LUNCH BAMBOO BAR & GRILL

Appetizers

Crispy Chicken Drummettes 14
bbq sauce glaze * herbed ranch

Conch Fritters 18
scotch bonnet mango dip ¢ lime mustard

Local Butternut Squash Soup (g)(v) 10
sweet potato * coconut milk * curry ¢ scallions
Mabhi Fish Tacos 14

flour tortillas « island slaw « chipotle mayo ¢ lime

Greens

Hearts of Romaine 17
“caesar” whole grain mustard dressing
aged parmesan * white anchovies

Caribbean Mango (g)(v) 18
local farmed greens * avocado * mango
tomato ¢ passionfruit vinaigrette

Papaya and Beetroot (g)(v) 19
mixed green salad * tomato ¢ goat cheese
cashew e citrus dressing

Mixed Green Salad (g)(v) 16
local greens « caramelized walnuts * tomato
boursin cheese ¢« cucumber * guava vinaigrette

Pizza

The Healthy (v) 16
bell peppers ¢ zucchini ¢« onions * mushroom
eggplant « tomato sauce * mozzarella

Jerk Chicken 19
roasted peppers ¢ jerk cream sauce * mozzarella

Lobster 24
avocado ¢ tomato sauce ¢ capers * lemon

Soft Shell Crab 21
tomato sauce ¢« mozzarella ¢ scallions « tomatoes
The Farm 19

pulled pork ¢ aged cheddar * bbq sauce ¢ grilled
onions * mozzarella

The Sea

Snapper “a la plancha” 32
house cut island chips * sea almond pistou
local farmed greens

Island Joyah Bread () 18
farm greens ¢ cucumber ¢ roasted peppers ¢ onions
kalamata olives « grilled flat bread « citrus
parmesan dressing

Grilled Swordfish (g) 32
coconut rice * steamed vegetables ¢ arugula
sun-dried tomato vinaigrette

Anguillan Lobster Tail (g) 34
herb salad ¢ bell peppers ¢ citrus vinaigrette
Blackened Mahi-Mahi 28

cinnamon-sweet potato puree « tropical fruit salsa
steamed vegetables

The Land

Viceroy’s “In-N-Out Style”

Double Cheeseburger 22
jerk thousand island dressing ¢ lettuce

tomato ¢ onion ¢ pickles

Island Glazed Baby Backs 27
sweet potato fries * local farmed greens

add ons

Jerk Chicken 10
Sirloin Steak (5 oz.) 12
Local Snapper “a la plancha” 16
Soft Shell Crab 12
Jerk Prawns (6) 12
Sandwiches

Curry Chicken Breast 19

grilled apple « wheat raisin bun ¢ local greens
tomato ¢ anguillan sea salt

Sand Crab 21
crispy soft shell crab ¢ caper mayonnaise
grilled onions ¢ local lettuce « johnny cake

Spiced Mahi Mahi 25
pineapple ¢ local lettuce « tomato
curry aioli  toasted ciabatta

Jerk Chicken (g) 26
wilted romaine ¢ coconut rice ¢ grilled tomato

Pepper-crusted Sirloin (g) 38
dijon whipped potato ¢ au poivre sauce
grilled asparagus

Dessert

Warm Coconut Cream Tart 12
caramelized banana ¢ chilled rum sabayon

White Chocolate Bread Pudding 12
spiced plum compote

Prawn & Slaw 24
avocado e grilled tomatoes ¢ johnny cake, caper
mayonnaise

Grilled Spiced Vegetables (v) 16
vegetables * fresh mozzarella
herb mayonnaise ¢ toasted ciabatta

all served with choice of bamboo fries,
sweet potato fries or side salad

(g) Can be prepared Gluten-Free
(v) Vegetarian

Caribbean Rum Cake 12
vanilla bean ice cream ¢ dark rum caramel sauce

Housemade Ice Cream and Sorbet 12
daily selection

Tropical Fruit Plate 10
seasonal selection

for your convenience, 15% service charge and 2% environmental fee will be added to your bill




