Appetizers
Soup of the Day
Freshly made by our chef

$ 3.00

Ripe Banana wrapped in Bacon
One of Jamaica’s favorite snacks, fried and served with herb tomato sauce

$ 5.00
Jerk Chicken Wings
Jamaican style smoked jerk wings with rosemary jerk sauce

$ 5.00
Cocktail Meat Balls
Tasty beef balls on escallion garnished toothpicks served with sweet and sour sauce

$ 4.00
Crispy Spring Rolls
Choice of Beef, Chicken, or Vegetables. Served with light soya dip

$ 5.00
Spicy Shrimp Cocktail
Shrimp poached with scallions, scotch bonnet pepper, and pimento with cocktail sauce

$ 10.00
BBQ Bacon wrapped Shrimp
Grilled Bacon wrapped shrimp basted with a sweet and smokey BBQ Sauce

$ 9.00
Cilantro breaded Calamari
Golden brown deep fried breaded calamari served with a spicy aioli

$ 8.00
Mini Lobster Cakes w/orange pineapple salsa
Homemade baked mini Lobster cakes with a tangy orange pineapple salsa

$ 9.00
Jerk Chicken Polenta Bruschetta
Grilled parmesan polenta squares topped with jerked chicken, fresh onions and tomatoes

$ 5.00
Stamp & Go
Jamaican Codfish Fritters with spicy mayo dip

$ 4.00
Prices are quoted in US dollars
10% Government tax and 10% Service charge is to be added
Room Service US$3.50, Minimum order $10.00

Pasta
Pasta and Callaloo Blended in a Cheese Sauce
Callaloo cooked in a creamy white cheese sauce and served with linguini

$ 12.00

Classic Spaghetti and Meat Sauce
Thin spaghetti served with our home made meaty Bolognese sauce topped with parmesan cheese

$ 12.00

Lobster Alfredo
Lobster cooked in Alfredo sauce and served on a bed of linguini

$ 25.00

Shrimp Scampi Farfalle
Lightly tossed shrimp with farfalle pasta in a herbed garlic butter sauce

$ 23.00

Chicken Fusilli
Tender chicken breast cubed and sautéed in a creamy mushroom sauce served on a bed of fusilli pasta

$ 16.00

Pizza
Cheese or Vegetarian Pizza
$ 14.00

Pepperoni or Jerk Chicken Pizza
$ 15.00

Shrimp Pizza
$ 18.00

Lobster Pizza
$ 18.00

Vegetarian
Local Rasta Pasta
Seasonal vegetables tossed with a garlic basil pesto served with penne pasta topped withJamaican Ackee

$ 12.00

Negril Pasta Salad
Fresh Farmers Market Vegetables Tossed With Tomato Penne Salad

$ 12.00
The above Pasta and Vegetarian dishes are served with soup of the day or salad and garlic bread

Stir Fry Vegetables
Fresh vegetables, ginger, garlic seasoned and stir fried in olive oil and finished with light soy sauce

$ 12.00

Vegetarian Stew Peas
A delicious stew with a combination of seasonal vegetables, herbs and spices and coconut cream

$ 10.00
The above Vegetarian dishes are served with soup of the day or salad and rice or potato
Prices are quoted in US dollars
10% Government tax and 10% Service charge is to be added
Room Service US$3.50, Minimum order $10.00

Seafood

Garlic Herb Shrimp
Seasoned the Jamaican way and served with rice

$ 22.00

Coconut Shrimp
Seasoned shrimp in a crunchy coconut flaked batter served with sweet and sour sauce

$ 25.00

Jamaican Jerk Shrimp
Spicy shrimp skewers with grilled pineapple, onions & bell peppers served with a mango salsa dip

$ 23.00

Grilled Filet of Snapper
Filet Snapper grilled and served with tartar sauce

$ 19.00

Steamed Filet of Snapper
Filet Snapper steamed with callaloo, topped with mushroom sauce

$ 20.00

Escoveitch Fish and Bammy
Whole Yellow tail Snapper fried and served with spicy escoveitch sauce and bammy

$ 23.00

Lemon Grass Curried Lobster
Lobster sauté with lemongrass, yellow curry and coconut milk served with shredded coconut

$ 24.00

Lobster Tails with Pineapple Jerk Sauce
Lobster tails grilled and basted with our house pineapple jerk sauce

$ 28.00

Grilled Lobster
The ultimate lobster dish served with garlic butter

$ 28.00

Lobster Thermidor
Cooked lobster meat in a creamy white wine sauce baked with parmesan cheese

$ 30.00

Surf & Turf
Seared 4 oz Filet Mignon & a Caribbean spiny Lobster tail with parsley/garlic butter dip

$ 28.00
Seafood dishes are served with soup of the day or salad, hot vegetables and rice or potato
Prices are quoted in US dollars
10% Government tax and 10% Service charge is to be added
Room Service US$3.50, Minimum order $10.00

Entrées
Filet Mignon
Char grilled 8 oz Filet Mignon served with sautéed mushrooms & wine sauce

$ 25.00

Curried Goat
Local goat meat slow cooked with yellow curry, onion, garlic, pimento and escallion served with plain rice

$ 16.00

Bacon Wrapped Chicken Breast
Pan-fried chicken breast wrapped with bacon, deglazed with white wine,
topped with mushrooms and sweet peppers in a mushroom cream sauce

$ 18.00

Stuffed Chicken Breast
Chicken breast stuffed with Jamaican spinach and feta cheese, breaded and baked to perfection,
Served with a tomato basil cream sauce

$ 17.00

Pork Tender Loin
Pork tenderloin stuffed with herbs and spices roasted and served with a balsamic cranberry sauce

$ 20.00

Apple Grilled Pork Chops
Two pork chops grilled and glazed with soya apple sauce

$ 19.00

Baby Back Pork Ribs
Baby Back Pork Ribs marinated with ginger, spices and slow cooked
Then chargrilled and basted with BBQ sauce
$ 24.00

Braised Oxtail and Beans
Oxtail seasoned and slow cooked in a flavourful mild brown sauce topped with butter beans

$ 19.00

Ask about our daily specials
Entrees are served with soup of the day or salad, hot vegetables and rice or potato
Prices are quoted in US dollars
10% Government tax and 10% Service charge is to be added
Room Service US$3.50, Minimum order $10.00

Desserts
Ice Cream (Chocolate or Vanilla)
$ 4.00

Jamaican Mango Sorbet
$ 4.00
Fresh Fruit Salad
$ 5.00

Black Forest Cake or Chocolate Mocha Cake

$ 4.50
Cheesecake
$ 5.50
Key Lime Pie or Chocolate Cream Pie
$ 4.50

Breakfast and Lunch Menus Served
Between 7:30am and 6:00pm daily
Dinner Menu Served between
6:00pm and 10:00pm daily
Prices are quoted in USdollars
10% Government tax and 10% Service charge is to be added
Room Service $3.50, Minimum order $10.00

