
 

All prices quoted are in USD and exclude a 12% sales tax and 10% service charge 

executive chef damien Heaney 

b i g  r e d s  a n d  b i g  s t e a k s    
s a t u r d a y  

 
$45 per person 

 

a p p e t i z e r s  
blue cheese and apples 
 

s t a r t e r s  
(choose one) 
caesar salad 
hearts of romaine served with parmesan cheese, 
croutons, and white anchovies 
 

beach house tossed salad 
mixed greens with rain forest tomatoes, pine nuts, and 
dates 
with choice of balsamic vinaigrette, thousand island, or 
blue cheese dressing 
 

seafood chowder 
local seafood with root vegetables and light curried 
cream 
 

M A I N  C O U R S E S  
(choose one)  
served with choice of peppercorn sauce, béarnaise, or 
herb butter  
roasted prime rib of beef 
grilled filet of beef 
grilled porterhouse steak 
grilled thick-cut pork t-bone steak 
roasted chicken 
 
grilled blackened swordfish 
grilled lobster 
 

S I D E S  
sea salt baked potato 
loaded with sour cream, cheddar cheese, bacon, and 
spring onions 
creamed callaloo 
served with christophene and candied pumpkin 
 

 
 
 

 
D E S S E R T S  
(choose one) 
key lime pie 
chocolate cookies 
roasted bananas foster 
 
S U G G E S T E D  W I N E S  
by the glass $8 
 

santa rita medulla real cabernet 
sauvignon, chile  $40 
 
chateau st. michelle merlot, 
Columbia valley  $30 
 
trivento golden reserve malbec, 
argentina  $35 
 
chateau pe la latour, france  $40 
 
zoning chianti, Italy  $35 
 

 

 
 


