SISAL

BAR + FARE

Please enjoy responsibly. Alcoholic beverages are served to guests 18 years and older.
All'prices are quoted in USD, subject to 12% Government Tax, 10% Service Charge, and 5% Facility Fee.
All'prices are subject to changes.

SISAL

BAR + FARE

ON SOUTH CAICOS, SISAL TELLS A STORY OF RESILIENCE
—HOW [SLANDERS TURNED SUN-BAKED SOIL INTO
PURPOSE. ONCE THE BACKBONE OF ITS TRADE, THE
FIBRE'S LEGACY STILL WEAVES THROUGH THE LAND,
SHAPING THE ISLAND’S ENDURING SPIRIT.

SCAN TO VIEW
THE SISAL MENU AT THE WEBPAGE:
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SIGNATURE COCKTAILS

Midnight Orchard / $20
Gin, Raspberry Rose Cordial, Prosecco, Lemon
Coral Dawn / $20
Tequila Silver, St Germain, Hibiscus, Raspberry, Lime

Island Ember / $20

Bourbon, Spiced Pineapple Cordial, Saline Solution, Choco Bitter

Sisal Spritz / $22
Vodka, Peach Liquor, Lemon, Prosecco
Smokey Mai Tai / $22
Mezcal, Orange Liquor, Lemon, Banana Purée
Golden Compass / $15
Coconut Rum, Spiced pineapple Cordial, Lime, Passion Purée
Bitter Pina / $20
Tequila Silver, Grapefruit Juice, Pineapple Campari, Soda, Tajin
Azure Drift / $20

Vodka, aromatized wine, Ginger & Hibiscus, Ginger Ale

At Salterra, all cocktails are hand-crafted using
freshly squeezed lemon and lime juices, so you can
enjoy the most authentic flavors.

TEQUILA & MEZCAL

Casamigos Blanco / $25
Casamigos Reposado / $27
Clase Azul Plata / $60
Del Maguey Crema De Mezcal / $19
Del Maguey Vida De Mezcal / $20
Del Maguey Mezcal Chichicada / $30
Siete Misterios Espadin / $43
Siete Misterios Doba Yej / $23
Patron Silver / $18
Patron Reposado / $19
Patron Afiejo / $21
Don Julio Blanco / $23
Don Julio Reposado / $26
Don Julio Aiejo / $28
Don Julio 1942 / $55
Cincoro / $25
Jose Cuervo Silver / $9
Turks & Tequila / $20
Cimarron Blanco / $17
Cimarron Reposado / $20
Gren Orendain Blanco / $ 20
Gren Orendain Reposado / $ 22
Gren Orendain Afiejo / $ 24
Teremana Blanco / $18
Teremana Reposado / $20
Casa Maximo Blanco / $25
Casa Maximo Reposado / $ 27

Please enjoy responsibly. Alcoholic beverages are served to guests 18 years and older. Al prices are
quoted in USD, subject to 12% Government Tax, 10% Service Charge, and 5% Facility Fee. All prices are
subject to changes.

Please enjoy responsibly. Alcoholic beverages are served to guests 18 years and older.
All prices are quoted in USD, subject to 12% Government Tax, 10% Service Charge, and 5% Facility Fee.
All prices are subject to changes.
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WHISKEY & BOURBON

Bulleit Bourbon / $12
Buffalo Trace / $13
JimBeam /$10
Woodford Reserve / $15
Woodford Reserve Rye / $20
Maker's Mark / $18
Jack Daniel's / $12
Gentleman Jack / $16
Canadian Club / $12
Crown Royal / $12

Dewars White Label / $10
Johnnie Walker Black / $16
Johnnie Walker Blue / $70
Johnnie Walker Gold / $20
Johnnie Walker Swing / $23

Johnnie Walker Double Black / $20

BEERS

International / $10
Corona « Strongbow Cider  Heineken
Local / $8
T&C - IPA * Amber Ale « Light « Lager

