACH BAR

Built & Designed by Andrew Michelin

Please inform your server if you have any food allergies or special dietary requirements.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illnesses.



H o t  D o g
Served with Local Chips and Assorted Condiments

OFFERINGS

S t e a m e d  F i s h

F r e s h  L o c a l  Pa s t r y  o f  t h e  Day

DESSERT

G r i l l e d  B e e f  B u rg e r
Served with Tomato, Lettuce, Local Chips and Assorted Condiments

Served with Local Chips

F r e s h  L o c a l  F ru i t s

G r i l l e d  L o c a l  C o r n

M i l d  G r i l l e d  J e r k  C h i c k e n
Served with Local Chips and Fresh Green Salad

C h e f ’ s  S p e c i a l  o f  t h e  Day
Ask your Chef on the Grill about the Special of the Day

MENU
SUNSET GRILL

Built & Designed by Andrew Michelin

Please inform your server if you have any food allergies or special dietary requirements.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illnesses.



H o n e y  Roa s t e d  P u m p k i n  S o u p

C o n c h  Ve g e ta b l e  F r i t t e r s
Fresh Local Conch served with Local Tamarind Ginger Chile Paste, Herb 

Fresh Sour Cream with Lemon Wedges

C o co n u t  C ru s t e d  M a h i - M a h i
Mahi-Mahi served Roasted Pepper Coulis and Vegetable Couscous

C o u n t r y  S t y l e  C u r r i e d  L a m b  w i t h  Ve g e ta b l e s    
Local Lamb Curry with Market Vegetables, Steamed Basmati Rice with Fresh Mango Chutney

DINNER MENU
MONDAY
Built & Designed by Andrew Michelin

Chef Maureen St. Jean

Please inform your server if you have any food allergies or special dietary requirements.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illnesses.

APPETIZER

ENTRÉE

J e r k  C h i c k e n  Pa s ta
Smoked Jerk Chicken Breast tossed with Coconut Cream Run Down Sauce 

topped with Local Fresh Vegetables

C o co n u t  M o u s s e
Topped with Cinnamon Whipped Cream, Laced with Chocolate Syrup and Crispy Toasted Coconut

DESSERT

P u m p k i n  C h e e s e c a k e     
Served with Lemon Wedges and Caramel Dressing  

L o c a l  S o r b e t
Please ask your server for flavors available

Please ask your server for the nightly special.

Served with Basil Tomato Bruschetta

Pa n  S e a r e d  To m at o
Served with Spinach Risotto topped with Fresh Herb, Red Wine Demi Glaze

C u r r i e d  Ve g e ta b l e s
Curried Market Vegetables served with Wild Rice accompanied with Spicy Fruit Salsa



S e a f o o d  C h o w d e r

Fa r m e r  J o s e p h  M i x e d  G r e e n  L e a f
Lettuce, Tomato, Onion, Carrot, Cucumber, Corn, Horseradish, Caesar Dressing 

and Croutons

G r i l l e d  S t r i p l o i n  S t e a k
Grilled Striploin Steak served with Sweet Potato and Herb Mash, Vegetables and Demi Glaze

E s co v i t c h  S n a p p e r
Served with Local Pumpkin Rice accompanied with Sautéed Local Vegetables

DINNER MENU
TUESDAY
Built & Designed by Andrew Michelin

Chef Maureen St. Jean

Please inform your server if you have any food allergies or special dietary requirements.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illnesses.

APPETIZER

ENTRÉE

Pa n  S e a r e d  C h i c k e n  B r e a s t
Chicken Piccata with Basil Pesto, Sautéed Vegetables and a Lemony Glossy Glaze & Capers

K e y  L i m e  P i e
Served with Lemon Relish

DESSERT

C h o co l at e  L ava  C a k e
Served with Chef Guava Mint Dressing

S e l e c t i o n  o f  C h e e s e  w i t h  S ta r f ru i t  Ja m

Seafood with Vegetable in its own Flavor

E g g p l a n t,  To m at o ,  L e t t u c e  a n d  C h e e s e  Sa l a d
Eggplant, Tomatoes, Mixed Greens with Balsamic and Passion Emulsion

C h e f  L o c a l  Ru n  D o w n  Ve g e ta b l e  S t e w
Ground Provision, Peppers, Corn, Carrot, Coconut Milk with Fresh Herbs



G r i l l e d  P u m p k i n

R e d  B e a n  S o u p
Served with Homemade Garlic Bread & Fresh Thyme

B B Q  C h i c k e n
Served with Mac and Cheese or Roasted Potato, Corn & Cole Slaw

G r i l l e d  F i s h    
Served with Mac and Cheese, Corn on the Cob, Roasted Potato & Cole Slaw

DINNER MENU
WEDNESDAY
Built & Designed by Andrew Michelin

Chef Maureen St. Jean

Please inform your server if you have any food allergies or special dietary requirements.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illnesses.

