
    
AppetizersAppetizersAppetizersAppetizers    

 
Fines de Claire OystersFines de Claire OystersFines de Claire OystersFines de Claire Oysters                        $$$$27.5027.5027.5027.50    
½ dozen served with Lemon, Black pepper and Tabasco   
 

Caribbean Crab CakesCaribbean Crab CakesCaribbean Crab CakesCaribbean Crab Cakes                        $$$$21.0021.0021.0021.00    
Two jumbo lump crab cakes with a sizzling Mango Salsa 
 

CRU 3CRU 3CRU 3CRU 3----SSSS                                        $$$$23.5023.5023.5023.50    
Jumbo Shrimp and scallops served with Balsamic syrup and 
Truffle Sauce combined Beef medallion with Honey-Garlic Sauce 
 

The Ultimate Shrimp CocktailThe Ultimate Shrimp CocktailThe Ultimate Shrimp CocktailThe Ultimate Shrimp Cocktail                    $$$$21212121....00000000 
Jumbo Shrimps served with Horse Radish Cocktail Sauce 
 

CRU Beef CarpaccioCRU Beef CarpaccioCRU Beef CarpaccioCRU Beef Carpaccio                            $$$$16.5016.5016.5016.50    
Thinly sliced 1855 Beef Tenderloin with Pesto, Parmesan Cheese 
and Pine nuts 
 

Land CombinationLand CombinationLand CombinationLand Combination                            $$$$11116666.50.50.50.50    
Combination of 1855 Beef Carpaccio and fried Goat Cheese 
  

Land & Sea CombinationLand & Sea CombinationLand & Sea CombinationLand & Sea Combination                        $$$$11117777.50.50.50.50    
Combination of 1855 Beef Carpaccio and Caribbean Crab Cake 
 

Sea CombinatSea CombinatSea CombinatSea Combinationionionion                                $$$$11119999.50.50.50.50    
Combination of Scallops with Balsamic syrup and Caribbean Crab 
cake 
 

Foie Gras GrandFoie Gras GrandFoie Gras GrandFoie Gras Grand----Cru Cru Cru Cru                         $$$$25.5025.5025.5025.50    
Pan fried Goose liver served with Caramelized Apple, 
Melted Chocolate  
 

    
    
    
    
    
    

SoupsSoupsSoupsSoups    
 



Soup of the daySoup of the daySoup of the daySoup of the day                                $$$$9999.50.50.50.50    
Ask your waiter for today’s special 
 

Oven Baked Onion SoupOven Baked Onion SoupOven Baked Onion SoupOven Baked Onion Soup                        $$$$9999.50.50.50.50    
Softly oven baked French Onion Soup 

  
ConchConchConchConch    Chowder  Chowder  Chowder  Chowder                                  $$$$9.509.509.509.50        
Creamy Conch Soup with conch chunks 
 
 

SaladsSaladsSaladsSalads    
 
 

CaeCaeCaeCaesar Saladsar Saladsar Saladsar Salad                        
Caesar Salad with your choice       

Beef                                            $$$$12.5012.5012.5012.50        

Shrimp                                        $13.50$13.50$13.50$13.50            
Chicken                                        $$$$10.5010.5010.5010.50    
    
 

Salad CapreseSalad CapreseSalad CapreseSalad Caprese                                $$$$15.5015.5015.5015.50    
Steak Tomatoes with Mozzarella topped with Vinaigrette 
 

Green SaladGreen SaladGreen SaladGreen Salad                                    $$$$13.5013.5013.5013.50    
Mixed Greens with Green Beans, Tomato, Onions, Cucumber, Olives  
and Garlic Croutons  
 

Fried Goat CheeseFried Goat CheeseFried Goat CheeseFried Goat Cheese                            $$$$16.5016.5016.5016.50    
Fried Goat cheese on a bed of tropical salad with Honey dressing 
and Caramelized Walnuts 

    
    
    
    
    

SteaksSteaksSteaksSteaks    
    

1855 Beef Tenderloin1855 Beef Tenderloin1855 Beef Tenderloin1855 Beef Tenderloin    
8oz Tenderloin          $32.50 
10 oz Tenderloin         $40.00 
12oz Tenderloin          $49.50    
    

1855 Rib Eye Steak1855 Rib Eye Steak1855 Rib Eye Steak1855 Rib Eye Steak    



14oz Rib Eye             $41.00 
18oz Cowgirl Rib Eye         $49.00 
24oz Cowboy Rib Eye               $55.00    
    

1855 Porterhouse1855 Porterhouse1855 Porterhouse1855 Porterhouse    
24 oz Porterhouse         $52.50 
48oz Porterhouse         $105.00    
    