LERO-PROOF

Hibiscus Glow / $15
Hibiscus Apple Cold Brew, Tropical Delight Cordial,
Foamer
Coconut Drift / $15
Tropical Coconut, Mint Tea, Lemon, Soda water
Berry Groove / $15

Coconut Water, Beet Berry Shrub, Agave, Lime

Ardbeg 10 Years (Ardbeg Uigeadail) / $30
Glenfiddich 12 Years / $20
Glenlivet 18 Years Batch Reserve / $60 OTHERS
Macallan 12 Years Double Cask / $40
Macallan 18 Years Double Cask / $95

Yoichi Nikka 10 Years / $23 Juices /$7
Cranberry, Orange, Mango, Pineapple, Apple, Grapefruit

Still Water or Sparkling Water / $8
Courvoisier V.S. / $20

Hennessey VSOP / $25
Remy Martin VSOP / $28
Hennessey V.S. / $16
La Diabla Pisco / $ 20

Heineken Zero / $7
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BAR BITES

Local Snapper Tiradito / $24 (S) (GF)
Passionfruit—Chili Oil, Jalapefio, Onion, Cilantro

Cracked Conch / $21 (SH, G, E)
Lime-zest aioli

Caesar Salad / $16 (G, D)
Romaine hearts, Parmesan Cheese, Croutons, Creamy Dressing
Add Chicken $8 / Shrimp $8

Roasted Cauliflower / $18 (V) (N)
Chickpeas, Cashew Cream

Chicken Sandwich/ $26 (G, D)

Tropical slaw , Hot Sauce , Fries

Butter Chicken / $29 (G, N, D)
Naan, Cabbage Salad, Basmati Rice, Mango Chutney

Daily Specials
Ask our server for the daily specials

RUM SELECTION

Appleton Estate V/X / $12
Bacardi 8 Years / $12
Bacardi Light, Blanco / $10
Bambarra Silver / $8
Bambarra Black Rum / $8
Captain Morgan / $10
Diplomatico Reserva Exclusiva / $20
Flor De Caiia 18 Years / $20
Flor De Caiia Centenario 12 Years / $18
Plantation X0 20 Anniversary / $20
Zacapa 23 Aios / $23
Zacapa X0 / $35
Trade Winds Coconut Rum / $8
Leblon Cachaca / $15

G=Gluten D=Dairy E=Egg N=Nut SH=Shellfish S=Seafood
V=Vegetarian

Please note that our menus change with the seasons, inspired by what's fresh and local. All prices are
quoted in USD, subject to 12% Government Tax, 10% Service Charge, and 5% Facility Fee. Al prices are

subject to changes.

Please enjoy responsibly. Alcoholic beverages are served to guests 18 years and older.
All prices are quoted in USD, subject to 12% Government Tax, 10% Service Charge, and 5% Facility Fee.
All prices are subject to changes.
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GIN

Beefeater / $10
Bombay Sapphire / $12
Bombay Dry Gin / $12
Citadelle / $12
Edinburgh Seaside / $18
Hendrick's / $16
Mare / $18
Monkey 47 / $25
Tanqueray Ten / $12
The Botanist / $15

VODKA

Absolut Blue / $8
Absolut Citron / $8
Absolut Mandarine / $8
Airbikie Nadar / $15
Belvedere / $15
Ciroc/ $20
Grey Goose / $16
Ketel One / $13
Ketel One Grapefruit & Rose / $13

Stolichnaya Vanilla / $9
Tito's Vodka / $10
Chopin/$16

FLATBREADS

Chicken BBQ (G, D) (V) / $26
Red onions | BBQ sauce | Mozzarella Cheese
Grilled Vegetable & Pesto Flatbread / $26 (G)(N)(D)
Roasted vegetables | Basil pesto | Mozzarella Cheese
Chorizo & Caramelized Onion Flathread / $26 (G)(D)
Marinara Sauce | Mozzarella Cheese

BOARDS & SHAREABLES

Charcuterie Board / $35 (N)(G)(D)
Cured meats, artisanal cheeses, marinated olives, & Crackers

DESSERTS

Cheesecake / $18(D)(G)(E)
Classic New York Style, Chantily Cream, Fresh Berry Compote
Chocolate Fudge Brownie / $20(G)(D)(E)
Served with Chocolate Cremeus, Salted Caramel Sauce
Artisan Gelato / $5(D)

Artisanal gelato, crafted daily in-house (1 Scoop)

Please enjoy responsibly. Alcoholic beverages are served to guests 18 years and older.

