
STARTERS 

 

Lightly Curried Roasted Pumpkin and Coconut Soup GF 
VEG | 18 

pepitas, roast pumpkin, green onion, maple syrup 

Creamy Aussie Style Seafood Chowder | 
22                                                                                                                                                                                                                                                                      

fresh local conch, king prawns and fish pieces 

Jamaican Jerk Shrimp GF | 30 
local spiced rub, confit garlic, roasted red and green peppers, rice skillet, 

citrus & thyme butter 

Char Grilled Barbecue Octopus GF | 28 
pineapple compote, edamame, kimchi 

Steamed Chicken and Scallion Dumplings | 27 
sesame chili plum sauce 

 

Chilled Soy Poached Chicken Breast Salad GF | 24 

with roasted coconut flakes, steamed chilled baby carrots, scallions, mint, 
cilantro, crispy rice noodles, a ginger chili, palm sugar dressing 

Salad of Organic Kale, Chickpeas, Char Grilled Poached 
Pear, Shaved Fennel, Roasted Pine nuts GF VEG | 23 

served with a creamy blue cheese dressing 

Little Gem “Caesar Style” Salad {GF no croutons) | 22 
marinated cherry tomato, focaccia crouton, parmesan, bacon, white 

anchovy, house-made Caesar dressing 

Green Goddess GF VEG | 22 
garden greens, avocado, cucumber, candied hazelnut, herbs, goddess 

dressing 

Chilled Goats Cheese Rolled in Fresh Herbs, Yellow, 
Red and Target Baby Beetroot (Season Variances May 

Occur) GF VEG | 
26                                                                                                                                                                                                                              

with shaved radish, orange segments, locally grown microgreens and an 
orange, chili, caramel vinaigrette 

Sushi Plate GF | 25 
yellowfin tuna and salmon sushi, wasabi, tobiko, pickled ginger, soy 

Beef Tenderloin Carpaccio GF | 28 
Parmesan Reggiano, capers, Dijon ailoi, red wine dressing 

Yellowfin Tuna Tataki GF | 28 
Togorashi rice crisp, avocado mousse, red pickled onion 

Tropical Shrimp Tostones GF | 28 
fried plantain, avocado mousse, papaya salsa 

 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness, especially if you have certain medical 

conditions. Please let your server know if anyone in your party has food 
allergies or dietary restrictions | Prices are listed in US Dollars and are subject 

to a 12% tax. Gratuity is at one’s discretion (suggested minimum of 15%). 

MAINS 
 

From the Char Grill 
**served with truffle fries and fried house made onion ring 

Char Grilled Linz Heritage Angus 18 oz. Aussie Style T 

Bone Aged Min 5 Weeks GF (no onion ring) |75 

Char Grilled 1855 Branded Black Angus Tenderloin 8oz. 
GF (no onion ring) |55 

Char Grilled 1855 Branded Black Angus Prime Rib Bone 
In 16 oz. GF (no onion ring) |75 

                                                                                                                                
Reef & Beef, 8 oz. 1855 Prime Black Angus Tenderloin 
and Tiger Shrimp, butter poached in Bambarra black 

rum, lime garlic and chipotle butter 
 GF (no onion ring) | 80 

Choice of Sauces: house steak and red wine jus, Argentinian 
chimichurri, mushroom au jus 

{All Beef is USDA certified} 

 
Jamaican Style Curry Boneless NZ Venison | 

42                                                                                                                                                                                                                                                                                
sustainably farmed (I used venison to create this classic dish that 

generally uses goat as I love the flavor of venison and how it blends so 
well with these traditional spicing’s) with scotch bonnet chili, 

tomatoes, allspice thyme, ginger and coconut, cheese grits and sauce 
of braising juices 

Sauteed Large Tiger Prawn Cutlets | 55 
with fresh chopped tomatoes, garlic, ginger, smoky chipotle chilli, 
served with pineapple and egg fried rice and spicy wonton crisps  

Grilled Breast of Hormone Free Chicken GF | 40 
with coconut, lemongrass, ginger, chili and coriander, served with 

coconut rice, jerk spiced local chili sauce and peanut satay 

Sustainably Harvested Fillet of Fresh Not Frozen Local 
Blackened Grouper GF | 46                                                                                          

peas and rice, fresh mango, chilli, lime, green onion salsa, fried plantain 

crisps and cilantro 

Citrus Soy Glazed, Sesame Crusted Fillet of Fresh Not 
Frozen Salmon from Tasmania Australia | 45                                                                                                           

char grilled asparagus, steamed white rice, orange and fennel salad 

{Sustainably Grown, Hormone Free, Antibiotic Free and Only Fed Fish 

No Animal by Products} 

Breaded Cauliflower Steak | 39                                                                                                                                                                                                                                                    

truffle, bacon, carbonara style sauce, parmesan, and crisp bacon bits 

Caribbean Red Coconut Curry of Mahi Mahi and Jumbo 
King Prawn GF | 44                                                                                                                                     

carrots, chayote, steamed jasmine rice 



 

