Dinner
Menu

18 BUENA VISTA STREET, SAN IGNACIO, BELIZE

824-2034

Starters
ENSALADA VERDE

18

salad greens, bell peppers,
onion, orange segments,
carrots tossed in citrus
vinaigrette

CAESAR SALAD

SEAFOOD CEVICHE
fresh seafood marinated in
lime juice, tomato, onions,
habanero, cilantro, served
with crispy corn chips

24

crispy romaine tossed in
1924-style dressing,
croutons, parmeggiano

conch, shrimp or octopus
combo (2)
combo (3)

26
32
36

LOBSTER TUNA
AGUACHILE

38

lobster and tuna in a
mango chili aguachile,
onions, cucubmer, and
cilantro served with
chips

SHRIMP & PORK
DUMPLINGS
SHRIMP POPPERS
grilled shrimp wrapped
in bacon served with
chipotle sauce

32

japanese style dumplings
with sweet and sour
dipping sauce

FRIED CALAMARI
CALLALOO
ARTICHOKE DIP
callaloo & artichoke
blended in a rich creamy
sauce, baked and topped
with pico de gallo served
with corn chips

freshly added to our menu, for
your indulgence

22

22

24

crispy calamari served
with mango chili sauce

TOFU DUMPLINGS
tofu & vegetable
dumplings with sweet
and sour dipping sauce

Seasonally served. Lobster dishes
are available July - February. Conch
Dishes are available October - June.

20

Off the Farm
AGED BLACK ANGUS
NEW YORK STRIP

65

BACON WRAPPED
BEEF TENDERLOIN
MEDALIONS

65

REEF & BEEF

90

grilled beef tenderloin
paired with spiny lobster

GUAVA GLACE PORK
CHOPS

45

perfectly grilled pork chops
with our house-made guava
demi-glace
pairs well with Concrete Cabernet
Sauvignon served to the Duke and
Duchess of Cambridge during their
visit to Belize for the Queen
Platinum Jubilee 2022

Poultry & Seafood
AIRLINE CHICKEN

35

PASTA CON PESTO

pan seared chicken
breast with pan jus

homemade fettucine tossed
with sweet basil pesto, cream
served with garlic toast

BLACK BEAN STIR FRY

chicken
shrimp

35
40

PASTA PAPALINA

34

fermented black bean
sauce, broccoli, bell pepper,
onion, carrots, green beans,
cilantro, peanut served on a
bed of white rice
stir fry chicken or tofu
shrimp

35
40

freshly added to our menu, for
your indulgence

homemade creamy pasta
named after Pope Pius XII,
made with ham, onions, garlic
& peas, served with garlic
toast
Seasonally served. Lobster dishes
are available July - February. Conch
dishes are available October - June.

CONCH STEAK AL
AJILLO

80

LOBSTER CURRY

75

pan seared conch steaks in a
olive oil, garlic, butter,
parsley and pepper flakes

spiny tail lobster in a rich
coconut curry sauce served
with coconut rice and fried
plantains

GRILLED LOBSTER

CILANTRO SNAPPER

80

caribbean spiny lobster
with garlic and lime butter

fresh snapper fillet in a
creamy cilantro sauce

PULPO ALLA GRIGLIA

48

grilled octopus served with
humus, Mediterranean style
relish and grilled pita
triangles

Sweets
BREAD PUDDING

75

COCONUT CRUSTED
FISH FILLET

40

deep fried panko coconut
crusted fish fillet in a heart
of palm & turmeric coconut
sauce

16

a classic family recipe
served to Her Majesty
Queen Elizabeth II during
her visit in 1994 served
with a creamy rum sauce

ICE CREAM

12

premium ice cream from
our sister company The
Ice Cream Shoppe. Ask our
server for today’s
selection of flavours

PINA COLADA TRES
LECHES CAKE
mexican favorite sponge
cake with our pina colada
mix served with whip cream
and toasted coconut shreds
freshly added to our menu, for
your indulgence

CAYO LIME PIE

16

sweet tangy custard,
ginger crust, torched
swiss meringue, fruit
sorbet

16

CHOCOLATE MOUSSE
CAKE
rich dark chocolate cake
with layers of decadent
chocolate mousse covered
in chocolate ganache
Seasonally served. Lobster dishes
are available July - February. Conch
dishes are available October - June.

16

