
 

 

(GF) Gluten Free | (V) Vegetarian | (VG) Vegan  
(DF) Dairy Free | (L) Local Produce 

 

 

SIMPLY GRILLED 

 

 

LUNCH MENU 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

  

APPETIZER 
 

Greek Salad (GF) (V) 
Cucumber, onion, tomato, olives, feta cheese, 

 oregano, lemon dressing 
 

Classic Caesar  
Romaine lettuce, bread tuile, parmesan, classic dressing, 

 marinated anchovies 
 

Yellowfin Tuna Crudo (GF) (DF) (L 
Citrus leche de tigre, avocado cream, chili oil, crispy quinoa, 

Granny Smith apple 
 

Pickled Beetroot & Goat Cheese (V) (GF)  
Candied walnuts, orange segments, frisee, honey vinaigrette 

 

Jerk Grain Bowl (DF)  
Quinoa, roasted vegetables, avocado, lime yogurt, 

choice of jerk chicken or jerk shrimp 
 

PIZZA 
 

Margherita (V)  
House-made tomato sauce, fresh tomato, burrata cheese, basil 

 

Cheese (V) 
House-made tomato sauce, mozzarella cheese 

 

Meat Lovers  
House-made tomato sauce, mozzarella cheese, ground beef, 

chicken, sausage, ham, red onion, oregano 
 

Four Cheese Deluxe (V)  
Mozzarella cheese, blue cheese, parmesan, brie 

 

Irie Pizza (V)  
House-made tomato sauce, mozzarella cheese, zucchini, 

peppers, onion, mushroom, basil, olives 
 

Pepperoni  
House-made tomato sauce, mozzarella cheese, 

Italian Pepperoni, spicy Honey  
 

GOURMET SANDWICHES 
All served with a side of fries or mixed leaves salad 

 

Jumby Club (L)  
Toasted white bread, turkey breast, fried local egg, 

applewood-smoked bacon, white cheddar cheese 
 tomato, Boston lettuce, mayonnaise 

 

The Veranda Burger  
8 oz Wagyu beef, onion marmalade, applewood-smoked bacon, 

 Boston lettuce, tomato, sharp cheddar,  
Brioche bun, Jumby sauce 

 

Jerk Chicken Burger  
Plantain relish, tomato, Boston lettuce, onion, pickle 

 

Grilled Tofu Ciabatta  
Pesto mayonnaise, Swiss cheese, arugula, garden tomato 

 

Impossible Burger (VG)  
6 oz vegan patty, eggplant caviar, arugula, 

avocado, pickled onions 

 
 

PASTA 
 

Linguine & Goat Cheese(V)  
Crispy garlic, chili flakes, parsley, arugula,  

heirloom baby Tomato, goat cheese 
 

Spaghetti & Mussel Vongole  
White wine, black mussels, parsley, lemon juice, 

Chili flakes 
 

6oz Atlantic Salmon Fillet (GF) (DF) 
 

Antiguan Local Catch (GF) (DF) (L) 

Organic Chicken Breast (GF) (DF) 
 

8oz Angus Sirloin (GF) (DF) 
 
 

Your choice of side dish: 

Tomato, Red Onion & Basil Salad (GF) (DF)  

Yucca Fries (GF) (DF)  

Truffle & Parmesan Fries (GF)  

Buttered Mashed Potato (GF)  

Roasted Brussels Sprouts (GF) (DF)  

Grilled Marinated Vegetables (GF) (DF)  

 

Your choice of sauce: 

Lemon & Capers (V) (GF) 

Chimichurri (VG) (GF) 

Red Wine Jus (GF) 

Peppercorn Jus (GF) 

Available from 12:30PM - 4:00PM 

Please do not hesitate to discuss your special dietary requirements or food allergies with our team. 
A selection of vegan dishes is available, and we offer the option of gluten-free pasta and gluten-free bread. 

 


