
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

  

 Appetizers 

Sesame Shrimp 
Served with sea weed and Paw Paw on a bed of green with homemade dressing 

$14.00 

West Indian Spring Rolls 
  Local shell fish and vegetables wrapped in filo dough served with a sweet and sour dip  

 $12.00 

Warm Chicken Salad 
Pepper flakes, coconut milk and lemon juice served on a bed of green 

$12.00 
  

Green Salad 
Fresh romaine lettuce served with mixed vegetables and your choice of dressing 

$10.00   

Tuna Seaweed Salad 
   Thinly cut tuna served on a bed of seaweed topped with romaine and a ginger soya essence 

dressing 

$14.00 

$14.00 

  

  
  

$14.00 

$14.00 

$14.00 
  

     $00.00   

Soups 

  Pumpkin Soup 
 With Coconut milk & a dash of cinnamon 

$8.00 

 

 
  Pigeon Peas Soups 

 Anguillian soup made with local provisions & pig tail 

$8.00 

  Black Bean Soup 
Served with sour cream & dice onion 

$8.00 

Conch Chowder 

Chowder with vegetables & “Fresh’s” special touch 
 $10.00 

Pastas 

 Butterfly Pasta  
Served with tomato sauce and local vegetables 

             $14.00 

   Chef Fresh’s Favorite Seafood Pasta 
An assortment of shellfish in a creamy white wine sauce enhanced with vegetables and garlic 

$18.00 

We will accommodate any culinary or dietary needs  

All prices are in US dollars and are subject to 18% Service charge 

        DINNER 



 

 

Fresh local Whole snapper 
Served with rice, peas and plantain, locally grown vegetables. 

Prepared Grilled, Steamed or Pan Fried 

$26.00 

Grilled Mahi Mahi 
Served with crispy polenta, sweet corn, lemon butter sauce and tomato cucumber salad 

$26.00 

Blackened Tuna 
Mashed potatoes, local vegetables and plantain, served with a coconut curry sauce 

$26.00 

Garlic Pan Seared shrimp 
Served with mashed potatoes, mango salad and plantain 

$28.00 

Island  Harbour Seafood Stockpot 
A variety of seafood and vegetables simmered in tomato sauce 

$26.00 

Scrub Island curry Goat 
Served With Rice peas and locally grown vegetables 

$18.00 

  
Sirloin Steak 

Served with mashed potatoes, vegetable salad and a choice of pepper or red wine sauce  

$34.00 

  

 Grilled Lobster 
Served with rice and peas or mash potatoes, plantain, vegetables and lemon butter sauce 

$30.00 per lb 

  
Chicken Provencal 

Served with tomato sauce, mashed potato and fresh vegetables 

$22.00 
   

Grilled Rack of Lamb 
Served with mushroom risotto, string beans and red wine sauce 

$34.00 
   

We will accommodate any culinary or dietary needs  

All prices are in US dollars and are subject to 18% Service charge  

Grilled crayfish 
Served with Rice & Peas or mashed potatoes, vegetables, plantain and lemon butter sauce 

$39.00 

         DINNER 


