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Cold Appy’s

Marcus Special $$19.99 / $34.99
Fresh tuna and avocado, roasted
sesame vinaigrette, wasabi creme
fraiche and pickled ginger

Lobster & Mango Salad $29.95

Juicy chunks of lobster, tossed in mayo &
lemon dressing served with grilled
asparagus

Avocado Toast $15.99

Served on a sourdough bread

Truffle Mushroom Pate $18.95

Mushrooms & cream cheese pate
served with home made crostini

Ceviche Of The Day $15.95

Fresh fish or seafood tossed in lime
and spices, bell peppers, cilantro and
onion

Marinated Queen Conch $14.95
Cayman style

Rosted Beetroot &
Goat Cheese Salad $14.95

Garnished with pear

Baby Spinach, Quinoa and
Tomato Salad $14.95
In olive oil, garlic and herbs topped

with shaved parmesan and balsamic
reduction

Ceaser Salad $13.95

With homemade dressing

Add Ons:
Lobster Tail $29.95

Catch Of The Day $16.95

3 Shrimps $14.95

3 Scallops $14.95

Whole Chicken Breast $14.95
Sliced Avocado $5.95
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Entrees:
Surf & Turf $45.95
Roasted potatoes, grilled veggies, Yorkshire

pudding and gravy

Cayman Trio $49.95
Lobster tail, garlic shrimp, grilled mahi
served with jasmine rice

Broiled Lobster Tail $67
Served with mashed potatoes and Chef’s

Veggies

Catch Of The Day $34.95
Served wit jasmine rice and Chef’s
vegetables

Garlic Shrimp $37.95
Served with mashed potatoes and Chef's
vegetables

Seafood Penne $39.95

Lobster chunks, scallops and shrimps in
rose sauce

Steak Frites $ﬁ7'
70z NY steak served with gatrlic butter
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and French fries
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Bennies:

Lobster Bennie $26.95
Smoked Salmon Bennie $19.95
Eggs Florentine $15.95

Classic Bennie $15.95
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All served on English muffin with
Hollandaise sauce, side of roasted
potatoes and fresh fruits
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o Assorled fresh seafood
o Cocklail sauce

e Scotch bonnet aioli
Sllnday Specl ial

BRUNCH MENU

Hot Appy’s

Alaskan King Crab Legs $49.95

Served with asparagus and drawn
butter

1/2 Dosen Esacargot $17.95
Baked in our famous herb-garlic
butter

Queen Conch Fritters $15.95

Golden fried & served with red pepper
remoulade

Crispy Coconut Shrimp $15.95

Served with mango dipping sauce

Crab Cakes $15.95

Thin-crust flatbread topped with fresh
tomatoes, mozzarella, and basil

Sunday Roast $45.95
Roasted potatoes, grilled
veggies, Yorkshire
pudding and gravy

Soups:

French Onion Soup $13.95

Onions cooked in a beef broth baked
with a Gruyere sourdough crouton

Lobster Bisque $14.95

Our award winning soup

Conch Chowder $14.95
Cayman style

Black Bean Soup $13.95

Finished with creme fraiche

15% Service Charge Will Be
Added To The Final Bill
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Cold Lobster Creations
choose 2

Lobster Roll

Succulent chunks of fresh lobster, lightly
tossed in mayo in a buttery Brioche roll
Lobster Ceviche

Fresh lobster tossed in lime and spices,
bell peppers, cilantro and onion
Lobster Taco

Beer battered lobster chunks on a bed of
cabbage, fresh mango and avocado with
spicy remoulade sauce

Lobster Avocado Toast

Smashed avocado with cherry tomato,
onion, green peppers, goat cheese on a
sourdough slice topped with grilled
lobster

Lobster And Mango Salad

Our signature lobster salad
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Mains:

Lobster Rundown

Fresh lobster in a coconut milk infused
broth with aromatics, scotch bonnet and
sweet peppers, with jasmine rice and Chef’s
veg

Lobster Risotto

Creamy pinot grigio parmesan risotto
with grilled lobster chunks

Lobster Penne a La Vodka
in a vodka Rose sauce

Broiled Lobster

Served with Chef's veg, roasted potato
and drawn butter

Lobster Thermidor
baked in a creamy white wine sauce,
mushrooms, mustard - topped with
parmesan
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Hot Lobster Creations
choose 2

Lobster Bennie

Poached egg, on a English muffin and
lobster chunks with Hollandaise sauce

Lobster Poutine

Canadian favorite with lobster chunks,
cheese curds and gravy

Baked Lobster Mac ‘N Cheese

Golden baked macaroni in three
cheese sauce with lobster chunks

Popcorn Lobster

Beer battered popcorn bites drizzled
with mango sauce with green onion

Lobster Loaded Potato Skin

Crispy potato skins baked to perfection
with lobster chunks, aged Cheddar,
topped with sour cream and onions

Drinks included with AYCE:

Coconut Mojito $14.95
Coconut rum, fresh lime & mint and
simple syrup

Banana Rum Punch $14.95
Banana rum, fruit punch and a dark
rum float

Tropical Mimosa $14.95
Toresella prosecco and mango juice

Cayman Lemonade $14.95

Vodka, peach schnaps, cranberry juice
and sprite

Gin Pickletiny $14.95
Gin, dry vermouth and pickle juice
Hol Maggie $14.95

Spicy tequila, fresh lime juice, simple
syrup, spicy rim

Prossecco, Toresella

Pinot Grigio, Santa Margarita
Sauvignon Blanc, Oyster Bay
Malbec, Portillo

Merlot, Rodney Strong
Heineken

Heineken Zero
Coors Light
Red Stripe
Smirnoff Vodka

Gordon’s Gin

Havana Club Rum

15% Service Charge Will Be Added To The Final Bill

Virgin Sorell Mojito
Ceasar The Virgin
Swanky Lemonade
Coconut Water
Coffee and Tea

Juices and Sodas




