BAR & GRILL
ATaste Of Land & Sea

STARTERS

SRIRACHA HONEY LIME CRUNCHY CAULIFLOWER BITES
SERVED WITH CELERY STICK AND RANCH DRESSING

COCONUT CRUSTED PRAWNS , SERVED OVER CRUNCHY
MANGO SLAW WITH SWEET CHILI SAUCE

CREAMY CORN CHOWDER

MAINS

10 OZ CAB RIBEYE, GREEN PEPPERCORN GRAVY,
MONTEREY JACK MASH POTATOES, GARLIC BUTTER
VEGETABLES

YELLOWTAIL SNAPPER FISH & CHIPS, SERVED WITH
COLE SLAW

OUR AUTHENTIC CHICKEN TIKKA MASALA SERVED WITH
BASMATI RICE AND A SIDE OF SALAD

DESSERT

OREO CRUST TRIPLE CHOCOLATE MOUSSE

HOME MADE BLACK SEAL RUM CAKE SERVED WITH VANILLA ICE
CREAM

ASSORTED ICE CREAM SELECTION

$49 + 17% SERVICE CHARGES




