


Soups & Salads

Collier Red Conch Chowder

Traditional local soup, a must...5.25

Cuban Black Bean Soup

Slightly spicy, an island favorite...4.95

Goat Cheese Tomato Crostini
Herbed goat cheese melted over toasted bread with Mix Green ...8.50

Roasted Pepper Salad

Sweet Peppers marinated in basil coulis and topped with shredded cheese......8.75

Traditional Greek

Feta, cucumber, onions, Kalamata olives and tomatoes...7.95
Add shrimp 13.00, jerk chicken 12.00 or blackened Mahi Mahi 12.00

Classic Caesar

Crispy Romaine, croutons, garlic, anchovies and parmesan all
blended in a creamy dressing...7.95
Add shrimp 13.00, jerk chicken 12.00 or blackened Mahi Mahi 12.00

Appetizers

Lobster Spring Rolls

Three golden crispy rolls served with a lobster meat curry...10.95

Yellow Fin Tuna Carpaccio
Thin sliced Tuna drizzled with Truffles oil and Wasabi...9.95

Coconut Shrimp

Four pieces rolled in flaked coconut and served with an orange sauce...9.95

Steamed Mussels

Sautéed with garlic, white wine and fresh herbs...12.00

The Reef Marinated Conch

Local delicacy marinated in ginger, onions and cilantro...7.95

East End Conch Fritter

Five golden crispy fritters served with jerk spicy mayo...7.95

Fried Calamari
Golden fried Calamari served with a chipotle aioli dip..9.95

Blue Swimming Crab Cakes

Two crispy nest on a bed of mixed greens and raspberry vinaigrette...9.95

All prices are in CI Dollars. Gratuities not included.15% gratuity added to a party of 6 or more




Main Courses

Conch Sausage

Served with potato cakes and sautéed Bermuda onions... 16.95

Drunken Jerk Chicken
Jerk chicken breast flambé in a creamy Grand Marnier sauce... 17.95
Crusted Mahi Mahi
Shrimp and Crabmeat encrusted on top a succulent filet...19.95
Red Snapper Bombay

Tender grilled filet served in a mango chutney...19.95

Yellow Fin Tuna
Accompanied by a tropical salsa ...21.95

Rack of Lamb

Rosemary & thyme rubbed Lamb served in a Cabernet Sauvignon reduction...23.95

Cajun Pork Chop

New Orleans style served with our original sour apple cream sauce...21.00

Beef Tenderloin & Tiger Shrimp

Duet of beef Tournedos and Tiger shrimp...24.95

Chef’s Rib Eye

10 oz Rib Eye in a Merlot reduction...19.95

All entrées are served with a choice of potatoes du jour or
Caribbean rice & beans and vegetable medley

Pastas

Fusilli Boscaiola

Sun dried tomatoes, Porcini mushrooms cream sauce and grilled chicken breast...15.95

Mushroom Ravioli

In a creamy Gorgonzola pesto sauce ..17.95

Risotto A La Reef

Tiger shrimp & blackened scallops Lobster on a bed of Arborio risotto
yellow squash...21.95

Seafood Linguine

Tiger Shrimp, scallops, mussels tossed in a tomato cream sauce ..19.95

Choice of Whole Wheat or regular Durum Semolina Pasta

All main courses split CI$ 10.00

All prices are in CI Dollars. Gratuities not included.15% gratuity added for parties of 6 or more






