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

HALF SHELL 
 

Starters 
 
Lemon-Chili Hummus smoked paprika • whole wheat pita (v)     12 
Marinated Olives and Cherry Peppers extra virgin olive oil • herbs (g) (v)   12 
Babaganoush roasted eggplant • tahini • lemon juice • fresh dill (g)(v)    12 
Grape Leaves lemon • herbed rice (g)(v)        12 
Mezze Platter including all of the above (v)        22 

 
salads 
 
 

Tabouleh cucumber • tomato • parsley • lemon • mint (v)     16 
Greek meredith farms goat milk feta • local greens • tomato • oregano     19 
cucumber • kalamata o olive • onion • scallion vinaigrette (g)(v) 
Arugula grilled shrimp • compressed watermelon • feta cheese • aged balsamic   24 
Country Sausage local greens • halloumi cheese • roasted pepper • peach   22 

 
sandwiches 
whole wheat pita with choice of herbed fries, quinoa salad or sweet potato fries 
all served with tzatziki         
 
 

Grilled Spiced Vegetables peppers • onion • zucchini • eggplant (v)    18 
Falafel organic chick peas • onion • lemon • parsley (v)      16 
Chicken Gyro garlic • lemon juice • oregano       18 
Lamb Gyro zhatar spice • sea salt          19 
Beef-Lamb Burger grilled onions • peppers • feta cheese • spicy tzatziki   22 

 
mains 
served with choice of rice pilaf, herbed fries or grilled vegetables       
 
Skirt Steak oregano chimichurri • scallions • lime (g)      28 
Conch Estouvee pressure cooked conch • peppers • onions • local spices (g)   26 
Aegean Mahi-Mahi kalamata olive • artichoke • feta • basil • tomato • capers (g)  28  
Mediterranean Spiced Crayfish lemon • cumin • anguillian sea salt (g)    34 

 
sweets 
 
 

Almond Cake pear confit • red wine & black pepper reduction     12 
Apricot & Pistachio Baklava orange & cardamom syrup      12 
Honey & Tahini Ganache toasted sesame seeds • raspberry coulis    12 
Seasonal Fresh Fruit Salad (g)         12 
 
 
 
 
 
 
 
 
 
 
 

(g) can be produced gluten-free 
(v) vegetarian 
 
 
 
 
 
 


