
soup

 Seafood Chowder with Mini Johnny Cakes

salad bar

Sweet n’ Sour Mango & Fennel Slaw

Shrimp & Avocado Cocktail

 Charred Kale, Beets, Avocado, Chickpeas, Radish, 

Pumpkin Seeds, Tomato Vinaigrette

Broccoli, Pumpkin, Flavored Almonds, Cranberries, 

Honey-Apple Vinaigrette

Farm Greens, Papaya, Cucumber & Mango Salad

Flat Coconut Bread & Chutneys

Guacamole & Tortilla Chips

main course

Jerk Whole Red Snapper

Lobster Skewers with Tamarind Glaze

Grilled Beef Tenderloin with Rum Raisin Butter

Grilled BBQ Pork Ribs with Guava Glaze

Jerk Chicken and Pepper Skewers

Sauces: Garlic Butter, Spicy Chimichurri, Jerk Hollandaise 

s ides

Roasted Corn on the Cob, Cajun Spice

Caribbean Peas & Rice

Sweet Potato Mash

Farm Harvest Vegetables, Apple, Sesame

b a r e f o o t  b e a c h  b a r b e c u e

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.
Please communicate with staff if you have any food intolerance or allergies. Prices are in USD and subject to 18% service charge.



sweet

A selection of house made desserts from our pastry chef Wijdan.

children’s menu

Hot Dogs, Chicken, Fish

Mac ‘n Cheese 

Condiments: Mayonnaise, Ketchup

USD 145/person

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.
Please communicate with staff if you have any food intolerance or allergies. Prices are in USD and subject to 18% service charge.