All'prices are quoted in USD, subject to 12% Government Tax, 10% Service Charge, and 5% Facility Fee.

All prices are subject to changes.

G=Gluten V=Vegetarian D=Dairy  N=Nuts E=Egg  P=Pescatarian

Please note that our menus change with the seasons, inspired by what's fresh and local. Al prices
are quoted in USD, subject to 12% Government Tax, 10% Service Charge, and 5% Facility Fee. All
prices are subject to changes.
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WINE

« BUBBLES »

TAITTINGER PRESTIGE ROSE, FR
GLS35/ BTL-175
TAITTINGER BRUT RESERVE, FR
GLS-28/BTL-135
2019 LIGHTFOOT & WOLFVILLE BRUT, NOVA SCOTIA, CA
BTL-120
2023 PROSECCO VALDOBBIADENE SUPERIORE DOCG,
“IUS NATURAE" (ORGANIC), IT
BTL - 120

« WHITE »

2024 SAUVIGNON BLANC, SALT RIVER ,WESTERN CAPE, SOUTH AFRICA
GLS-16/BTL-75
2022 LA CREMA CHARDONNAY, MONTEREY, USA
GLS-24/BTL-120
2023 BARONE FINI PINOT GRIGIO -VALDADIGE , TRENTINO
GLS-19/BTL-85
2021 FURMINT DRY, OREMUS MANDOLAS, TOKA], HUNGARY
BTL - 140
2022 DOMAINE BAUDOUIN CHABLIS " LES FONTENELLES " CHABLIS, FR
BTL-100
2020 CHARDONNAY, LA MAISONNETTE, WILLAMETTE VALLEY OR, USA
BTL-90

WINE

« ROSE »

2024 MINUTY M, COTES DE PROVENCE, FR
GLS-18/BTL-80
2024 MIRAVAL, COTES DE PROVENCE, FR
BTL-130
2023 MINUTY PRESTIGE, COTES DE PROVENCE, FR BTL -
110

« RED »

2023 LA CREMA PINOT NOIR, MONTEREY, USA
GLS-24/BTL-120
2020 MALBEC, KAIKEN, MENDOZA, ARG
GLS-16/BTL-60

2023 CABERNET SAUVIGNON, DAOU, PASO ROBLES, CALIFORNIA, US

GLS-25/BTL-110
2022 CABERNET FRANC, RADFORD DALE, ELGIN VALLEY, ZA
BTL-150
2020 RED BLEND RENACER MILAMORE, MENDOZA, ARG
BTL - 80

« SWEET & FORTIFIED »

2016 VIN DE CONSTANTIA, SA
GLS - 32
SIX GRAPES PORT, PT
GLS-15
2020 MOSCATO DE ASTI, CHAYA, IT
GLS - 14

Al prices are quoted in USD, subject to 12% Government Tax, 10% Service Charge, and 5% Facility Fee.
All prices are subject to changes.

