Soups, Salads
& Starters

Caribbean Fish Chowder
A local favorite served with Black rum and pepper sauce

Havana Ensalada
Local Greens, with a zesty balsamic vinaigrette and crispy plantains

Caprese Salad
Vine- Ripened Tomatoes, Fresh Mozzarella Cheese and Basil

Drizzled with olive oil and balsamic vinaigrette

Caesar Salad
Local Lettuce served with house made Caesar dressing,
Garlic croutons and chopped bacon

Ancho-Chili Dusted Calamari
Served with a Chipotle Aioli

Veggie Spring Rolls
Served with a sweet chili garlic sauce

Chicken Satay
Marinated and skewered with a side of tasty peanut dipping sauce

Shrimp Tempura
Lightly battered and fried over crisp greens with a daikon radish and
Ginger-soy reduction

Hummus
Traditional recipe served with veggies and pita bread

Tobago Fish Sandwich
Filet of Fresh Local Fish - Grilled or Fried - smothered in Tangy Tartar
on a Bun with Lettuce and Tomato and a side of Fries



Tuna Roll
Rolled up in a Flour Tortilla with celery and onions
Served with side salad or Fries

Entrées

Chef’s Catch
A fresh fish dish created daily, your server has all the details

Creamy Curried Shrimp
Sautéed and topped with a traditional curry sauce served with rice

and fried plantains

Jerk Chicken
Breast of chicken stuffed with button mushrooms and baked
with delicious Jerk seasonings served with cassava au gratin

Sea Scallops
Sautéed and drizzled with a garlic beurre-blanc along with mashed potato
and mixed local vegetables

Pork Chop
Grilled and then basted in a mushroom and tarragon sauce
accompanied by baked potato and local vegetables

Seafood Pasta
A mix of fresh Local Seafood over spaghetti pasta with your choice of
creamy pesto or marinara sauce served with garlic bread



Grilled Rib Eye

14 oz. cut topped with Stag battered onion rings, flavored with a
red wine thyme reduction alongside parmesan mashed potato

Cuban Inspired Tenderloin
10 oz. Tenderloin seasoned and grilled to perfection,
with a spicy Cuban bean salad, grilled onions, rice and local vegetables

Deluxe Havana Burger
With Bleu Cheese, caramelized onions, mushrooms, and bacon
on a toasted bun with lettuce and tomato. Served with Patatas Bravas

Beef Roti
A Local Favorite~ Slow cooked Beef in Caribbean Spices folded into a thin Roti
Wrap served with Mango Chutney and Fresh Cut Fries

Pasta Primavera
Choice of Marinara or Creamy Alfredo with Fresh Veggies and a side of Garlic Bread
Add Grilled Chicken, Fish or Shrimp

Tropical Chicken Sandwich
Grilled strips of Chicken in a Sweet Teriyaki with Pineapple, Grilled Onions and
Mozzarella Cheese in Toasted Pita with Fresh Cut Fries and Cole Slaw

New York Roast Beef Sandwich
Thin sliced Roasted New York on a toasted Baguette with Horseradish Sour Cream,
Lettuce, Tomato and Melted Cheddar Cheese

Seafood Salad
Grilled Shrimp and Local Fish over crisp greens with tomatoes, cucumber, onions and
fried plantains Tossed with a creamy vinaigrette



lce Cream Selection

Chocolate Cake

Vanilla Cheesecake

Fruit Platter

Apple Strudel

Banana Bread
Carrot Cake
Tiramisu

Créme Brilée

Desserts



