
l u n c h
—

s o u p  a n d  s a l a d

s h e r r i e d  p u m p k i n  b i s q u e   coconut, nutmeg  . .   $850

c r e a m y t o m at o g a r l i c  s c o t c h b o n n e t   coconut foam  . .   $850

w e d g e   iceberg, organic grape tomatoes, roasted local corn, danish blue, crispy bacon, creamy dill dressing  . .   $1500 

m i x e d g r e e n s   lentils, cumin-roasted carrots, spiced chickpeas, ginger vinaigrette, chèvre  . .   $1500

c u r ly  l e a f  k a l e   roasted pumpkin, beets, feta, brown butter bread crumbs  . .   $1750

s u m m e r h o u s e  c a e s a r   hardo croutons, shaved grana padano, solomon gundy vinaigrette  . .   $1500

a d d t o a n y  s a l a d :

c h i c k e n or s a l m o n   . .   $550        s h r i m p  or b u r n t e n d s   . .   $750

 

s a n d w i c h e s 

s m o k e d m a r l i n  ta r t i n e   onion caper relish, herbed cream cheese  . .   $2500 

s n a p p e r  j o u r n e y  c a k e s   tamarind ketchup, pickliz, shadow bene sauce, garlic sauce  . .   $1300  

b l u e  m o u n ta i n  b u r g e r   coffee barbeque sauce, grilled onions, scotch bonnet aioli  . .   $2100 

h e r b g r i l l e d  c h i c k e n s a n d w i c h   grain bread, basil aioli, tomato basil salsa, roasted onions  . .   $1500 

c r o q u e m o n s i e u r   blackforest ham, béchamel, mixed greens  . .   $2300 

s u m m e r h o u s e  c l u b   grilled chicken, citrus-glazed ham, greens, salad tomato, citrus herb aioli, dijon  . .   $1500

 

f i s h ,  f o w l  a n d  e v e r y t h i n g  e l s e

c at c h o f  t h e  d ay  olive oil, herbs, lime, charred pineapple compote, bammy   . .   $2300

c o c o n u t t e m p u r a f i s h  a n d c h i p s  curaçao peanut sauce, tamarind raisin ketchup, scotch bonnet garlic sauce   . .   $1500

f l a m e b r o i l e d  c h i c k e n lemongrass, red chili, eggplant chokka, lentil pilaf   . .   $2500

c u r r i e d  m u t t o n  coconut, white rum and mango, crushed peanuts, pineapple mango salsa  . .   $1800 

pa n s e a r e d p o r k t e n d e r l o i n  soy glaze, house pickled ginger, bok choy, scallion ginger oil  . .   $3500 

s u m m e r h o u s e  s t e a k  f r i t e s    . .   $4800

local beef tenderloin, shoestring fries, thyme sea salt, mixed greens, creamy peppercorn sauce

Die #2
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All prices are inclusive of GCT   |   A 10% service charge will be added to your bill


