
Starters 

Curried Pumpkin, Sweet Potato and Coconut Soup $25.00 

Mango and Ginger infused Spare Ribs $25.00 

Jerk Chicken Wings $35.00 

Jumbo Shrimps pan fired in garlic and butter $45.00 

Shrimp Cocktail $35.00 

Crab Spring Rolls $35.00 

Rum Infused Chicken Liver Pate $30.00 

Flying Fish Pate $30.00 

Bajan Saltfish Cakes $25.00 

Goats Cheese and Beetroot Salad $35.00 

Thai Papaya and Chilli Salad $35.00 

 

Main Courses 

Lobster Tail – Thermidor or Oven baked, served with hand cut chips, rice or 
sweet potato mash and salad or vegetables $100.00 

Jumbo Shrimps  - with hand cut chips or rice and salad or vegetables $100.00 

Catch Of The Day – pan fried, blackened or grilled, with hand cut chips, rice or 
sweet potato mash, salad or vegetables and coleslaw $60.00 

Seafood Thermidor – Scallops, Marlin and shrimps in a classic thermidor sauce, 
with hand cut chips or rice, salad or vegetables $95.00 

Pan Seared Chicken Breast – wrapped in bacon, stuffed with cheese and chives 
and served with sauté potatoes and vegetables $65.00 

Creekstone Beef Tenderloin – with gratin dauphinois or chips, salad or 
vegetables $115.00 



Bajan Spiced Rack Of Lamb – served with gratin dauphinois and vegetables 
$95.00 

Pan Roasted Duck Breast – Served with gratin dauphinois and vegetables 
$95.00 

Homemade Hamburger or Vegetarian Burger with your choice of cheese, 
onions and bacon, chips and salad $45.00 

Curries 

Thai Red or Green Curry – Chicken $60.00, Shrimp $70.00, Duck $80.00, 
Vegetable $55.00 

West Indian Curry – Chicken $60.00, Shrimp %70.00, Black Belly Lamb $65.00, 
Duck $80.00, Vegetable $55.00 

Vegan Tropical Fruit Curry $60.00 

Desserts 

Apple Crumble $28.00 

Chocolate Pot with Grand Marnier $28.00 

Cheesecake Of The Day $25.00 

Banana Bread Pudding $28.00 

Plantains Caramelised in Rum $28.00 

Gran’s Coconut Cake $25.00 

White Chocolate Crème Brulee $28.00 

Sticky Toffee Pudding $28.00 

Selection Of Ice Cream – vanilla, strawberry, chocolate, coconut or rum and 
raisin $8.00 per scoop. 


