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ON THE DECK
SMALL PLATES

Warm Marinated Olives 23 @

Preserved Lemon | Smoked Olive Oil | Feta
Artisan Pan Bread 18 (V)
Onion Jam | Chili Butter
Tapenade & Humus 34 )
Garlic Crostinis | Pickled Peppers | Crudité
Warm Smoked Local Mahi Mahi Pate 37 @

Fresh Chives | Preserved Lemon | Garlic Crostinis | Avruga Caviar

Calamari Frits 39
Pickled Jalapefios | Zucchini | Garlic Yogurt
Confit Chicken & Vegetable Spring Rolls 40
Confit Local Chicken | Stir Fry Spring Vegetables | Crispy Wonton Shell | Teriyaki Chilli Dip

Mozzarella Fior Di Latte 49 @

Panzanella Salad | Torn Herbs | Crostinis | House Made Sea Salt

SHARABLE PLATES

Crab Cake Trio 59 ‘@ Moroccan Spiced Grilled
Lamb Chops 76 @)
Charred Eggplant Puree
Coriander & Mint Chutney | Fresh Lemon

Seared Tuna 49 (e

Pineapple Chili Chutney | Gogujang Aioli
Lime Zest

Truffle-Lishous CAB Sliders 56

Black Truffle Mushroom Relish | White Cheddar
White Truffle Aioli | Bread & Butter Pickle Crushed Avocado | Salsa Verde | Crisps

House Made Brioche Pickled Chilies

Ceviche 45 @) (e Mini Lobster Rolls 65 ‘@<

Local Catch | Coconut Milk | Pickled Red Onion Bread and Butter Pickle | Tartar Sauce | Dill

Crisp Plantain CAB Meatballs 40

King Prawns 69 @) /e Classic San Marzano Tomato Sauce

Chargrilled | Coriander Salsa Verde | Lemon Qil Basil Pesto | Grana Podano

SWEET TREATS
Chocolate Delight 26 (V)

Rum “Pot au Cream” | Chocolate Mousse Cake | Chocolate “Choux au Craquelin”
Pastry Chef’s Trio Of Mini Tarts 24 )
Ever Changing | Locally Inspired
Cheese Cake Tasting 27 (V)

Mixed Berries | Mango | Local Coconut

Fancy Bars 23 @
White Chocolate Blondie | Dark Chocolate Brownie | Lemon Bar

Decadent Mini Cakes 25 (V)

Pistachio | Chocolate | Orange

Prices are in Barbados dollars, inclusive of applicable VAT. A 2.5% Government Product Levy & 10% service charge will be

added to your bill. Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness, .
especially if you have certain medical conditions. Please be sure to notify your server of any dietary restrictions or allergies. W

Vegetarian @ | Vegan @ | Gluten Free @I Sustainable Sea Food @ ROYAL PAVILION



