
Coastal Caribbean Cuisine
Curated by Chef Ray Mackey

A P P I T I Z E R S  &  S T A R T E R S

Deep Creek Crab Cakes $24
with Lemon Cilantro Aiol i  & pineapple Salsa

Is land Conch & Lobster Fr i tters  with Coconut RumCalypso Sauce $16

Bahamain Conch Choweder $18

  Spiny Lobster Spring Rol ls  $24
 with Thai  Chi l i  Aiol i  & Chef Rays’s  Signature Mango Chutney

Buffa lo Mozzarel la  & Local  Tomato Salad $24
with Balsamic Reduct ion & Fresh Pesto

Watermelon & Feta Salad with Sea Salt  $24

Class ic Ceasar Salad $22

 Garden Green Salad with House Vinaigrette $22



B O W N   S U G A R  R O A S T E D  P O R K  T E N D E R L O I N
W I T H  P I N E A P P L E  A U  J U S   –  $ 3 6  

P A N  S E A R E D  C H I C K E N  B R E A S T  W I T H  C R E A M Y  M U S H R O O M  S A U C E
$ 2 6

F L A M E D  G R I L L E D  G R O U P E R  W I T H  L E M O N  B U E R R E  B L O N C  $ 4 0

B A H A M A I N  S P I N Y  L O B S T E R  M I N C E D  W I T H  A E R O M A T I C S  $ 5 5  

F L A M E D  G R I L L E D  F I L E T  M I G N O N  W I T H  H E R B  A U  J U S  $ 4 5

S I D E S
R O A S T E D  S W E E T  P O T A T O E S

G A R L I C  M A S H E D  P O T A T O E S  
C O C O N U T  I N F U S E D  J A S M I N E  R I C E  

S T E A M E D  R I C E
G A R L I C  B U T T E R  V E G E T A B L E S

A S K  Y O U R  S E R V E R  A B O U T  D A I L Y  S P E C I A L S
1 8 %  G R A T U I T Y  W I L L  B E  A D D E D  T O  E A C H  C H E C K

M A I N  D I S H E S
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