
Co
lon

na
de

 M
en

u 

Tapas and Pincho’s 
 

House Marinated Olives  5 

Sesame, orange and herbs    
 

Baba Ghanoush   8 

Creamy spiced eggplant with grilled pita bread                         
 

Blue Cheese ‘Crunch Pot’  14 

Creamy blue cheese, berry and wine compote, granola 
 

Beets     12 

Roasted beets, honey, almonds and balsamic   
 

Feta Cheese    12 

Dried figs, herbs, apple and saffron chutney  
 

Caprese    12 

Tomato, buffalo mozzarella, pesto  
 

Hummus 3 ways   13 

Traditional, spinach & feta, red pepper, chipotle  
 

Deli Platter    16 

Thinly sliced cured artisan meats and chutney  
 
 

 
Hot plates 

 

Truffle Fries    10 

Parmesan, parsley and truffle oil   
 

Sweet Potato Fries   10 

Caesar dressing and parmesan    
 

Stuffed Spicy Jalapeno  13 

Mozzarella stuffed peppers, panko fried with tomato 
salsa  
 

Croquetas    10 

Signature black bean croquetas, cilantro dip  
 

Crispy calamari    12 

Spicy aioli, salsa of life, lemon and arugula  
 

Fried Fish    13 

Battered native fish with pea and mint puree  
 

Eggplant Parmesan   13 

Crunchy eggplant, tomato, basil sauce and parmesan 
 
 

Minute Steak    25 

Mixed garden greens, Chimichurri, sweet potato fries 
 

 

 

 
Kindly advise our service team of any allergies or dietary 

concerns, prices do not include 12% government tax or 15% 

service charge. 

 
 
 
 
 
 

Poolside Panini’s 
(Crunchy panini with fries and Haitian fire slaw) 

 

The Cuban   14 
Ham, pickle and swiss cheese   
    

Pulled Pork   14 
Smokey BBQ pulled pork, caramelized onion and 
mozzarella   
 

Caprese   12 
Sliced tomato, buffalo mozzarella and pesto 
    

Spicy Chicken  14 
Spicy crunchy chicken breast with cheese, tomato and 
lettuce   
 

Burgers  
(Brioche sesame bun with fries and Haitian fire slaw) 

 

Colonnade Burger  16 
Cheddar cheese, tomato jam and smoked bacon 
     

The Mexican   14 
Crispy black bean burger with ‘Guac’ and chipotle 
aioli    
 
Lamb & Tzatziki  18 
Spiced lamb burger with garlic and mint, Cooling 
tzatziki sauce                   

 

Summer Salads 
 
Crab Romaine  16  
Crab, avocado, mango and peppers, tossed in ranch 
dressing    

Conch Salad   14 

Citrus marinated native conch, peppers and chili               
    

Classic Caesar  14 
Romaine tossed with aged parmesan, croutons and 
Caesar dressing 

 

Colonnade Pizza  18 
(Served with creamy ranch dip and choice of toppings) 
 

Ham, Pineapple, Pepperoni, Onions, Peppers, 
Mushrooms, Tomato, Olives, Anchovies 
 

Desserts 
    

New York Cheesecake  12 
with Strawberry Compote     
 

Cuban Bread Pudding     10  

 

Devil Chocolate Fudge Cake 12  

 

Passion Fruit Pannacotta  10  

 

Variety of Ice Creams and Sorbets 8 
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Small Plates 
 

House Marinated Olives  5 

Sesame, orange and herbs    
 

Baba Ghanoush   8 

Creamy spiced eggplant with grilled pita bread                  
 

Blue Cheese ‘Crunch Pot’  14 

Creamy blue cheese, berry and wine compote, granola 
 

Beets     12 

Roasted beets, honey, almonds and balsamic   
 

Caprese    12 

Tomato, buffalo mozzarella, Pesto  
 

Hummus 3 ways   13 

Traditional, spinach & feta, red pepper, chipotle  
 

Deli Platter    16 

Thinly sliced cured artisan meats and chutney 
 

Guacamole and Mexican Salsa 14 

With fried tortilla chips 
 

Hot Plates 

 

Truffle Fries    10 

Parmesan, parsley and truffle oil   
 

Crispy Calamari    12 

Spicy aioli, salsa of life, lemon and arugula  
 

Fried Fish    20 

Battered native fish with pea, mint puree and fries 
 

Eggplant Parmesan   18 

Crunchy eggplant, tomato, basil sauce and parmesan 
 

Minute Steak    25 

Mixed garden greens, chimichurri, sweet potato fries 
 

Panini’s 
(Crunchy panini with fries and Haitian fire slaw) 

 

The Cuban    14 
Ham, pickle and swiss cheese   
    

Spicy Chicken   14 
Spicy crunchy chicken breast with cheese, tomato and 
lettuce  
 

BLT     14 
Bacon, lettuce and tomato 

 
 
 
 
 
 
 
 
 
 
Kindly advise our service team of any allergies or dietary 
concerns, prices do not include 12% government tax or 15% 
service charge. 
 
 

 

Burgers  
(Brioche sesame bun with fries and Haitian fire slaw) 

 

Shore Club Burger  16 
Cheddar cheese, tomato jam and smoked bacon 
     

The Mexican   14 
Crispy Black bean burger with ‘Guac’ and chipotle 
aioli    
 

Salads 
 

Crab Romaine  16  
Crab, avocado, mango and peppers, tossed in ranch 
dressing    

Conch Salad   14 

Citrus marinated native conch, peppers and chili               
    

Classic Caesar  14 
Romaine tossed with aged parmesan, croutons and 
Caesar dressing 
 

Crab Romaine  16  
Crab, avocado, mango and peppers, tossed in Ranch 
 

Pizza    18 

(Served with choice of toppings) 
 

Ham, pineapple, pepperoni, onions, peppers, 
mushrooms, tomato, olives, anchovies 
 

Pasta    15 

(Choice of tomato, alfredo or pesto sauce) 
Add chicken   10 
Add seafood   12 

 

Fettuccini with Salmon 36 
Long pasta with salmon fillet strips, zucchini and 
creamy Chardonnay sauce 

 
Desserts 
    

New York Cheesecake  12 
Strawberry compote     
 

Cuban Bread Pudding     10  

 

Devil Chocolate Fudge Cake 12  

 

Passion Fruit Pannacotta  10  

 

Ice Creams and Sorbets  8 

 
Soft Drinks    4 
 
Local Beer    7 
 
Imported Beer   9 
 
 
 
 