All'prices are quoted in USD, subject to 12% Government Tax, 10% Service Charge, and 5% Facility Fee.
Al prices are subject to changes.
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	ON SOUTH CAICOS, SISAL TELLS A STORY OF RESILIENCE—HOW ISLANDERS TURNED SUN-BAKED SOIL INTO PURPOSE. ONCE THE BACKBONE OF ITS TRADE, THE FIBRE’S LEGACY STILL WEAVES THROUGH THE LAND, SHAPING THE ISLAND’S ENDURING SPIRIT.
	SCAN TO VIEW THE SISAL MENU AT THE WEBPAGE:
	SIGNATURE COCKTAILS
	Midnight Orchard / $20  Gin, Raspberry Rose Cordial, Prosecco, Lemon  Coral Dawn / $20  Tequila Silver, St Germain, Hibiscus, Raspberry, Lime  Island Ember / $20 Bourbon, Spiced Pineapple Cordial, Saline Solution, Choco Bitter Sisal Spritz / $22 Vodka, Peach Liquor, Lemon, Prosecco Smokey Mai Tai / $22 Mezcal, Orange Liquor, Lemon, Banana Purée Golden Compass / $15 Coconut Rum, Spiced pineapple Cordial, Lime, Passion Purée Bitter Pina / $20 Tequila Silver, Grapefruit Juice, Pineapple Campari, Soda, Tajin  Azure Drift / $20 Vodka, aromatized wine, Ginger & Hibiscus, Ginger Ale
	At Salterra, all cocktails are hand-crafted using freshly squeezed lemon and lime  juices, so you can enjoy the most authentic flavors.


	TEQUILA & MEZCAL
	Casamigos Blanco / $25  Casamigos Reposado / $27  Clase Azul Plata / $60  Del Maguey Crema De Mezcal / $19 Del Maguey Vida De Mezcal / $20  Del Maguey Mezcal Chichicada / $30 Siete Misterios Espadin / $43  Siete Misterios Doba Yej / $23   Patron Silver / $18 Patron Reposado / $19 Patron Añejo / $21 Don Julio Blanco / $23  Don Julio Reposado / $26  Don Julio Añejo / $28  Don Julio 1942 / $55  Cincoro / $25  Jose Cuervo Silver / $9 Turks & Tequila / $20 Cimarron Blanco / $17 Cimarron Reposado / $20 Gren Orendain Blanco / $ 20 Gren Orendain Reposado / $ 22 Gren Orendain Añejo / $ 24  Teremana Blanco / $18 Teremana Reposado / $20 Casa Maximo Blanco / $25 Casa Maximo Reposado / $ 27

	WHISKEY & BOURBON
	COGNAC & BRANDY
	BEERS
	ZERO-PROOF
	OTHERS
	BAR BITES
	Local Snapper Tiradito / $24 (S) (GF)  Passionfruit–Chili Oil, Jalapeño, Onion, Cilantro
	Cracked Conch / $21 (SH, G, E) Lime‑zest aioli
	Caesar Salad / $16 (G, D) Romaine hearts, Parmesan Cheese, Croutons, Creamy Dressing Add Chicken $8 / Shrimp $8
	Roasted Cauliﬂower / $18 (V) (N) Chickpeas, Cashew Cream
	Chicken Sandwich/ $26 (G, D)  Tropical slaw , Hot Sauce , Fries
	Butter Chicken / $29 (G, N, D)  Naan, Cabbage Salad, Basmati Rice, Mango Chutney
	Daily Specials  Ask our server for the daily specials
	G = Gluten
	D = Dairy
	E = Egg
	N = Nut
	SH = Shellfish
	S = Seafood
	V= Vegetarian


	RUM SELECTION
	Appleton Estate V/X / $12 Bacardi 8 Years / $12 Bacardi Light, Blanco / $10  Bambarra Silver / $8  Bambarra Black Rum / $8  Captain Morgan / $10  Diplomatico Reserva Exclusiva / $20  Flor De Caña 18 Years / $20 Flor De Caña Centenario 12 Years / $18 Plantation XO 20 Anniversary / $20  Zacapa 23 Años / $23 Zacapa XO / $35 Trade Winds Coconut Rum / $8  Leblon Cachaca / $15

	GIN
	Beefeater / $10  Bombay Sapphire / $12  Bombay Dry Gin / $12 Citadelle / $12  Edinburgh Seaside / $18  Hendrick's / $16  Mare / $18  Monkey 47 / $25  Tanqueray Ten / $12  The Botanist / $15

