
DINNER MENU 

All prices are in US Dollars, inclusive of 12.5% General Sales Tax. A 15% gratuity added to tables of (5) or more persons.

SOUPS & SALADS 
 

Coconut Seafood Chowder 
US$10.00 | BZ$20.00 

A delectable blend of snapper, crab, shrimp and vegetables, simmered in a savory 
coconut milk base 

 
Shrimp Chowder 

US$10.00 | BZ$20.00 
Roasted corn and cassava with garlic shrimp 

 
Tropical Squash Soup 

US$9.00 | BZ$18.00 
Cream of chayote and spinach soup 

 
Piña Colada Salad 

US$13.00 | BZ$26.00 
Romaine lettuce, pineapple chunks, almonds, carrots strings, tomato, grilled cilantro 

shrimp and a sweet coconut dressing 
 

Belizean Heat Salad 
US$13.00 | BZ$26.00 

Mixed greens, cashews, chicharones, cucumbers, carrots, queso fresco and a habanero 
guava dressing 

 
Caesar Salad 

US$13.00 | BZ$26.00 
Romaine lettuce, herbed croûtons, Parmesan and a classic Caesar dressing

APPETIZERS 
 

Shrimp Croquettes 
US$13.00 | BZ$26.00 

Served with a habanero guava sauce 
 

Grouper Cakes 
US$13.00 | BZ$26.00 

Local grouper, lightly seasoned and breaded, fried crispy and served with cilantro 
remoulade 

 
Dukunu 

US$14.00 | BZ$28.00 
Creamy coconut milk seafood dukunu with a herb mole 

 
Jerked Lamb Empanadas 

US$13.00 | BZ$26.00 
Served with a fresh ginger pickled slaw 

 
Ceviche 

Snapper US$13.00 | BZ$26.00 
Shrimp US$15.00 | BZ$30.00 

Marinated with fresh lime juice mixed with tomato, carrots, onion and cilantro, served 
with crispy tortilla chips 

 
Salbutes 

US$13.00 | BZ$26.00 
Trio of salbutes (Stewed chicken, blackened snapper, pibil) 

 
Pibil Taquitos 

US$14.00 | BZ$28.00 
With a white wine basil cream sauce 

 
Chicken Satay 

US$11.00 | BZ$22.00 
Tamarind chicken and pineapple skewers with a cashew dipping sauce
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ENTRÉES 
 

Escabeche 
US$20.00 | BZ$40.00 

Pan roasted chicken, coconut rice with a jalapeño soup on the side 
 

Ginger Chicken 
US$21.00 | BZ$42.00 

Sticky ginger pineapple chicken served with balsamic roasted potatoes and steamed 
broccoli 

 
Blackened Grouper 

US$23.00 | BZ$46.00 
Served with lemon grass cassava, a sweet corn mash, summer squash and a pineapple 

reduction 
 

Lamb Chops 
US$26.00 | BZ$52.00 

Basil marinated pan roasted lamb chops served with a coconut milk plantain mash, 
wilted spinach and steamed broccoli 

 
Pork Chops 

US$25.00 | BZ$50.00 
Spicy grapefruit marinated pork chops with a pepper jack sauce over mashed potatoes 

and wilted spinach 
 

Curry Shrimp 
US$20.00 | BZ$40.00 

Coconut ginger curry shrimp served with steamed rice and fresh pickled slaw 
 

Roasted Chicken 
US$20.00 | BZ$40.00 

Cilantro lime roasted chicken served with creamy mashed potatoes and cassava fries 
 

Boiled Up 
US$22.00 | BZ$44.00 

Pan seared grouper fillet served with cassava, potato, chicharones, dumplings and 
finished with a tomato pineapple salsa 

 
Cassava Snapper 
US$22.00 | BZ$44.00 

Cassava crusted snapper with a cool ginger plantain mash, steamed broccoli, grilled 
summer squash and a drizzle of coconut oil 

 
Mayan Rib Eye 
US$27.00 | BZ$54.00 

Butter basted rib eye served with pan fried herbed potatoes and a veggie tower in a 
Mayan coffee rum sauce 

 
Garlic Chicken 
US$19.00 | BZ$38.00 

Chicken breast in a garlic soy brown sugar marinade, served with mushroom risotto, 
caramelized carrots and zucchini 

 
Rice & Beans with Stewed Chicken 

US$20.00 | BZ$40.00 
Slow cooked chicken in authentic Belizean spices, served with traditional rice and beans,  

coleslaw and plantains



KIDS CORNER 
 

Chicken Kabob 
US$10.00 | BZ$20.00 

BBQ chicken kabob served with mashed potatoes 
 

Grilled Cheese 
US$10.00 | BZ$20.00 

White toast with cheddar and a marinara sauce 
 

Fettuccine 
US$12.00 | BZ$24.00 

Fettuccine pasta in a white sauce with grilled chicken
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PASTAS 
 

Creole Fettuccine 
US$20.00 | BZ$40.00 

House fettuccine with Creole grilled chicken, mushrooms and broccoli in a creamy 
white wine sauce 

 
Shrimp Penne 

US$22.00 | BZ$44.00 
Grilled shrimp penne pasta with basil and roasted tomatoes finished with Parmesan 

 
Fiery Pasta 

US$19.00 | BZ$38.00 
House fettuccine in a local spiced rum tomato sauce with summer squash, fresh basil, 

mushrooms and crushed red peppers 
 

Pibil Ravioli 
US$22.00 | BZ$44.00 

Lemon grass ravioli filled with pibil and roasted potatoes with a diced tomato cream 
sauce

VEGETARIAN ENTRÉES 
 

Mushroom Risotto 
US$21.00 | BZ$42.00 

Onions, mushrooms, fresh parsley simmered in white wine and finished with Parmesan 
 

Tropical Tostadas 
US$19.00 | BZ$38.00 

Layers of roasted tomatoes, refried beans, green onions, sweet corn, black olives and 
finished with a sweet pineapple salsa 

 
Spicy Thai Noodles 

US$21.00 | BZ$42.00 
 Rice noodles, fresh ginger, zucchini, cashews, mushrooms, onions and cilantro with a 

spicy pineapple sriracha 
 

Orange Cauliflower 
US$18.00 | BZ$36.00 

Fresh orange juice, cauliflower, garlic, roasted cashews, banana and scallions over sticky 
coconut rice

Be sure to save space for dessert of the day!


