small bites & meze

GOLDEN CORN RIBS

herbs, parmigiano reggiano

HOUSE FAVOURITE STOUT BREAD
hot honey, salted butter

CRISPY SMASHED POTATOES

spicy mayo, herbs, parmigiano reggiano

HARISSA & SUMAC LOLLIPOP CHICKEN

herbs, house ranch

LAMB MEATBALLS

pickled onions, herbs, mint yogurt

ARTISAN CHARCOAL-ROASTED KEBABS chicken

chimichurri, herbs, evoo shrimp

HUMMUS & BABA GHANOUSH PLATTER
creamy arabic hummus, smokey baba ghanoush,
toasted pita bread

SALT FISH FRITTERS

norwegian salted cod, passion fruit chilli dip

CEVICHE OF LOCAL CATCH

cured fresh fish, citrus dressing

POPCORN SHRIMP

sea salf, spicy mayo

soups

LENTIL SOUP

coconut milk reduction, herbs

SEAFOOD BOUILLABAISSE
fresh fish, shrimp, lobster¥ confit garlic, spices, citrus
zest - add rice +12

all prices are in ec$ and are inclusive of 17% abst (vat)

a 10% service charge will be added
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salads

MEDITERRANEAN CHOPPED SALAD (FATTOUSH) 41
local lettuce, peppers, tomatoes, fresh herbs, citrus
pomegranate dressing, crisp fried pita chips

BEETROOT CARPACCIO 57

arugula, goat cheese, walnut crumble

WOOD-FIRE LENTIL CORN SALAD 63
slow-cooked lentils, grilled corn, carrots, beetroot, honey-
glazed walnuts, parmigiano reggiano

LOBSTER SALAD" 95
local lettuce, spicy mayo, confit garlic, extra virgin olive
oil, panko croutons

CHARRD CAESAR 51
crisp romaine, parmigiano reggiano, panko croutons,

house caesar dressing, anchovies, edible flowers

add: grilled chicken breast +13 | grilled shrimp +23 |

catch of the day +19

sandwiches

all sandwiches served with seasoned fries or side salad

VEGETARIAN PITA WRAP 45
roasted eggplant, caramelized onions, peppers,
creamy tahini

CHICKEN SHAWARMA 47
sautéed chicken, caramelized onions, roasted peppers,
creamy tahini

CLASSIC PHILLY CHEESE STEAK 73
sautéed beef, caramelized onions, roasted peppers,

melted cheese, house ranch, spicy mayo,

served on ciabatfa

pasta

RIGATONI OR FETTUCCINE 49

choice of sauce: pesto | fomato | parmesan cream | rosé

add protein:

+ chopped chicken +10
+ beef ragu  +26

+ roasted vegetables  +6
+ jumbo shrimp +20

all prices are in ec$ and are inclusive of 17% abst (vat)
a 10% service charge will be added



from the fire

all selections grre served with coal-roasted vegetables and

crispy smashed potatoes, spicy mayo

RIBEYE STEAK (120Z)

149

well-marbled ribeye, charcoal-grilled, chimichurri

FIRE ROASTED CHICKEN
butterflied chicken, fire-roasted, crisp skin,
grilled lemon, chimichurri

AUSTRALIAN RACK OF LAMB

charcoal-grilled lamb rack, chimichurri

FIREROASTED JUMBO SHRIMP

tomato and coriander salsa, lemon, evoo

FILLET OF LOCAL CATCH

tomato and coriander salsa, lemon, evoo

WHOLE SNAPPER (~1.5LBS) when available!

tomato and coriander salsa, lemon, evoo

GRILLED BARBUDA LOBSTER®

tomato and coriander salsa, lemon, evoo

MIXED SEAFOOD GRILL
trio from the sea, olive oil, lemon, tomato,
coriander salsa

whole 109
half 69

159

75

89

99

whole 163
half 127

133

all prices are in ec$ and are inclusive of 17% abst (vat)
a 10% service charge will be added



flame favourites

CHARR’D FISH TACOS 61
lettuce, caramelized onions, tomato, coriander
salsa, spicy mayo, green plantain

SMASH BURGER 69
two beef patties, cheese, caramelized onions,
gherkins, seasoned fries

add: egg+7 | bacon+11 | salad +6

VEGETARIAN KIBBEH 57
fire roasted chickpea & bulgur wheat patties, grilled
veggies, mint, hummus, fattoush salad

STICKY CHARR'D RIBS 83
slow-cooked pork ribs, honey barbecue glaze, smoked
crispy potatoes, corn ribs

HONEY WING DINGS ‘N FRIES 57

spicy mayo, herbs, seasoned fries, green salad

WILD-CAUGHT SALMON 127
imported fresh faroe islands salmon, tomato and

coriander salsa, lemon ‘n evoo, warm charred lentil,

beetroot salad

pizza & flatbreads

THE BIG BANANA 39
pepperoni, mozzarella, charr’d pizza sauce, hot
honey drizzle

VERDURA 41

chargrilled eggplant, broccoli, feta, mint, olive oil

DOUBLE CUT 41
chicken, black forest ham, roasted peppers, roasted
onions, charr'd pizza sauce

PIZZA Al QUATTRO FORMAGGI 53
classic all cheese pizza w/mozzarella, gorgonzola,
parmigiano reggiano & brie

all prices are in ec$ and are inclusive of 17% abst (vat)
a 10% service charge will be added



grilled vegetables

(seasona )
evoo ‘n sea salf (ask for availability)

CARRQOTS 17
BEETS 25
EGGPLANT 25
ZUCCHINI 25
BRUSSEL SPROUTS 25
BROCCOLI 25
CAULIFLOWER 25
ROASTED CORN 19
MIXED ROASTED VEGETABLE PLATTER 43

choice of any 3

fire sides

CRISPY SMASHED POTATOES 19

spicy mayo, herbs, parmigiano reggiano

SEASONED JOLLOF-STYLE RICE small 25
spiced rice, chargrilled carrots, fresh herbs, large 49
crunchy puffed rice

SWEET POTATO FRIES 25
parmigiano reggiano

CHARR'D SIDE SALAD 19
SEASONED FRENCH FRIES 17
PLAIN BASMATI RICE 17
SWEET PLANTAINS 21

*all lobster dishes are subject to availabilty, closed season from May 1 - June 30

all prices are in ec$ and are inclusive of 17% abst (vat)
a 10% service charge will be added