MAINS 
 

Australian Lamb Rack GF | 50 
Potato mash, baby carrots, basil pesto, rosemary jus 

 

Jumbo 8/12 US Tiger Shrimp Spaghetti                                
(GF option available) | 48 

sustainably harvested and served with a lemon, caper, garlic cream 
sauce, with homemade basil pesto, toasted pine nuts and cherry 

tomatoes 
 

Traditional Italian Style Beef Brisket, Bacon and Pork 
Belly Bolognese Linguine                                                    
(GF option available) | 36                                                                                            

onion, garlic, bacon, fresh sage, rosemary, thyme, red wine, tomatoes, 
parmesan 

 
 

 
 
 

SIDES 
 

Jasmine Rice Veg/Vegan/GF | 8 
 

Sauteed Mushrooms, Garlic Butter and Thyme Veg/GF 
|12 

 
Potato Puree Veg/GF |10 

 
Fries with Truffle and Parmesan Veg/GF |12 

 
Fries Vegan/GF |10 

 
Char Grilled Broccolini, Olive Oil, Garlic Parmesan 

Veg/can be vegan with no parmesan/GF|10 
 

Local Peas and Rice Veg/Vegan/GF|9 
 

Barbeque Sweet Corn with Herb and Jalapeno Butter 
Veg/GF|8 

 
Char Grilled Vegetables Veg/Vegan/GF|12 

 
Fried Brussels Sprouts With Sweet Soy and Chili 

Veg/Vegan |12 
 

Sweet Potato Fries Veg/Vegan/GF |12 
 

ADD Grilled Chicken | 10 
 

ADD Grilled Prawns | 16 

 
 

 
 

 
 
 

VEGAN & VEGETARIAN WELLNESS 
MENU 

 

STARTER                                                                                                                                                                                                                                            

Salad of Organic Kale, Chickpeas, Char Grilled Poached 
Pear, Shaved Fennel, Roasted Pine nuts GF/Veg | 23 

served with a creamy blue cheese dressing 
 

Chilled Goats Cheese Rolled in Fresh Herbs, Yellow, 
Red and Target Baby Beetroot (Season Variances May 

Occur) GF/Veg | 
26                                                                                                                                                                                                                              

with shaved radish, orange segments, locally grown microgreens and an 
orange, chili, caramel vinaigrette 

Green Goddess GF/Veg/Vegan | 22 

garden greens, avocado, cucumber, candied hazelnut, herbs, goddess 
dressing 

Lightly Curried Roasted Pumpkin and Coconut Soup 

GF/Veg/Vegan | 18 
pepitas, roast pumpkin, green onion, maple syrup 

Fried Plantain Tostones GF/Veg/Vegan | 20 

topped with curried chickpea hummus, pickled red onion and black and 
white sesame seeds 

 

MAINS                                                                                                                                                                                                                                             

Cajun Spiced Breaded Cauliflower Steak Veg | 36                                                                                                                                               
Coconut rice, spicy curry yogurt sauce, chilled spiced black bean salsa                        

{*10% of sales of this sustainable item will be donated to TCI 
reef preservation} 

 

Coconut Red Curry Veg/Vegan | 40 
tofu, cauliflower, baby carrots, pumpkin, spinach, bell pepper, potatoes, 

jasmine rice 

 

Chilled Vegan Thai Garden Veg/Vegan/GF |30                                                                                                                                                                                                                                                                                                                                                          
char grilled, marinated tofu, baby carrots of all colors, roasted coconut 

flakes, cashews, cauliflower, scallions, broccolini, grape tomatoes, cilantro, 
Asian cabbage, with a ginger palm sugar, chili dressing, topped with crisp 

fresh rice noodles 
 

Linguine Veg/Vegan/Gluten free pasta available on 
request | 33 

“vegan meat” and lentil Bolognese style sauce, barbecued pulled jackfruit 
and vegan cheese 

 
 
 

WE ALSO HAVE A VEGAN DESSERT THAT FEATURES OUR HOMEMADE VEGAN 
ICE CREAM (SEE OUR DESSERT LIST) 

 
 

 
Please let your server know if anyone in your party has food allergies or dietary restrictions | Prices are listed in US Dollars and are subject to a 12% tax. Gratuity is at 

one’s discretion (suggested minimum of 15%). 


