
 

 

 
APPETIZERS  
______________________________________________________________________________ 
 

BAHAMIAN CONCH FRITTERS 
Bahamian conch, chopped onions, bell peppers, chili flakes and fresh thyme mixed into a spiced batter and fried to a 

golden crisp served with a cocktail sauce and lime wedges. 
 

ARTICHOKE DIP 
Served with pita chips. 

 
COCONUT CRUSTED SHRIMP 

Home-made with sweet Thai chili dipping sauce and mango chutney. 
 

TOMATO BRUSHETTA 
Balsamic glaze, parmesan cheese, tomatoes, olive oil, and fresh basil. 

 
STONE CRAB CLAWS 

With a mustard sauce and tomatoes. 
 

BAHAMIAN CONCH SALAD 
Tomatoes, local peppers, sweet onions, lime juice, sour orange. 

 
GINGER SEASAME TUNA TARTAR 

Soy sauce, sesame seeds, sesame oil, and lime. 
 

SMOKE SALMON CUCUMBER CUP 
Smoked salmon, cream cheese, cucumber, lime juice and dill. 

 
ONION CANAPES 

Parmesan cheese, sour cream, light mayonnaise and homemade white bread. 
 

HOMEMADE GUACAMOLE 
Fresh avocado, red onion, lime juice and cilantro. 

 
JERK CHICKEN SKEWERS 

Homemade jerk sauce and a garnish of cilantro. 
 

HOMEMADE HUMMUS 
Chickpeas, tahini, cumin, lemon juice and olive oil. 

 
 
 
 
 
 
 



 

 

SALADS  
______________________________________________________________________________ 
 

P.K. SIGNITURE CEASAR SALAD 
Parmesan cheese, garlic croutons, romaine lettuce and homemade Caesar dressing. 

+ Chicken or shrimp 
 

GREEK SALAD 
Crisp iceberg lettuce, tomatoes, cucumbers, crumbled feta, mixed bell peppers, red onions, 

kalamata olives, and homemade dressing. 
 

LOCAL ARGULA, AVOCADO AND ASPARAGUS SALAD 
With a lemon vinaigrette 

 
LOCAL ARUGLA AND TOMATO SALAD 

Pickled onions, marinated pine nuts, parmesan, and a balsamic vinaigrette 
 

CORN SALAD 
Roasted corn, tomatoes, lime, red onion and olive oil. 

 
TOMATO AND MOZERALLA SALAD 

Fresh mozzarella cheese, balsamic glaze, and basil oil. 
 

ROASTED BEET SALAD 
Crispy goat cheese, red onions, local greens, walnut oil. 

 
 

SOUPS 
______________________________________________________________________________ 

 
CURRIED PUMPKIN SOUP 

Light coconut milk, local grown pumpkin, curry paste, sour cream, red onion and garlic. 
 

ROASTED RED PEPPER AND TOMATO SOUP 
Roasted red peppers, tomatoes, vegetable broth, garlic, onion and a hint of thyme. 

 
CREAMY LEEK AND POTATO SOUP 

Fresh leeks, potatoes, vegetable broth, and heavy cream. 
 

BAHAMAIN WHITE CONCH CHOWDER 
Served with sherry-pepper and Saltine crackers. 

 
SWEET CORN SOUP 

Warm potatoes, smoked salmon salad, scallions. 
 
 



 

 

PASTA 
______________________________________________________________________________ 

 
SPAGHETTI AND MEATBALLS 

With zesty tomato meat sauce and homemade meatballs. 
 

PESTO CHICKEN FETTUCCINE 
Chicken breast, tomatoes, sautéed peppers, red onion and fresh pesto, in a white wine garlic 

cream sauce. 
 

ZUCCHINI PASTA 
Fresh zucchini, red pepper flakes, parmesan cheese, and olive oil. 

 
FETTUCCINE ALREDO 

Alfredo sauce, mushrooms, and fresh grated Parmigiano. 
+ Shrimp, lobster, chicken, steak 

 
SEAFOOD 
______________________________________________________________________________ 

 
LOCAL GRILLED FISH 

Rosemary garlic butter mashed potatoes, sautéed asparagus with a mustard sauce. 
 

THAI LOBSTER 
Jasmine rice, steamed bok choy and ginger carrots. 

 
GRILLED LOBSTER 

Risotto and sautéed spinach. 
 

FISH FINGERS 
Sweet potatoes fries, steamed broccoli, tomato salad with a tartar sauce. 

 
FISH TACOS 

Local fish, sour cream, purple cabbage, avocado, and corn tortillas. 
 
 

MEATS 
______________________________________________________________________________ 

 
ROASTED LEMON CHICKEN 
Sweet potatoes and green beans. 

 
JERK CHICKEN 

Peas ‘n’ rice, Cole slaw, sautéed plantain and local greens. 
 
 



 

 

CURRIED CHICKEN 
Lemon rice pilaf, local greens and chickpea salad. 

 
BEEF TENDERLION 

Roasted potatoes, grilled asparagus with a cool horseradish sauce. 
 

BAR-B-QUE RIBS 
Coconut rice, corn salad, grilled vegetables and local greens. 

 
CHICEKN TACOS 

Flour tortillas, queso, corn and avocado. 
 

QUICHE LORRAINE 
Homemade pie crust, heavy cream, swiss cheese, and crispy bacon. 

 
MEAT LASAGNE 

Lean ground beef, ricotta cheese, provolone cheese, mozzarella cheese, and parmesan cheese. 
 
 

VEGATARIAN 
______________________________________________________________________________ 

 
SPINACH QUICHE 

Homemade pie crust, spinach, and parmesan cheese. 
 

BROCCOLI AND CHEESE QUICHE 
Homemade pie crust, fresh broccoli, and mozzarella cheese. 

 
VEGETABLES TAGINE AND COUSCOUS 

Zucchini, yellow squash, artichokes, sweet peas, and asparagus. 
 

 
DESSERT 
______________________________________________________________________________ 

 
COCONUT CAKE 

Served with ice cream. 
 

KEY LIME PIE 
Topped with berry compote. 

 
CHOCOLATE CAKE 

Whipped cream and berry compote. 
 

PINEAPPLE CAKE 
Served with ice cream. 



 

 

 
CARROT CAKE 

Served with custard. 
 

PASSIONFRUIT MOUSSE 
 

LEMON TART 
Served with berry compote. 

 
ASSORTED COOKIES 

Homemade oatmeal raisin, chocolate chip, and sugar cookies. 
 

HOMEMADE ICE CREAM 
Chocolate, vanilla, and mango. 

 
SORBETS 

Mango, avocado, mixed berry and lemon. 
 
 

BEVERAGES 
______________________________________________________________________________ 

 
HOMEMADE LEMONADE 

 
BAHAMIAN GOOMBAY SMASH 

 
HOMEMADE FRUIT PUNCH 

 
BAHAMIAN RUM PUNCH 