APPETIZER

ENTRÉE

B B Q  R i b s
Served with Mac and Cheese or Roasted Potato, Corn & Cole Slaw

L o c a l  B r e a d  P u d d i n g
Served with Island Balls 

DESSERT

A n t i g ua n  Ru m  C a k e  
Served with Local Ice Cream and Chocolate Dressing

S e l e c t i o n  o f  C h e e s e  w i t h  S ta r f ru i t  Ja m

Served with Goat Cheese and Basil Oil

C h i c k e n  P i n e a p p l e  Sa l a d
Lettuce, Peppers, Chicken Breast, Bacon, Sweet Potato Chips, Carrot Strips, 

Sweet Pepper Strips served with Pineapple Dressing

R a s ta  Pa s ta
Served with Vegetables in a Light Coconut Sauce topped with Parmesan Cheese



G r i l l e d  P u m p k i n

R e d  B e a n  S o u p
Served with Homemade Garlic Bread & Fresh Thyme

B B Q  C h i c k e n
Served with Mac and Cheese or Roasted Potato, Corn & Cole Slaw

G r i l l e d  F i s h    
Served with Mac and Cheese, Corn on the Cob, Roasted Potato & Cole Slaw

DINNER MENU
WEDNESDAY
Built & Designed by Andrew Michelin

Chef Maureen St. Jean

Please inform your server if you have any food allergies or special dietary requirements.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illnesses.

APPETIZER

ENTRÉE

B B Q  R i b s
Served with Mac and Cheese or Roasted Potato, Corn & Cole Slaw

L o c a l  B r e a d  P u d d i n g
Served with Island Balls 

DESSERT

A n t i g ua n  Ru m  C a k e  
Served with Local Ice Cream and Chocolate Dressing

S e l e c t i o n  o f  C h e e s e  w i t h  S ta r f ru i t  Ja m

Served with Goat Cheese and Basil Oil

C h i c k e n  P i n e a p p l e  Sa l a d
Lettuce, Peppers, Chicken Breast, Bacon, Sweet Potato Chips, Carrot Strips, 

Sweet Pepper Strips served with Pineapple Dressing

R a s ta  Pa s ta
Served with Vegetables in a Light Coconut Sauce topped with Parmesan Cheese



To m at o ,  Ve g e ta b l e  S o u p

Av o c a d o  a n d  C l a m  Sa l a d
Avocado, Tomato, Onion, Scallion, Red Pepper, Yellow Pepper 

Served with Sugar Cane Lemon Dressing

B l ac k e n e d  Tu n a
Vegetable Couscous served with Market Vegetable, 
Marinated with Lemon, Herb, Capers Butter Sauce

S h r i m p  G n o cc h i  Pa s ta
Shrimp, Gnocchi Pasta, Tomato, Onion, Garlic, Green Vegetables 

Served with Herb Cream Sauce and Garlic Bread 

DINNER MENU
THURSDAY
Built & Designed by Andrew Michelin

Chef Maureen St. Jean

Please inform your server if you have any food allergies or special dietary requirements.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illnesses.

APPETIZER

ENTRÉE

Pa r m e s a n  C ru s t e d  C h i c k e n  B r e a s t
Herb Potato Served with Grilled Vegetables, Parmesan Chicken Breast 

with Mushroom Chicken Gravy

Ti r a m i s u
Served with Roasted Pumpkin Seed and Lady Fingers 

DESSERT

Pa s s i o n  F ru i t  Pa n n a  C o t ta
Served with Passion Mint Sauce

S e l e c t i o n  o f  C h e e s e  w i t h  S ta r f ru i t  Ja m

Served with Focaccia Bread

S p i c e d  S w e e t  Po tat o  Sa l a d
Sweet Potato, Red Onion, Alfalfa Sprout, Celery, Caramelised Walnut with Lemon Vinaigrette

Pa s ta  P r i m av e r a
Carrots, Spring Bean, Red Pepper, Green Pepper, Onion, Tomato, Spinach, Pesto Sauce

N i g h t ly  S p e c i a l
Please ask your server for tonight’s special. 