	VODKA
	Absolut Blue / $8  Absolut Citron / $8 Absolut Mandarine / $8  Airbikie Nadar / $15  Belvedere / $15  Ciroc / $20 Grey Goose / $16  Ketel One / $13     Ketel One Grapefruit & Rose / $13  Stolichnaya Vanilla / $9  Tito's Vodka / $10 Chopin / $16

	FLATBREADS
	Chicken BBQ (G, D) (V) / $26 Red onions | BBQ sauce | Mozzarella Cheese Grilled Vegetable & Pesto Flatbread / $26 (G)(N)(D) Roasted vegetables | Basil pesto | Mozzarella Cheese  Chorizo & Caramelized Onion Flatbread / $26 (G)(D) Marinara Sauce | Mozzarella Cheese

	BOARDS & SHAREABLES
	Charcuterie Board / $35 (N)(G)(D) Cured meats, artisanal cheeses, marinated olives, & Crackers

	DESSERTS
	Cheesecake / $18(D)(G)(E)  Classic New York Style, Chantily Cream, Fresh Berry Compote Chocolate Fudge Brownie / $20(G)(D)(E)  Served with Chocolate Cremeux, Salted Caramel Sauce Artisan Gelato / $5(D)  Artisanal gelato, crafted daily in-house (1 Scoop)
	G = Gluten
	V= Vegetarian
	D=Dairy
	N=Nuts
	E=Egg
	P= Pescatarian


	WINE
	« BUBBLES »
	TAITTINGER PRESTIGE ROSE, FR  GLS 35 /  BTL – 175  TAITTINGER BRUT RESERVE, FR  GLS – 28 / BTL – 135 2019 LIGHTFOOT & WOLFVILLE BRUT, NOVA SCOTIA, CA  BTL – 120  2023 PROSECCO VALDOBBIADENE SUPERIORE  DOCG,  “IUS NATURAE” (ORGANIC), IT BTL – 120

	« WHITE »
	2024 SAUVIGNON BLANC, SALT RIVER ,WESTERN CAPE, SOUTH AFRICA  GLS - 16 / BTL – 75  2022 LA CREMA CHARDONNAY, MONTEREY, USA  GLS - 24 / BTL – 120  2023 BARONE FINI PINOT GRIGIO -VALDADIGE , TRENTINO  GLS - 19 / BTL – 85  2021 FURMINT DRY, OREMUS MANDOLAS, TOKAJ, HUNGARY  BTL – 140  2022 DOMAINE BAUDOUIN CHABLIS " LES FONTENELLES "  CHABLIS, FR  BTL – 100  2020 CHARDONNAY, LA MAISONNETTE, WILLAMETTE VALLEY OR, USA BTL – 90


	WINE
	« ROSÉ »
	2024 MINUTY M, CÔTES DE PROVENCE, FR  GLS – 18 / BTL – 80  2024 MIRAVAL, CÔTES DE PROVENCE, FR  BTL – 130  2023 MINUTY PRESTIGE, CÔTES DE PROVENCE, FR BTL – 110

	« RED »
	2023 LA CREMA PINOT NOIR, MONTEREY, USA  GLS – 24 / BTL – 120  2020 MALBEC, KAIKEN, MENDOZA, ARG  GLS – 16 / BTL – 60   2023 CABERNET SAUVIGNON, DAOU, PASO ROBLES, CALIFORNIA, US GLS – 25 / BTL – 110 2022 CABERNET  FRANC, RADFORD DALE,  ELGIN VALLEY, ZA  BTL – 150 2020 RED BLEND RENACER MILAMORE, MENDOZA, ARG  BTL – 80

	« SWEET & FORTIFIED »
	2016 VIN DE CONSTANTIA, SA GLS – 32   SIX GRAPES PORT, PT  GLS – 15  2020 MOSCATO DE ASTI, CHAYA, IT  GLS – 14



