
Appetizers & Shareables

CHEF’S SOUP OF THE DAY

SHRIMP COCKTAIL
Poached shrimp, diced tomatoes, cocktail sauce, 

tempura shrimp, marie rose

BBQ RIBS
With Spice Isle signature sauce

GRILLED VEGETABLES ON FOCACCIA
Grilled zucchini, yellow squash, eggplant, tomato, mozzarella 

cheese, local lettuce, pesto aioli

TOMATO AND MOZZARELLA SALAD
Balsamic vinaigrette

Salads

ROASTED BABY BEET AND YOGHURT SALAD
Roasted beets on a bed of rocket leaves, slivered red onions, crumbled goat 

cheese, herbed balsamic vinaigrette, dollop of yogurt, drizzle of honey

SALAD OF LOCAL LEAVES
Feta cheese, herb crumb, pineapple, ginger vinaigrette

PAPAYA SMOKED BACON SALAD
Wild honey and nutmeg dressing

CAESAR SALAD
Croutons, anchovies, bacon

(add grilled chicken or fish of the day)



Sandwiches

SPICE ISLE “BLT” BURGER
Caramelized onions, lettuce, tomato, pickles, cheddar cheese

THE WRAP
Jerked chicken breast, local shredded greens, red onions and sweet 

pepper salsa, mango mayonnaise

All sandwiches and wraps served with french fries, wedges, or salad
Choice of white, wheat, or multigrain bread

Main Dishes & Specials

CATCH OF THE DAY
Fresh local line caught fish prepared uniquely on a daily

ROTI OF THE DAY
Curried chickpeas, kuchela, mango chutney

STEAK CHURRASCO
Marinated grilled steak fries, grilled tomato, chimichurri sauce

ROASTED STUFFED BELL PEPPERS
Couscous, feta and tomatoes

BLACKENED FISH
Quinoa Salad

Desserts

TIRAMISU

LOCAL LIME PIE

CHOCOLATE AND PASSIONFRUIT BOMBE
Chocolate glaze

CHEESE PLATTER WITH BISCUITS

TROPICAL FRUIT PLATTER

ICE CREAM AND SORBET SELECTIONS


