
SPECIALITY 
 COCKTAILS
BEACHY PEACHY $28

Cîroc Apple Vodka, Peachtree Liqueur, 
Peach Purée

COCONUT JELLY $28

Malibu Rum, Coconut Cream, 
Coconut Ice-cream

HAZY JETTY $32

The Famous Grouse, Cointreau, Lemon Ginger 
Tea Bitters, Smoked Cinnamon Stick

LOW TIDE $28

The Botanist Gin, Kola Tonic, Apple Sour 
Liqueur Lime Juice, Simple Syrup, Salt

MISTY BREEZE $32

Blueberry Stoli, Blue Curaçao, Peachtree 
Liqueur Lime Juice, Simple Syrup

ROSY SHOAL $32

Cîroc Apple Vodka, Raspberry Infused 
Rum Cranberry Juice, Simple Syrup

SANDCASTLE (NON-ALCOHOLIC) $18

Kola Tonic, Banana Purée, Pineapple Juice

SAND GRAIN $28

Dewar’s Whisky, Spiced Orange Tea 
Cinnamon Syrup, Black Pepper

THE PALM $28

The Botanist Gin, Apple Sour Liqueur 
Pineapple Juice, Simple Syrup

WEST COAST CURRENT $32

Absolut Vodka, Blue Curaçao, Peachtree Liqueur 
Triple Sec, Pineapple Juice, Simple Syrup

CLASSIC COCKTAILS
Sours $21(ECLIPSE) / $23(BLACK BARREL) / $25(XO)

Margarita $25

Rum Punch $21

Mojito $21

Aperol Spritz $26

Moscow Mule $23

Daiquiri $21

Pina colada $22

Sex On the Beach $25

Martini $25

Espresso Martini $27

BBC $25

Mudslide $25

Tequila Sunrise $26

Dark n Stormy $19

Sea Breeze $25

MILKSHAKE $17

(Chocolate, Coconut, Vanilla, Strawberry, Oreo $20)

WHITE WINES
Pinot Grigio - glass $22, bottle $82

Campagnola, ‘Veneto’ Italy

Sauvignon Blanc - glass $22, bottle $92
Dashwood ‘Marlborough’ New Zealand

Chablis ‘Domaine Sainte Claire’ - bottle $130
Jean Marc Brocard ‘Chablis’ France

ROSE WINES
Minuty M Rose - glass $28, bottle $110

‘Cotes de Provence’ France

Love Rose (by Chateau Leoube) 
- glass $28, bottle $110
‘Cotes de Provence’ France

Whispering Angel Rose - glass $30, bottle $140
‘Cotes de Provence’ France

The Pale Rose - glass $18, bottle $90
‘By Sacha Lichine’ France

RED WINES
Malbec ‘Coleccion’ - glass $22, bottle $82

Norton ‘Mendoza’ Argentina

Pinot Noir - glass $25, bottle $92
De Loach ‘Heritage Reserve’ ‘California’ USA

Cabernet / Sangiovese - bottle $96
‘Col di Sasso’ Banfi ‘Tuscany’ Italy

BUBBLES
Prosecco ‘Extra Dry’ - bottle large $100, small $27 (200ml)

Fantinel – ‘Friuli’ Italy

Prosecco Rose ‘Extra Dry’ - bottle $100
Bervini – ‘Friuli’ Italy

Taittinger Brut - bottle $240
‘Champagne’ France

Laurent Perrier Brut - bottle $250
‘Champagne’ France

All prices are listed in Barbados Dollars, and are subject to 10% Service Charge and prevailing taxes. Menu items are subject to change without prior notice 
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SNACKS
SALMON BITES $20

Served with tartar sauce.

FISH STICKS $20

Served with tartar sauce.

FISH CAKES $20

Served with mary rose sauce.

MOZZARELLA STICKS $20

Served with chunky tomato.

APPETIZERS
CURRY VEGETABLE SAMOSAS $30

Served with sweet chilli sauce and mango chutney.

VEGETABLE SPRING ROLLS $30

Served with spicy peanut and sweet & sour sauces.

MEZZALUNA NACHOS $30

Layers of assorted nacho chips, garnished with 
homemade creamy cheese sauce, ranch dressing, 
guacamole, black olives, chopped jalapeños and 
finished with Mexican 4 blend cheese. Served 
with chunky tomato & salsa con queso dip.

Add shredded chicken $45,
grilled or blackened shrimp $55

TRADITIONAL CAESAR SALAD $35

Served with anchovies and crunchy croutons.
Add grilled chicken $45,

grilled or blackened shrimp $55

MAIN COURSE
SOFT SHELL TACO $30

Served with red cabbage and lettuce chiffonade, 
onion vinaigrette, sour cream, tomato & pineapple 

salsa and topped with Mexican 4 blend cheese.
Add shredded chicken $45,

grilled or blackened shrimp $55

SMOKED SALMON BAGEL $50

Toasted sesame seed bagel with cream cheese and 
smoked salmon, garnished with microgreens, capers, 
boiled egg and drizzled with zesty Italian dressing.

CLASSIC BLT SANDWICH $30

Lightly toasted with bacon, lettuce and tomato and 
creamy mayonnaise with a side of crisps and sour cream.

THE CLUB’S SANDWICH $40

Lightly toasted with chicken, bacon, cheese, 
lettuce, tomato and jalapeño mayonnaise 

with a side of crisps and sour cream.

HOME BAKED HAM $25

Served on fresh local salt bread with lettuce, 
tomato, cucumber and spicy honey mustard 

with a side of crisps and sour cream.

PENNE PASTA $30

Served with authentic marinara sauce.
Add grilled chicken $45,

grilled or blackened shrimp $55

POKE BOWLS $65

Jasmine & red basmati rice, guacamole, grilled onion, 
sweet pepper, creamy cucumber, shredded carrot, 
pickled ginger & seaweed salad, drizzled with soya 

mayonnaise and topped with sesame seeds.
Choose from pickled lobster,
grilled shrimp or sushi tuna.

PIZZAS $20

 Crispy tortilla pizza with authentic marinara 
sauce and mozzarella cheese.

Choose from Pepperoni, Hawaiian, 
Vegetable or Margherita.

ALFREDO PIZZA $30

Crispy tortilla pizza with creamy alfredo sauce and 
mozzarella cheese, drizzled with BBQ sauce.

Choose from chicken, bacon or chicken & bacon.

SEAFOOD PIZZA $30

Crispy tortilla seafood pizza with creamy alfredo 
sauce and mozzarella cheese, drizzled with aioli.

DESSERTS
BREAD & BUTTER PUDDING $25

Served with a rum vanilla sauce.

CHOCOLATE RUM CAKE $25

Gluten free!

VANILLA CHEESE CAKE $25

Served with berry compote.

KIDS MENU
GRILLED HOTDOGS $18

Served on a bun with either ketchup, relish, 
mustard or mayonnaise with a side of crisps.

CHICKEN NUGGETS $18

Served with ketchup and a side of crisps.

PENNE PASTA $15

Served with plain butter or tomato sauce with 
the option of grated parmesan cheese.

Menu

All prices are listed in Barbados Dollars, and are subject to 10% Service Charge and prevailing taxes. Menu items are subject to change without prior notice 

12.00 in

10
.0

0 
in


