
APPETIZER

JERK CHICKEN SATAY
Boneless chicken thighs on a bamboo skewer with pineapple glaze, sesame 

plum sauce and mango fennel salad

CHICKEN WINGS
Choice of plain, tabasco buffalo, lemon pepper, scotch bonnet jerk or sweet & 

sour, served with vegetable crudite, ranch and blue cheese dressing

CRUSTED CALAMARI
Calamari, fried onions and fried pickles, served with pepper soy 

and sriracha sauce

FRENCH FRIES (VEG)

MAIN COURSE

SALMON FILET
Choice of grilled, pan seared cajun or panko crusted, 

served with sriracha caper sauce and coconut rice and green peas 

LEMONGRASS CURRY VEGETABLES (V)
                       Served with coconut rice and mango fennel salad 

CHICKEN OR BEEF WITH BROCCOLI
Served with white rice in a roasted garlic sauce

 
 DESSERT OR DRINK  

PINEAPPLE UPSIDE DOWN CAKE
Plated with caramel and raspberry sauce and topped with cocomut rum 

whipped cream

BEER
RED OR WHITE WINE

MOCKTAIL
Ask your server for available options

SOMETHIN’ ON MYRTLE 
 $40 


