
s h a r e a b l e s

s i g n a t u r e  s a l a d s
r O a s t e d  b e e t  &  C i t r u s    1 4
watercress, arugula, orange, feta cheese, 

toasted walnuts, orange vinaigrette

 h a l l O u M i  &  s P i n a C h    1 5

shaved fennel, artichokes, arugula, grapefruit, shallots

Q u i n O a  F a r r O  t a b O u l e h    1 3
shaved mint, tomato, onion, cucumber, 

parsley, evoo, lemon juice

n i C O i s e    1 7
seared yellow fin tuna, soft boiled eggs, aritchokes, 

green beans, olives, anchovies

W i l d  r i C e  &  b l a C k  Q u i n O a    1 4
asparagus, corn, radicchio, local tomato & cucumber

M a i n  P l a t e s
b r a i s e d  s h O r t  r i b  g n O C C h i  arrabiatta sauce, homemade ricotta 2 5

h O u s e M a d e  a n g e l h a i r  P a s t a  roasted tomato, shallots, parsley 1 9

s k i r t  s t e a k  chimichurri, roasted fingerling potatoes, peppers, onions 3 0

b r a n Z i n O  local eggplant, tomato caponatta 3 0

g r i l l e d  C O r V i n a  smashed fingerling potatoes, local roasted peppers, tomato salsa 3 1

V e g e t a r i a n  C r O C k P O t  roasted local pumpkin, tomatoes, local eggplant 1 5

F a s t  s n a C k s
g r e e k  s a M P l e r    1 1

garlic humus, roasted eggplant dip, labneh yogurt, pita chips

C h u n k Y  g u a C a M O l e  d i P    1 0
whole grain tortilla chips

C h i C k e n  b i t e s    1 2
paprika, thyme seasoned flour

F r e n C h  O n i O n  s O u P    1 2
Emmental cheese, brioche crouton

e M P a n a d a  O F  t h e  W e e k    9

 b u r g e r s  &  s a n d W i C h e s
sandwiches served with your choice of parmesan fries, sweet potato rosemary fries or house salad

g r e e k  C h i C k e n  b u r g e r    1 7

red onion, tomato, lettuce, tzatziki sauce, halloumi cheese

t h e  a n C h O r  b e e F  b u r g e r    2 1
10 oz angus beef patty, homemade smoked bacon, 

cheddar cheese, anchor sauce

b r a i s e d  s h O r t r i b  b a g u e t t e    1 9
grainy mustard aioli, homemade pickle, caramelized onions, brie cheese

V e g e t a r i a n  s a n d W i C h    1 5
boursin cheese, spinach, artichoke spread, smoked gouda, sourdough bread

All prices are in Cayman Island dollars. A 16% service charge will be added to your final bill.

Q u i n O a  C r O Q u e t t e s    9
spicy tzatziki sauce

s e r r a n O  &  M a n C h e g O  C r O Q u e t t e s    1 1
spicy piri piri sauce

C a Z u e l a  d e  P a P a s    1 4
potatoes, spanish tomato sauce, poached egg, chorizo,  

grilled sourdough

J a M O n  i b e r i C O  P i Z Z e t t a    1 4
creme fraiche, arugula, shitake mushroom, 

caramelized onions

g a M b a s  a  l a  P r O V e n C a l e    1 5
parsley, thyme, garlic, lemon zest 

l O b s t e r  Q u e s a d i l l a    1 8
mozzarella cheese, pepper, onion, boursin cheese, white wine 

 
C h a r C u t e r i e  P l a t t e r    1 8 

jamón ibérico, lomo, coppa di parma, manchego, san simon, 
grilled sourdough 

 

C r a b  F r i t t e r s    1 4 
locally farmed bell pepper, lemon aioli

h a l l O u M i  C h e e s e  F l a M b e e    1 2
vodka, oregano, grilled sourdough 

a n C h O r  P i Z Z a  O F  t h e  d a Y    1 6

t a r t i n e s
b u r r a t a  &  l O C a l 
C h e r r Y  t O M a t O e s

homemade grilled sourdough

1 3

s M O k e d  d u C k
&  e g g P l a n t s 

homemade sourdough 

1 2

s i d e s
roasted brussel sprouts with  

home smoked bacon

Mushroom casserole

roasted cauliflower with banana 
peppers, capers and onions

roasted parmesan zucchini

6


