
Appetizers
Chips and Queso Carne - Plantain chips served with 

a warm house-made queso dip $4.50

Grilled Nachos - Tri-colored tortilla chips served 
with various toppings $6.50

Ducuna - Sweet potato dumplings 
with tamarind chutney $5.00

Kebabs - Grilled Anguillian marinated beef or chicken. 
Served with cilantro mojo $7.00/$6.00

Ho-Cakes - Crispy corn fritters with okra, 
jalapenos, roasted corn, and a red pepper coulis 

$2.00/6 for $4.00/?        

Grilled Shrimp & Four-Bean Salad - 
Seasoned grilled shrimp atop fresh beans, red onion, 

peppers and a light vinaigrette $6.50

Soups and Salads
Sweet Corn Bisque - Roasted corn, jalapenos, 

and fresh basil cup $3.00 / bowl $5.00

Roasted Chicken Stew - Marinated chicken, onions, 
peppers, and tomatoes topped with cheese and sour cream

cup $3.00 / bowl $5.00          

Black Bean Soup - Black beans, corn, and onions, 
topped with crumbled bacon, crème fraiche, and cilantro 

cup $3.00 / bowl $5.00

Grilled Endive Salad - Smoked pork, golden raisins, 
candied pumpkin seeds, and a warm mustard vinaigrette $6.00

Fried Goat Cheese Salad - Coconut fried goat cheese, 
roasted cashews, and manderine orange segments, 

over mixed greens with an orange balsamic vinaigrette $6.00

Jerk Chicken Salad - Grilled chicken, marinated tomatoes, 
and diced carrots over butter lettuce with a 

creamy pink peppercorn dressing $6.00

Tuna Salad - Grilled local tuna, marinated red onions, 
red cabbage, and tomatoes over bibb lettuce with 

a light vinaigrette $6.50

Sandwiches and Tacos
Braised Pork Taco - Pulled pork, green chili aioli, 

and sweet onion relish $9.50

Roasted Chicken Taco - Shredded chicken, 
stewed tomatoes, onions, and peppers topped with lettuce, 

tomato, and pepper jack cheese $9.00

Grilled Tuna Tacos - Grilled local tuna, sweet corn relish, 
green chili aioli, and slaw $10.50

Grilled Mahi- Mahi Tacos - Grilled mahi, avocado pico, 
spicy pineapple relish, and slaw $10.00

Grilled Shrimp Tacos - Fresh avocado, tomatoes, 
chives and crème fraiche $10.00

Fried Fresh Catch Sandwich - Local white fish with lettuce, 
tomato, and a tangy guava sauce $10.00

Grilled Jerk Chicken Sandwich - Marinated chicken 
with lettuce, tomato, and cilantro mojo topped with 

grilled pineapple $10.50

Black Bean Burger - House made veggie burger 
with lettuce, tomato, and tamarind chutney $9.50

BBQ Buffalo Burger - Grilled bison with lettuce, 
tomato, and mango ketchup $12.00

Chorizo Burger - House made chorizo with lettuce, tomato, 
green chili aioli, and smoked tomato ketchup $12.00

Add-ons
$1.00 • Cheese, Salsas

Sides
$2.50 • Hand-cut Fried Potatoes • Black Beans

Fried Sweet Potatoes • Island Rice • Slaw • Patacone Chips
Sweet Plantain Fritters • Walhalla Boiled Peanuts 

Desserts
Bread Pudding $4.00

Chocolate Lava Torte $4.00
Apple Streusel $4.00


