SAMPLE MENU UBJECTTO CHE

JNCH FOR HOTEL GUESTS ONLY
SERVED POOLSIDE 11AM-2-30PM

TAKE A BOX LUNCH ON YOUR HIKE TO THE AIRPOR

YOUR CHOICE OF SANDWICH ALONG WITH WATER,
NUTS AND A HOUSEMADE SWEET SNACK

BLT - CHICKEN CURRY - ITALIAN TUNA / $25

ORDER 24 HOURS IN ADVANCE

ORDER THE MEAL PLAN

OUR SIGNATURE BUFFET BREAKFAST, LUNCH ITEM, THE
COMPLETE DINNER + UNLIMITED BOTTLED WATER FOR
~ 7 i $120 PER DAY PER PERSON
a0 - ‘ ~ "M  MUSTBE TAKEN BY ALL GUESTS IN SUITE FOR ENTIRE STAY
= ; b | STARTS WITH LUNCH ON DAY OF ARRIVAL AND ENDS WITH
BREAKFAST ON DAY OF DEPARTURE. NO SUBSTITUTIONS OR
REFUNDS FOR UNUSED PORTION.
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Soup of the Day / $5 Local Specialties

Salads Chicken Roti/ $15
Marilyn’s Green / $5 Veggie Roti / $10
Chicken Caesar / $15 Coconut Shrimp with mango sals
Tuna Salad / $10 Lambi (conch stew) / $20

Green figs and Saltfish / $20
Sandwiches Accra (codfish fritters) with Fries

Grilled Cheese & Tomato / $10 Jerk Chicken Satay with Salad / ¢
BLT with Fries / $10

Tuna or Chicken Salad / $10 Cheese and Fruit Plate / $20
Hamburger with Fries and Salad / $20

+ Cheese / $3
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House Special Cocktails

PITON COLADA/ $15
NOT JUST YOUR AVERAGE PINA COLADA OUR SPECIAL PITON

COLADA IS A FROZEN BLEND OF COCONUT AND PINEAPPLE
JUICE, LOCAL DARK RUM TOPPED WITH MIDORIA MELON LIQUER

TAMARIND TWIST / $15

THE SOURTWIST WITH FRUIT FROM OUR LOCAL TREE A COMBO
OF BOURBON, LIME JUICE AND LOCAL TAMARIND

COCAO MARTINI/ $15
SHAKE THIS VODKA MARTINI WITH ST. LUCIA'S FAMOUS CHOCOLATE
NOTHING BUT BLUE SKY / $15

BLUE CURCAO CREATES THE COLOR OF THE SKY IN THIS DRINK
LACED WITH RUM, VODKA AND PINEAPPLE JUICE

OUR“FAMOUS”RUM PUNCH / $10
OFTEN IMITATED BUT NEVER DUPLICATED OUR SPECIAL BATCH OF

LOVE SERVED WITH MULTIPLE FRUIT JUICES, ISLAND SPICES AND
s L OCALLY MADE SPICED RUM (ALSO AVAILABLE BY THE BOTTLE / $35)

SERVED IN THE PAVILION 6PM OR
7:30PM - RESERVATIONS REQUIRED

Daily Specials (ALA CARTE)

SUNDAY & WEDNESDAY / $45
LIONFISH FRANCESE

A LOCAL DELICACY SERVED IWITH A LIGHT EGG BATTER AND LEMON BUTTER SAUCE

MONDAY
PEPPERPOT STEW / $45

ST. LUCIA'S TRADITIONAL STEW WITH THE CHEF'S CHOICE OF THE FRESHEST INGREDIENTS

TUESDAY
LAMB CHOPS / $45

DOUBLE CUT - SERVED GRILLED AND JUICY TO YOUR DIRECTION

FRIDAY
CARIBBEAN BUFFET / $75

AN EXTRAVAGANZA OF APPETIZERS, ENTREES, LOCAL DISHES AND DELICATABLE DESSERTS

Complete Dinner . Pasta

Alfredo / $30
Fish Primavera / $30
Shrimp - Garlic Grilled or Fried / $40 add Chicken / $10 -add Shrimp / $15
Catch of the Day - Creole or Grilled / $45
Beginnings Lobster (When Available) / Market Price+ Vegetable
Bindi Okra Masala / $30
Chicken Creole Vegetable Stew / $30
BBQ, Grilled or Creole / $35 Grilled Vegetable Plate / $30
Curried / $40
All entrees include side dishes
ek except Pasta

Strip style grilled / $40

Filet Mignon / $45 *included in MAP plan

+ $15 surcharge for Lobster

TaWeaIRI.
L/

Wine Water Chips & Salsa / $8
Glass / $7 - Bottle / $30 Small/$2 - Large / $3
Sparkling Bottle / $60 Housemade Plantain Chips & Dip / $8
Champagne / $125 Soda

Can/$3 Cheese & Fruit Plate / $20
Beer Perrier / $5
Piton / $5 Jerk Chicken Satay / $15
Heineken / $7 Coffee / $3

Cappuccino - Latte - Espresso / $5 Mixed Nuts /$12
Daiquri - Pina Colada - Margarita / $12

Tea/$3 Pringles / $5
Vodka - Rum - Gin - Tequila Drinks / $10 CocaoTea/$5

HAPPY HOUR 4PM-5PM &

Bourbon - Whiskey / $10 Juice S
Johnnie Walker / $12 Apple - Cranberry - Orange - Pineapple 5 Piton Beers / $20 (4

Small/$5 -Large/$10 d\‘)’
Cognac - Brandy / $12 Snack and Drink Specials Q};ﬁ
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