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TAPAS ON THE DECK

ARTISAN PAN GARLIC BREAD 18 ()
Onion Jam | Whipped Chive Cheese

BUFFALO MOZZARELLA & TOMATO SALAD 38.’
Crushed Avocado | Beetroot Vinaigrette

CALAMARI FRITS 39 =
Crisp Calamari| Sweet potato Crisp | Lemon Aioli

CONFIT CHICKEN & VEGETABLE SPRING ROLLS 40
Confit Local Chicken | Stir Fry Spring Vegetables | Crispy Wonton Shell | Teriyaki Chili Dip

SHRIMP AVOCADO BRUSCHETTA 49 '==
Spicy Bajan Shrimp | Avocado Cucumber and Tomato Salsa
Toasted Sour Dough | Local Pea Shoots

LOBSTER MANGO SALAD 59 '
Marinated Lobster |Local Greens | Shaved Fennel & Onion
Ripened Tomatoes | Crostini | EVOO

STRIPLOIN KEBAB 56
Truffle Bell Pepper Relish | Chipotle Mayo

CRAB CAKES 59 '=+
Charred Pineapple |Brioche Crisp |Lime Aioli | Baby Greens

SHARABLE PLATES

LOBSTER FRITTERS 68
Mango Chutney| Creamed Avocado

ISLAND NACHOS 65
Island Chips of the day | 3Cheese| Salsa| Bean Chili
RPV DIPS 60

Beet Root Hummus | Guacamole
Red Pepper and Olive Dip | Corn Chips

CRISPY FLYING FISH GOUJONS 62
Lemon Cilantro Quinoa| Chipotle Aioli

SWEET TREATS

CHOOSE ANY 3 TRIO 26

TART
Bajan Cherry |Coconut Banana

GATEAUX
Pistachio Orange| Chocolate Fudge

CHEESECAKE
Mango Cheesecake| Passionfruit Berry

HOUSE SORBET 23 (/)
House Made Sorbet

Prices are in Barbados dollars, inclusive of applicable VAT. A 2.5% Government Product Levy & 10% service charge will be added to your

bill. Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness, especially if you have

certain medical conditions. Please be sure to notify your server of any dietary restrictions or allergies. (‘ -) - 7_

Vegetarian :.-": | Vegan I::!-l‘:l | Gluten Free :E: | Sustainable Sea Food =i
ROYAL PANVILIOM



