FAMILY BEACH BBQ
MAUNDAYS BAY

CAP JULUCA
A BELMOND HOTEL
ANGUILLA




FREE FLOW OF HOUSE WINES INCLUDED

BREAD

FOCACCIA, BAGUETTE, HOMEMADE ROLLS

DIPS

AVOCADO HUMMUS, HEIRLOOM TORTILLA CHIPS (11)
EGGPLANT & TAHINI DIP, HOMEMADE PITA (11)

SALADS

ORGANIC GREEN LEAVES SALAD, BALSAMIC DRESSING (12)
CARIBBEAN STYLE POTATO SALAD (3)
ROASTED VEGETABLES & BUCKWHEAT SALAD

SEAFOOD BAR

ARTISANAL SMOKED SALMON (4,12)
POACHED SHRIMPS, COCKTAIL SAUCE (2,3,12)
BEETROOT CURED LOCAL MAHI-MAHI (4)

FROM THE GREEN EGG

FRESH LOBSTER, CREOLE BUTTER (2,7)
LOCAL CRAYFISH (2)
CATCH OF THE DAY (4)
KING PRAWNS (2)

FROM THE OFYR WOOD FIRE PLANCHA

PRIME STRIP LOIN SKEWERS
MARINATED CHICKEN SKEWERS
KING OYSTER MUSHROOM SKEWERS

OVEN ROASTED
TURKEY PORCHETTA, AROMATIC SALT ROASTED (12)

SAUCES
CARIBBEAN CHIMICHURRI
PICO DE GALLO
GARLIC AIOLI (3,7)
LEMON BUTTER SAUCE (7)

ON THE SIDE
OVEN ROASTED SWEET POTATOES
FRIED PLANTAINS
CORN ON THE COB (7)
COCONUT RICE (7)
SCALLOP POTATOES (7)

DESSERTS
CHOCOLATE MOUSSE
RASPBERRY PANNACOTTA
STRAWBERRY & RHUBARB TARTLET
CHURROS WITH BUTTERSCOTCH SAUCE
CREAM CATALAN
LEMON MERINGUE TARTLET
APPLE CRUMBLE
SLICE FRUIT
CHEESECAKE
MIXED BERRY TARTLET

USD 150 PER PERSON

Certain dishes and beverages may contain one or more of the 14 allergens designated by EU Regulation No.
1169/2011. Please let us know if you have any allergies or special dietary requirements, or if you need
any further information.

THE DESIGNATED ALLERGENS AND PRODUCTS ARE:
(1) Cereals containing gluten (2) Crustaceans (3) Eggs (4) Fish (5) Peanuts (6) Soybeans (7) Milk (8) Nuts (9) Celery
(10) Mustard (11) Sesame seeds (12) Sulphur dioxide and sulphites (13) Lupin beans (14) Molluscs
(15) Suitable for vegetarians (V) Suitable for Vegan.

15% Service Charge will be added to guest folio.
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