Surf & TurfSurf & TurfSurf & TurfSurf & Turf    
Add a 6 oz Lobster tail to any steak or entree daypricedaypricedaypricedayprice 
Add a 12 oz Lobster tail to any steak or entree DaypriceDaypriceDaypriceDayprice    
Add Scallops to any steak or entrée $2.50 per piece 
Add Shrimps to any steak or entrée $3.00 per piece    

    
Butters:Butters:Butters:Butters: Garlic-herb Butter - Roquefort Butter -  Caramelized Shallot 
Butter - Horse radish mustard Butter   $1.00 each 
 

 
Side Dishes 

 
Baked Potato $6.00 

Chorizo Mashed Potatoes $7.50 
French Fries topped with Truffle Oil and Parmesan 

Cheese $8.50  
  Steak Fries $7.50  

Boursin Spinach Cream $8.50   
Green Asparagus $8.50 

Risotto Rice with Mushrooms and Cheese $7.50  
Green Beans with Almonds $6.50 

Broccoli Gratinated with Cheese Sauce $6.50 
Pan fried Wild Mushrooms $9.50  

Pan Fried Corn Kernel with truffle oil $8.50  

    
Fish & SeafoodFish & SeafoodFish & SeafoodFish & Seafood    

    
    

Fish Special of the DayFish Special of the DayFish Special of the DayFish Special of the Day                        $$$$28.5028.5028.5028.50        
Ask your Waiter for today’s special  
 
Spicy Jumbo ShrimpSpicy Jumbo ShrimpSpicy Jumbo ShrimpSpicy Jumbo Shrimp                            $$$$36363636.00.00.00.00    
The Biggest Shrimp on the island served with  
Spicy White Wine Sauce 
 



Ahi Tuna SteakAhi Tuna SteakAhi Tuna SteakAhi Tuna Steak                                $$$$32.5032.5032.5032.50    
Grilled Tuna served with your choice of Teriyaki sauce,  
Cajun Rub or Plain with Sesame seeds 
 
Scallops ProvincialScallops ProvincialScallops ProvincialScallops Provincial                            $$$$34.5034.5034.5034.50    
Scallops skewered with Rosemary served with  
Creamy Truffle Sauce 
 
Lobster TailLobster TailLobster TailLobster Tail                                                        daypricedaypricedaypricedayprice    
12 oz Lobster tail topped with a Garlic Butter Sauce 
 

 

Chops & PoultryChops & PoultryChops & PoultryChops & Poultry    
 
 

    
Colorado Lamb ChopsColorado Lamb ChopsColorado Lamb ChopsColorado Lamb Chops                        $$$$33337777....50505050    
Lamb chops with fresh Mint honey Sauce 
 
 

    
Stuffed LightlyStuffed LightlyStuffed LightlyStuffed Lightly----Smoked Game HenSmoked Game HenSmoked Game HenSmoked Game Hen                $$$$29292929....55550000    
Game Hen Stuffed with Spinach, Goat cheese and chorizo topped  
with Red wine herb sauce 
 
 

    
Plum De Veau Veal ChopPlum De Veau Veal ChopPlum De Veau Veal ChopPlum De Veau Veal Chop                        $$$$33339999....55550000    
Black Diamond Veal Chop glazed with sweet Balsamic glaze 

    
VegetarianVegetarianVegetarianVegetarian    

    

Sweet and Sour PineappleSweet and Sour PineappleSweet and Sour PineappleSweet and Sour Pineapple                        $$$$21.5021.5021.5021.50    
Pan Fried Pine apple with Sweet and Sour Sauce served  
with Risotto 
 

Vegetable LasagnaVegetable LasagnaVegetable LasagnaVegetable Lasagna                            $$$$19191919....50505050    
Lasagna made of seasonal vegetables with Portobello Mushrooms  
and Creamy Pesto Sauce 
 

Ravioli TrioRavioli TrioRavioli TrioRavioli Trio                                    $$$$22222222.00.00.00.00    
3 ravioli filled with Eggplant, Roasted Red Pepper and  
Sweet Potato served with Cherry Tomato Salsa 



 

Vegetable FettucciniVegetable FettucciniVegetable FettucciniVegetable Fettuccini                            $$$$19191919....50505050 
Fettuccini with Sun Dried Tomatoes, Olives, Onions, Pepper  
drizzled with Extra Virgin Olive Oil     
 

BlBlBlBlack Bean Quesadillasack Bean Quesadillasack Bean Quesadillasack Bean Quesadillas                        $$$$20202020.00.00.00.00    
3 Quesadillas filled with Black beans, Zucchini and  
Parmesan Cheese with Chives Sour Cream 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 


