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SWEETS

BANANA CREAM PI1E
TOASTED COCONUT TOPPED KEY LIME PIE
CHOCOLATE ESPRESSO MOUSSE

$7
$7
$7

BKUNGH BueBLY GLASS $6  BOTTLE $32

GREG NORMAN ESTATE (AU)
SPARKLING PINOT NOIR CHARDONNAY

MIMOSA OR BERRYMOSA

GREG NORMAN ESTATE BU BBLY MIXED WITH
ORANGE OR CRANBERRY JUICE

BUCKET A BEER

5 CARIB OR COORS LIGHT BEERS IN A BUCKET
FOR THE PRICE OF 4

P4

PIMM’S COCKTAIL
A REFRESHING PIMM’S LIQUOR MIXED WITH GIN,
FRESH MINT, DICED CUCUMBER, MELON & MIXED
CITRUS SLICES

Ce oﬁ[ee /W Buzz

WiNpyY HiLL WHIP

GOURMET COFFEE & COCONUT RUM TOPPED WITH
WHIPPED CREAM & FRESH NUTMEG

LATINO BUzz
GOURMET COFFEE WITH GRAND MARNIER, KAHLUA &
AMARETTO TOPPED WITH WHIPPED CREAM & FRESH
NUTMEG

VIETNAMESE COFFEE
DOUBLE SHOT ESPRESSO AFLOAT SWEETENED
CONDENSED MILK

INSOMNIAC
ESPRESSO, FRANGELICO HAZELNUT LIQUER,
T1A MAIRA & FROTHED CREAM

CALYPSO COFFEE
GOURMET COFFEE WITH DARK RUM & COFFEE LIQUER
DOLLOPED WITH FROTHED CREAM AND FRESH GRATED
NUTMEG

POUBLE SHOT ESPRESSO

CAPPUCCINO

REGULAR “HIGH TEST’ GOURMET COFFEE
PECAFFEINATED ITALIAN BREWED COFFEE
ATRISAN’S SILK POUCH TEAS’S

PLUS 15% SERVICE CHARGE
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$7

$16

$6

$6

$7

$5

$6

$6

$4
$5
$2
$2
$3
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SUSHI ‘OF THE PAY” PLATTER 8PiEcE HAND ROLL
House SALAP & Soupe pu Jour

PowN ISLAND SpicEp FRENCH TOAST
THICK SLICED FRENCH BREAD DIPPED IN A BATTER OF DOWN

ISLAND SPICES & GRIDDLED TO PERFECTION SERVED WITH
SAUSAGE LINKS & FRUITS ADD 2 EGGS ANY STYLE $3.00

3 “HeARTY’ PANCAKES ,
THREE THICK GRIDDLED PANCAKES WITH NEW ENGLAND'S FINEST

MAPLE SYRUP SERVED WITH SAUSAGE LINKS, AND FRESH FRUIT
GARNISH ADD 2 EGGS ANY STYLE $3.00

SWEET 0R SAVOURY CREPES

CHEF S CHOICE OF TODAY S SWEET OR SAVOURY, WAFER-THIN
FRENCH PANCAKES - SERVED WITH SAUSAGE LINKS AND FRESH
FRUIT GARNISH

EceS BENNE

TWO POACHED EGGS OVER CANADIAN BACON & AN ENGLISH
MUFFIN THEN SMOTHERED IN HOLLANDAISE SAUCE - SERVED WITH
CHEF’S POTATOES & A FRESH FRUIT GARNISH

3 E6¢ 3 CueeSE ‘TRIE° OMELETTE

CHIOCE OF ONIONS, PEPPERS, SAUTEED MUSHROOMS, OR FRESH
SPINACH SERVED WITH CHEF’'S POTATOES, TOAST, & FRESH FRUIT
GARNISH

Sricy STEAK & CHEESE SANPWICH

PEPPER-MELTED CHEESE OVER MARINATED STEAK STRIPS SERVED
ON A SUB ROLL WITH MAYONAISE, LETTUCE, TOMATO & RED ONION
SLIVERS - SERVED WITH A SIDE OF PASTA SALAD & FRESH FRUIT
GARNISH

BVI's Eee BurriTo

SCRAMBLED EGGS WITH CHEDDAR CHEESE, SPRING ONIONS &
DICED RED PEPPER ROLLED IN A FLAVOURED TORTILLA WITH A SIDE
OF SALSA SOUR CREAM — SERVED WITH CHEF’S POTATOES & FRESH
FRUIT GARNISH

‘Fist OF THE DAY’ SANDPWICH
SEASONED GRILLED FISH TOPPED WITH A WEST INDIAN ONION

SAUCE SERVED ON A SUB ROLL WITH A SIDE OF PASTA SALAD &
FRESH FRUIT GARNISH

3 WINpy HiL Fis# TACOS
BATTERED & FRIED FRESH HADDOCK INSIDE FLOUR TORTILLAS

WITH A CITRUS-CILANTRO TARTAR SAUCE, SHREDDED LETTUCE,
DICED TOMATOES & RED ONIONS WITH SIDES OF SALSA & SOUR
CREAM (+GUACAMOLE $1.00) SERVED WITH PASTA SALAD & FRESH
FRUITS

PLUS 15% SERVICE CHARGE
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Seicy TUNA MELT
HIGHLY SEASONED TUNAFISH WITH MELTED CHEESE SERVED

ON A SUB ROLL WITH LETTUCE & TOMATO & ONION WITH A
SIDE OF PASTA SALAD AND FRESH FRUIT

Ec6 & PORTABELLA FLORENTINE ,
TWO POACHED EGGS SERVED OVER A BED OF GARLIC SAUTEED

FRESH SPINACH AND A FRESH PORTABELLA MUSHROOM THEN
TOPPED WITH FRESH GRATED PARMESAN SERVED WITH CHEF’S
POTATOES & FRESH FRUIT

‘SWEET SUNSHINE” Diprep Hor WINGS SERVED WITH FRIES
WONDERFULLY SEASONED AND WILDLY GLAZED CHICKEN

WINGS SERVED WITH A BLUE CHEESE-POPPY SEED DIPPING
SAUCE & FRIES

T HREE CHEESE, MUSHROOM & CHICKEN QUESADILLA
SAUTEED CHICKEN, ONION & PEPPERS WITH MELTED CHEESE

ROLLED IN A FLAVOURED FLOUR TORTILLA SERVED WITH
BLACKBEAN SALSA, SOUR CREAM & GUACAMOLE SIDES
& A PASTA SALAD

CHICKEN & BACON BirS CAESAR WRAP
HOMEMADE SPICY CROUTONS, GRILLED CHICKEN & BACON

BITS TOSSED WITH OUR CAESAR SALAD AND FRESHLY GRATED
PARMESAN THEN ROLLED IN A FLAVOURED TORTILLA SERVED
WITH A SIDE OF PASTA SALAD

SIDE ORDERS:

BACON $2 SALSA $.75
LINK SAUSAGE  $2 SALTED EPAMAME  $5
CHEF'S POTATOES $3 FRIES IN A BASKET $5
FRUIT PLATE $5 OPC. BREAD BASKET  $4
SOUR CREAM  $.50 GUACAMOLE $1.00

SMALL HOUSE SALAD $6.00
2 E66S ANY STYLE $5.00
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Live / ary Loca wudic
da/ayd & Fridays
From Opm...

PLUS 15% SERVICE CHARGE
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