
Prices are quoted in TT$ and are subject to 10% Service Charge & 12.5% VAT 

 

 

 

 
 

Appetizers / Snacks 
 

Nachos   $65 
Fresh corn tortillas topped with black beans, 
tomato salsa, and Mexican Four Cheese and 

Sour Cream 
Add: Chicken$55 Beef $68 

 

Fries 
Cheesy Fries $28 

Chill Fries $45 
French or Sweet Potato Fries $22 

 
 

Chicken Three Cheese Quesadilla 
$125 

Juicy grilled chicken breast, roasted red pepper 
& melted pepper jack, Monterey cheddar 

cheese and a grilled flour tortilla. Served with 
our salsa, sour cream 

 

Coconut Popcorn Shrimp $160 
Succulent shrimp breaded with decadent 

coconut flakes served with a Tamarind and   
Garlic Sauce 

 
Wing Platter $85 

Marinated Wings tossed in a honey garlic BBQ 
Sauce with a Blue Cheese Dip 

Salads 
Caesar Salad $65 

Fresh romaine lettuce tossed in a classic Caesar 
dressing, garlic croutons, red onions & 

parmesan cheese 
Add: Cajun chicken $55 Cajun Salmon $145 

 

 

 
 
 
 

Apple and Gorgonzola Salad $85 
Mixed local greens, diced red apples, dried 

cranberries and blue cheese crumble with your 
choice of walnuts 

Add Chicken $55 Cajun Shrimp $95  
Herb Crust Salmon $145 

 
Entrees 

Suprema di Pollo $165 
Butter-roasted Chicken with Mushrooms, 

Cream and Parsley, Served with a Garlic Herb 
Potato Mash and Seasonal Vegetables 

 

Cajun Shrimp $195 
Succulent shrimp marinated with local 

chandon beni , celery and spices, sautéed, 
served on a bed of Mexican Rice or Sautéed 

Parsley Potatoes 
 

Broiled herb Crusted Salmon $215 
Herb crusted Salmon served with sweet Potato 

hash or jasmine Rice, and grilled seasonal 
vegetables in a Tomatoes Basil Sauce 

 

Honey Roasted Pork Tenderloin 
$165 

Marinated in honey and local spices, oven-
roasted and served with sautéed potatoes, 

sautéed seasonal vegetables and Dijon and 
Turmeric cream sauce 

 

Traditional Steaks -$265 
T-bone or Ribeye   – 12 oz. grilled to your liking, 

served with potato scallops /Roasted 
Vegetables immerse with basil, surrounded 

with a rich Beurre blanc 
 

 Menu 
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Traditional Irish Lamb Stew $165 
Traditional Irish Lamb Stew, served with a 
garlic mashed potatoes and sautéed green 

beans 

Pastas 
Vegetable Penne with Sundried 

Tomatoes $105 
Roasted Seasonal Vegetables, sundried 

tomatoes sautéed with white wine, nutmeg, 
and a light cream finished with fresh basil olive 

oil 

Add Chicken $55 Shrimp $75 
Mixed Seafood $145 

 

Veggie Alfredo Penne Pasta $95 
Creamy, Cheesy Veggie Alfredo and Penne to 
perfection, “for the white sauce Pasta lovers” 

Add Chicken $55 Shrimp $75 
Mixed Seafood $145 

 

Desserts ($60 each) 
Rock Road Brownie 

Warm Brownie with chocolate crumbles 
topped with vanilla bean Ice Cream drizzle 

with warm Chocolate or Caramel 
 

Peaches and Cream 
Try our Chefs Special, It Scrumptious!!!  

 

Apple Crumble Cheese Cake drizzled 
with a warm Caramel and Almond sauce  

 

Movie Combos 
Popcorn  

With: Soda $50    Local Beer $60 
Glass of Wine $90 

 
 

 

Mix (Caramel and Salt Popcorn) 
 With: Soda $55    Local Beer $60  

Glass of Wine $98 

 
Caramel Popcorn  

With: Soda $65    Local Beer $70  
Glass of Wine $105 

 
Crunchy Chicken Tenders 

Served with a Cajun blue cheese dip 
With: Soda $85; Local Beer $110;  

Glass of Wine $125 
 

 Land and Sea  
Chicken Wings, Chicken Strips, Calamari and 

Shark bites  
Served with: Soda $95; Local Beer $125; 

 Glass of Wine $150 

 
Flat Bread Pizza 

With fresh basil and oregano infused with 
roasted garlic and rosemary (Pepperoni or 

Veggie) 
Served with: Sodas $60:  Local Beer $75:  

Glass of Wine $150 

Additional toppings $8.00 per item- pineapple, 
mushroom, black olives, ham, green peppers 

 

Hot dog with Fries 
Served with: Sodas $40; Local Beer $50:  

Glass of Wine $80 
Upgrade for only $25 to get a delicious Chili 

Dog 
 

Gems Beef Burger 
Chef’s locally made 8oz Beef Burger grilled to 
your liking, caramelized Apple and Onions, 

Mushrooms, and melted Gouda Cheese; served 
with Steak Fries and house Cucumber relish 

Soda $100: Local Beer $110 
Glass of Wine $150 

 


