
Kindly alert your server if you have any special dietary needs 

15% service charge & 12% government tax not included 

B A R  S N A C K S   
STEAMED EDAMAME 

Salt Cay salt                                                                                     10   
 

JERK CHICKEN ARANCINI 

Traditional jerk chicken bound with creamy risotto served with ancho-

vy aioli                 18   
 
TUNA TATAKI 
Ahi tuna, teriyaki vinaigrette, wasabi aioli                        20 
 
HUMMUS 
Creamy hummus crispy lavash and pickled scotch  

bonnet                                                                                             14   
 
CRISPY FRIED ORGANIC BEANS  
Aromatic organic beans, tempura, spice chipotle sauce          14                                          
 
FLAT BREADS 
Slow braised short rib, caramelized red onions                       24   
Atlantic shrimp, arugula, chili flakes                                        22   
tomato, mozzarella, basil                                                            20   

 
NORTH INDIAN POTATO SAMOSA  
Cilantro and mint chutney                                                           16  

 
CAICOS JERK SHRIMP SKEWERS 
8 pc Shrimp, organic maple syrup and pineapple,  

rosemary glaze                                                                             24   
 

BEEF SLIDERS 
2 Flame Grilled Angus mini patties with house  

cured pickles, French fries                                                           18 
 
TASTING PLATTER FOR TWO   
2 Jerk chicken arancinis, 2 samosas, 2 tuna tatakis, 2 beef sliders, 

French fries                                                                                      38   

TURKS HEAD BEERS (TCI) IMPORTED  

I-Ain-Ga-Lie Lager 7 Corona Extra 9 

Down-Da-Road IPA 7 Heineken 9 

Gon-Ta-Nort Amber 7 Presidente 9 

I-Soon-Reach Light 7 Red Stripe 9 

  Coors Light 9 

NON-ALCOHOLIC  Presidente Light 9 

O’Doul’s  5   

B E E R  S E L E C T I O N  

MEZCAL MARGARITA     18 
Illegal Mezcal, Triple Sec, Lime Juice, Agave,                        
Turks and Caicos Sea Salt 
 

SPICED RUM NEGRONI      16 
Spiced Local Bambara Rum, Campari, Sweet Vermouth,      
Orange Bitters, stirred and poured over ice block 
 

“23” KARAT      19 
Gold Local Bambara Rum, Bambara Coconut Rum,                       
Passion Fruit Puree, Pineapple, Fresh Mint,                                 
topped with Champagne 
 

KING OF THE PALMS     16 
Gin, Elderflower Liqueur, Lime, Fresh Mint, Fresh Basil 
 

CARIBBEAN COFFEE      18 
Vanilla infused Local Bambara Rum, Kahlua, Espresso,             
Brown Sugar Syrup 
 

VODKA BERRY SOUR     18 
Vodka, Chambord, Lemon, Yuzu Bitters,                                         
Fresh Raspberries and Strawberries, Egg White Foam 
 

RUM OLD FASHIONED      18 
Aged Rum, Chocolate Liqueur, Orange Bitters 
 

SPICED MOSCOW MULE    16 
Vodka, Cilantro, Muddled Jalapeno, Fresh Lime,                         
Ginger Beer 
 

STRAWBERRY GIMLET      16 
Strawberry Vodka, Lime Juice, Fresh Strawberries,                        
Pink Peppercorn, Soda Water 
 

QUEENS MARTINI     16 
Vodka, Lime, Cucumber, Green Apple, Fresh Mint 

I N S P I R E D  C O C K T A I L S  
 

u n i q u e  a n d  c r e a t i v e  c o c k t a i l s   
i n s p i r e d  b y  t h e  f l a v o u r s  a n d  b e a u t y  o f  t h e  

T u r k s  a n d  C a i c o s  I s l a n d s  



S I P P I N G  S P I R I T S  
    COGNAC 

Courvoisier VSOP    14 
Courvoisier XO     30 
Hennessy XO     36 
Remy Martin Louis XIII       200 
 