S e a f o o d  B i s q u e  w i t h  F r e s h  G a r l i c  B r e a d

B e e t s  a n d  C h e e s e  Sa l a d
Farmer Joseph Lettuce, Local Beets, Shredded Carrots, Yellow Bell Pepper,

Laced with Toasted Pine Nut, Goat Cheese and Local Passion Dressing

G r i l l e d  H o n e y  M u s ta r d  Po r k
Grilled Pork, Rustic Mashed Sweet Potato, Sautéed Vegetables with Pineapple Glaze

C o f f e e  Ru b b e d  C o r n i s h  H e n
Jamaican Blue Mountain Coffee, Rubbed Cornish Hen, Sauteed Vegetable, 

Served with Green Peas Rice and Gravy

DINNER MENU
FRIDAY
Built & Designed by Andrew Michelin

Chef Maureen St. Jean

Please inform your server if you have any food allergies or special dietary requirements.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illnesses.

APPETIZER

ENTRÉE

F i s h  o f  t h e  Day
Creole Local Fish Served with Smashed Pumpkin and Fresh Steamed Broccoli

DESSERT
E c l a i r s  w i t h  F ru i t  F i l l i n g  a n d  G uava  L e m o n  Sau c e

A s s o rt e d  I c e  C r e a m  S e rv e d
w i t h  M a n g o  D r e s s i n g  a n d  Wh i p p e d  C r e a m

Ve g e ta r i a n  S p e c i a l
Vegetable Stuffed Butternut Squash Served with Zucchini Puree and Spicey Mango Salsa

N i g h t ly  S p e c i a l
Please ask your server for tonight’s special. 



L o c a l  F i s h  o f  t h e  Day  C e v i c h e

M u s h ro o m  C r e a m  S o u p
Mushroom, Onion, Garlic, Scallion, Thyme, Coconut Milk, served with Chefs Garlic Bread

Pa n  S e a r e d  F i s h
Wild Rice, Vegetables and Creole Sauce

L o c a l  S e a f o o d  Pa s ta
Local Seafood with Julienne Vegetables in a Cavalier Rum Cream Sauce

DINNER MENU
SATURDAY
Built & Designed by Andrew Michelin

Chef Maureen St. Jean

Please inform your server if you have any food allergies or special dietary requirements.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illnesses.

APPETIZER

ENTRÉE

S t u f f e d  C h i c k e n  B r e a s t
Chicken Breast Stuffed with Spinach and Cheese Served with Pumpkin Rice, Vegetables 

with White Wine Butter Sauce 

C h e e s e c a k e
Passion Fruit Dressing & Fruit Salsa

DESSERT

C h o co l at e  L ava  C a k e
Served with Assorted Ice Cream and Cherry/Chocolate Sauce

C o f f e e  o r  Te a  Ava i l a b l e

with Tomato, Onion, Peppers and Fresh Fruits

E g g p l a n t  Ve g e ta b l e  Sa l a d
Eggplant, Mixed Greens, Cherry Tomato, Cucumber, Herb Sour Cream 

served with Mango Dressing

H e r b  G r i l l e d  S t e a k
Grilled Striploin Steak, Herb Roasted Potato, Market Vegetable,

with Homemade Beef Sauce

G n o cc h i  P r i m av e r a
Tossed Herb Vegetables with Gnocchi Pasta in Pesto Sauce 

Please ask your server.



H e r b  Ve g e ta b l e  Po tat o  B a l l s

S e a f o o d  Pat o f u
Shrimp, Mussels, Local Fish Simmered with Vegetables and Coconut Milk

C o u n t r y  S t y l e  S w e e t  a n d  S o u r  Po r k
Served with Roasted Plum Tomato, Vegetables and Herb Mashed Potato

Pa n  S e a r e d  F i s h
Grilled Vegetables, Sautéed Ground Provision with Brandy Mushroom Cream Sauce

DINNER MENU
SUNDAY
Built & Designed by Andrew Michelin

Chef Maureen St. Jean

Please inform your server if you have any food allergies or special dietary requirements.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illnesses.

APPETIZER

ENTRÉE

C u r r y  C h i c k e n
Chicken Strips, Ginger, Onion, Garlic, Basil, Red Chili, Green Curry Sauce with Rice

and Sautéed Vegetables

F r i e d  B a n a n a  S p r i n g  Ro l l
Served with Fresh Pineapple Sauce

DESSERT

C h e f s  Ro c k y  Roa d  I c e  C r e a m
Topped with Sesame Caramel Sauce

Served with Pineapple Sauce

B e e f  Sa l a d
Roasted Beef, Bell Pepper, Red Onion, Lemon and Ginger Dressing

Ve g e ta r i a n  S p e c i a l
Pasta served with Sautéed Vegetables and Herb Tomato Sauce


