
 
 

  
 

 
F O R  T H E  T A B L E 
 
TOMATO GAZPACHO       
celery, cucumber, peppers, croutons (vg, g) 
 
SELECTION OF DIPS    
hummus, guacamole, tzatziki served with freshly 
baked oregano bread and vegetable crudites (v, g, d) 
 
BURRATA       
heirloom tomatoes, basil (v, d) 
 
FRIED CALAMARI    
tartare sauce (g) 
 
OYSTERS (half dozen)    
shallot vinegar, tabasco, lemon   
 
 

H O M E M A D E  P A S T A  &  P I Z Z A 
 
 

TAGLIATELLE & ZUCCHINI CREAM 
toasted pinenuts (g, n, d) 
 
LINGUINE LOBSTER 
cherry tomatoes, basil, lemon zest (g) 
 
PIZZA MARGHERITA  
tomato sauce, mozzarella, basil (v, g, d) 
 
PIZZA TALEGGIO & TRUFFLE 
mozzarella, tartufata (v, g, d) 
 
 
 

 
 

 
 
 
CARIBBEAN CONCH SALAD       
bell peppers, charred corn, scotch bonnet,  
tomato salsa, cilantro, plantain chips 
 
OCTOPUS SALAD     
celery, chickpeas, parsley, romesco (n) 
 
SEABASS CARPACCIO  
citrus, pink peppercorn 
 
TUNA TARTARE   
capers, chili flakes, dill, chives, yucca chips 
 
 
 
 

 
 
 

PIZZA CARCIOFI   
tomato sauce, mozzarella, artichoke, zucchini, 
Parmigiano Reggiano (v, g, d) 
 
PIZZA MORTADELLA    
ricotta, mozzarella, pistachio (g, n, d) 
 
PIZZA DIAVOLA    
tomato sauce, mozzarella, spicy salami (g, d) 
 
PIZZA DEL GIARDINO 
tomato sauce, vegan cheese, sundried tomatoes, 
arugula (vg, g) 
 

T   H   E     B   E   A   C   H     C   L   U   B 

 

H E A L T H   &  W E L L N E S S 
 
 

SORGHUM TABBOULEH SALAD    
parsley, red onion, tomatoes, lemon (vg) 

 
GARDEN SALAD  

mixed leaves, avocado, mango, green beans, asparagus, sunflower seeds (vg) 
 

GREEK SALAD 
tomatoes, olives, cucumber, bell peppers, red onion, Feta, oregano (v, d) 

 
TOMATO CARPACCIO  

heirloom tomatoes, shallot, lemon, basil (vg) 
 

ARTICHOKE SALAD 
broccolini, romaine, Parmigiano Reggiano, lemon dressing (v, d) 

 
QUINOA POKE BOWL   

avocado, red cabbage, edamame, corn (vg) 
 

ADD t o  yo u r sa la d       t o fu  (vg )      fa la fe l (vg )      p ra w n s       c h ic ke n    
 
 
 

      
        

 
 

 
 



 
 

 
 
 
 
 
M A I N   (se rve d  w it h  o n e  s id e  o f yo u r c h o ic e ) 

 
CATCH OF THE DAY 
  
LOBSTER 
 
TIGER PRAWNS  
salmoriglio    
 
CHICKEN KEBAB   
marinated in coconut yogurt, garlic, smoked paprika 
 
FLANK STEAK 
 

 
D E S S E R T  
 
TROPICAL FRUITS SALAD 
lemongrass, ginger, lime-basil sorbet (vg) 
 
TIRAMISU 
lady fingers, coffee, mascarpone cream (d) 
 
MIXED BERRIES  
chantelly cream, lemon curd, mint (v, d) 
 
TURKS & CAICOS RUM BABA 
caramelized pineapple, coconut sorbet  (v, g, d) 
 
 
  
 
 

 

 
 
 
 
 
S I D E 
 
MIXED SALAD (vg) 
 
BROCCOLINI (vg) 
 
GRILLED VEGETABLES (vg) 
 
FRIES (vg) 
 
TRUFFLE FRIES (v, d) 
 
 
 

 
 
 
 
HOMEMADE SORBET      
coconut, mango - mandarin, lime - basil,  
strawberry (vg, n) 
 
HOMEMADE ICE CREAM    
vanilla, chocolate, miso - caramel, pistachio, 
(v, d, n) 
 

      SIGNATURE CASSE-CROUTE 
 

VEGETABLE CIABATTA 
brie cheese, sundried tomato pesto, mix vegetables (v, g, d) 

 
TACOS FISH OR BEEF BRISKET 

corn tortilla, chipotle mayo, pickled cabbage, cucumber, guacamole 
 

CHICKEN  RYE BREAD 
smashed avocado, creamy eggs, tomato, lettuce (g) 

 
PARMA HAM FLAT BREAD 

stracciatella, arugula pesto (g, d) 
 

BEEF ARAYES 
spiced ground beef stuffed pita, tahini yogurt sauce (g, d) 

 
(se rve d  o n  h o m e m a d e  b re a d s  w it h  o n e  s id e  o f yo u r c h o ic e ) 

 

V = vegetarian          Vg = vegan          G = contains gluten          N = contains nut          D = contains dairy 
Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness                 

 

 


