
STARTER

Smoked Salmon
Scottish Smoked Salmon served with capers and garden
salad

Vegetable Spring Roll
Home made vegetable spring rolls served with a sweet chilli
dip

Goats Cheese Tart
Filo Pastry Tart with a goats cheese and onion filling

MAIN

Local Lobster Tail
Local Lobster prepared either with garlic butter or the Marco
Polo way (herbs, spice and a touch of rum) served with Sweet
Potato Fries and our special Okra

Jumbo Shrimp
Garlic and Herb Jumbo Shrimp (6) sauté with onions and
sweet peppers served on a bed of Basmati Rice

Mahi Dolphin
Fresh Local Mahi Dolphin served with a selection of
vegetables and new potatoes

Pork Tenderloin
Local Pork with a  mustard sauce served with a creamy garlic
mash & selection of vegetables

DESERT

Raspberry and Chocolate Rum Pots

Trio of Ice Cream

Chocolate Dipped Strawberries

$89 two course or  $99 for  three course
includes glass  of  wine P/P or  Prosecco

Ice $45 a bottle


