
APPETIZERS & SALAD

Local conch served 3 ways - homemade fritters,

fresh ceviche, and creamy conch chowder

South Caicos Conch

Local lobster in a creamy bisque with fresh herbs
Lobster Bisque

DINNER MENU

Garlic toast topped with local lobster in garlic and

herb butter

Lobster Bruschetta

Fresh lettuce with chopped tomatoes, cucumbers,

onions, olives, pepper, house vinaigrette 

East Bay House Salad

Caesar Salad

Oven-roasted beets on puff pastry with caramelized

goat cheese finished with an apple salad

Roasted Beet and Goat Cheese Tart

Seared yellowfin tuna, lettuce, boiled egg, onions,

string beans, tomatoes, potatoes, anchovies

Tuna Niçoise

Chorizo pan-fried with roasted peppers and tomato

with fried potatoes, topped with sour cream

Pan-Fried Chorizo and Potato Bravas

Crisp romaine lettuce, tossed in Caesar dressing,

topped with shaved parmesan and toasted croutons

Creamy chowder with South Caicos conch
Conch Chowder

Grilled chicken, bacon, lettuce, tomato, cheddar

cheese

East Bay Club Sandwich

Classic bacon, lettuce and tomato
Classic BLT

Classic marinara sauce, mozzarella, topped with

fresh basil.

Margherita Pizza 

Make it your own and add ($):

Grilled chicken, pepperoni, bacon, ham,

mushrooms, onion, pineapple, olives, jalapeno,

tomatoes, peppers, spinach

Ultimate East Bay Burger

CURRY

Served with basmati rice and Caribbean carrot salad.

Coconut curried local conch, with potatoes

Coconut Conch Curry

Local lobster in a tomato-based curry sauce with

chili, garlic, and ginger

Lobster Curry

Grilled chicken breast in a tomato-chili sauce with

yogurt

Chicken Madras Curry

Fried Mahi-mahi in fragrant sauce of masala spices,

tomatoes and onions

Fried Fish Masala Curry

Seasonal mixed vegetables, masala spices,

tomatoes, onions, garlic, and ginger

Mixed Vegetable Korma

QUICK BITES

All served with French Fries. 

Hand-made beef patty and slow-cooked pulled-

pork, topped with onion rings, lettuce, coleslaw,

tomato, dill pickle and choice of cheese
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CLASSIC HOLLANDAISE     PEPPERCORN SAUCE         CHIMICHURRI     

RED WINE AU JUS                MUSHROOM SAUCE           PIRI-PIRI

EAST BAY FAVORITES
Served with your choice of sauce and two sides.

Grilled beef tenderloin and local
lobster tail grilled in garlic butter

Surf & Turf

Local lobster tail grilled in garlic butter
Grilled Lobster Tail

Local lobster baked in the shell with white
wine sauce, topped with gruyere cheese

Lobster Thermador

Grilled catch of the day and local
lobster tail grilled in garlic butter

Surf & Surf

Grilled catch of the day
Grilled Catch

Sauteed seafood, marinara sauce, chopped

tomato, garlic, red pepper flakes, lemon

Seafood Linguine

Classic puttanesca sauce made with olives,

capers, garlic, tomatoes and, olive oil

($) Add Chicken  |  Add Shrimp 

Penne Puttanesca

Breaded chicken breast served on linguine with

marinara sauce, topped with parmesan

Chicken Parmesan

Creamy alfredo sauce served over linguine with

grilled chicken

Chicken Alfredo

Slow-cooked beef, onions, tomato, garlic,

parmesan, olive oil served over spaghetti

Spaghetti Bolognese

Local lobster served with penne pasta, chopped

tomato, garlic, and red pepper flakes

Lobster Arrabbiata

PASTA

Rock Salt Baked Potato

Double-whipped Mashed Potato

French Fries

Onion Rings

SIDE DISHES

Mac and Cheese

Creamed Spinach

Chef's Roast Vegetables

Steamed Broccoli

DINNER MENU

Mixed House Salad

A thick and flavorful center cut 8 oz
tenderloin

Flavorful 10 oz aged Rib Eye
Rib Eye Steak

Filet Mignon

Thick-cut, seasoned 16 oz Porterhouse
pork chop

Porterhouse Pork Chop
Fresh, herb-marinated grilled Mahi-mahi 
Grilled Mahi-mahi

Half chicken grilled and seasoned

Spatchcock Chicken

Baby back pork ribs with homemade BBQ
sauce

Slow-cooked BBQ Pork Ribs

Sauces:

Green Beans, Garlic & Onions
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