RUM 
Bambarra Reserve, TCI     12 
Plantation Grande Reserve, Barbados  14 
Plantation Pineapple Infused Rum, Barbados 14 
Mt. Gay, Extra Old, Barbados   15 
Zacapa XO, Guatemala    25 
 

WHISKEY 
Glenkinchie 12 years, single malt, Scotland 14 
Macallan 12 years, single malt, Scotland  16 
Macallan 18 years, single malt, Scotland  45 
Dalwhinnie 15 years, single malt, Scotland  17 
Bowmore 18 years, single malt, Scotland  32 
Balvenie 12 years, single malt, Scotland       16 
Balvenie 21 years, single malt, Scotland       48 
Johnny Walker Blue Label, Scotland  45 
Woodford Reserve Bourbon   17 
Basil Hayden Bourbon    18 
Bulleit Rye     16 
 

PORT 
Sandeman Fine Ruby       12 
Sandeman Fine Tawny    12 
Dow’s LBV 2011    14 
Graham’s Six Grapes             15 
Dow’s Old Tawny 10 yr    17 
Dow’s Old Tawny 20 yr    20 

 

 

TEQUILLA & MEZCAL 
Patron Silver         14 
Patron Reposado    14 
Illegal Mezcal     14 
Herradura Reposado             18 
Casamigos Anejo    20 
Casamigos Mezcal    24 
Don Julio Reposado    18 
Don Julio Añejo     19 
Don Julio 70th Anniversary   23 
Don Julio 1942     38 
Clase Azul Reposado     35      

W I N E S  B Y  T H E  G L A S S  

BUBBLES & ROSÉ   

Caposaldo, Brut Prosecco, Italy  15 65 

Piper Heidsieck, Cuvée-Brut, Reims, France 20 89 

Mirabeau, Rosé Classico, France  15 65 

Whispering Angel Rosé, France  18 79 

WHITE WINES   

Domaine Besson, Chablis, France 16 69 

Les Baronnes Sancerre, France 18 79 

“Les Fumées Blanches”, Vin de France 14 59 

Cambria, Chardonnay, California 16 69 

Santa Margherita, Pinot Grigio, Italy 16 69 

Ciari, Sauvignon Blanc, Italy 15 65 

RED WINES   

Wente, Merlot, Livermore, California 15 65 

ADOBE, Emilliana Cabernet Sauvignon 18 85 

Les Côtilles, Pinot Noir, Vin de France 15 65 

Mandrarossa, Merlot, Sicilia, Italy 16 69 

Willakenzie Estate Gisel,Pinot Noir 18 80 

   

   

   

   

   

B E E R  S E L E C T I O N  

TURKS HEAD BEERS (TCI) IMPORTED  

I-Ain-Ga-Lie Lager 7 Corona Extra 9 

Down-Da-Road IPA 7 Heineken 9 

Gon-Ta-Nort Amber 7 Presidente 9 

I-Soon-Reach Light 7 Red Stripe 9 

  Coors Light 9 

NON-ALCOHOLIC  Presidente Light 9 

O’Doul’s  5   



D E S S E R T S  
 

STICKY TOFFEE PUDDING   16 
warm date pudding, toffee sauce, pear compote,                   
anise caramelized white chocolate,                                            
salted caramel ice cream  
 
 

APPLE CRUMBLE    15 
saffron poached Granny Smith apples,                                       
oat crumble, cinnamon rum raisin ice cream,                  
walnut brittle, caramel drizzle  
 
 

LEMON MERINGUE TORTE   16 
lemon curd, shortbread crust, toasted meringue,                   
yogurt-thyme sorbet, raspberry coulis  
 
 

HAZELNUT CHOCOLATE GATEAU  16 
flourless chocolate cake, hazelnut crust,                               
coconut caramel, passionfruit sorbet 
 
 
 
 
 
 
 
 
 
 

 

 

SPECIALTY COFFEES 
Columbus Coffee – Kahlua, Whipped Cream  14 

Nutty Bahamian – Baileys & Frangelico  14 
Shipwrecked – Tia Maria & Rum  14 

Kindly alert your server if you have any special dietary needs 

15% service charge & 12% government tax not included 


