
COASTAL

Island Oysters� 22

coconut-lime mignonette, passion fruit and ginger

Pearls of palm� 14

hearts of palm, mango, red chili, cilantro,  
lime-coconut dressing

Grilled Chicken  
Salad with Pickled 
Pineapple� 16

curry leaf vinaigrette, jerk papaya,  
cucumber and herbs

Spiced Charred  
Carrot Dip� 10

roasted carrot, cumin, lime, olive oil,  
birdeyes chili, pita crisps

Smoked Fish Dip� 12

smoked white fish blended with coconut cream  
and lime; served with flatbread crisps

FIRE

Tamarind-Glazed 
Lamb Lollipops� 34

grilled with tamarind-ginger glaze, celery root 
purée, pineapple relish and curry leaves

Wagyu Sliders� 19

caramelized onion jam, pickled onion,  
cooper sharp cheese on brioche

Curried Vegetable 
Flatbread� 17

coconut-tomato sauce, roasted vegetables,  
basil oil

Coconut  
Crab Cakes� 25

lump crab, coconut, herbs,  
mango-tamarind chutney

Jerk lemongrass  
chicken fried rice� 21

honey-lime soy glaze, coconut rice, charred 
scallions, pineapple, fresh herbs, crisp garlic, 
pickled red peppers

Roasted Whole  
Cauliflower� 16

turmeric-cumin spice blend, yogurt-herb

Chili Prawns� 32

passion fruit-chili glaze, crispy curry leaves, lime

Roti Short 
Rib Tacos� 21

creole-braised short rib, roti,  
crisp slaw, avocado, lime

GATHERING

Island Spice Popcorn� 6

coconut oil, chili-lime salt, curry leaf, smoked paprika

Glazed Cashews� 7

tamarind, palm sugar, lime zest

Piri-Piri Pita Chips & Dip� 8

pita with spiced eggplant dip

Chilled Mango-Chili Pickles� 6

green mango, vinegar, red chili, mustard seeds

Truffle & Curry Leaf Fries� 10

fries with parmesan, truffle oil and curry leaf

SWEET

Mini Passion Fruit Cheesecake� 12

passion fruit curd, coconut-biscuit crust

Tropical Mosaic Tart� 12

mascarpone cream, fresh tropical fruit

Vanilla Beignet Bites� 11

cardamom sugar dusting, dark chocolate ganache

Ice Cream Trio - Island Flavors� 11

rotating seasonal flavors

*Contains (or may contain) raw or undercooked ingredients.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions.  
A 20% gratuity will be automatically added to all checks. Additional gratuity is at the guest’s discretion.



signature

Moon of Mahé� 18
ten to one aged rum, coconut–tamarind, coconut cream, fresh lime

Golden Hour� 18
irish gin, passion fruit, vanilla, lemon, champagne

Port Victoria� 19
tequila blanco, mezcal, mango, chili, fresh lime, orange liqueur

Eden Rouge� 18
overproof rum, hibiscus brew, ginger spice, pineapple, lime

Palm and Tide� 18
hendrick’s gin, lemongrass, lemon, ginger liqueur

Caravel� 18
planteray rum, amontillado sherry, pineapple, vanilla, lemon

Trade Winds� 18
bourbon, tamarind, demerara, umami + orange bitters

Siren’s Bloom� 22
japanese vodka infused with darjeeling & rose, lychee, elderflower, 
lemon, coconut cream, egg white

Coral Clarité� 19
brown butter–washed mezcal, ancho reyes verde, fresh carrot,  
ginger, clove-currant spice, lemon

Coquí’s Spresso-tini� 18
bacardi reserva ocho, mr black coffee liqueur, licor 43, coquito, cold brew

Classics

Queen’s Park Swizzle� 17
aged rum, lime, demerara, mint, angostura

El Presidente� 17
white rum, blanc vermouth, orange liqueur, grenadine

Millionaire� 17
bourbon, citrus, grenadine, orange liqueur, egg white, bitters

Dawa� 17
vusa vodka, muddled whole lime, kenyan honey

El Diablo� 17
tequila blanco, crème de cassis, fresh lime, ginger beer

East India Cocktail� 17
cognac, grand marnier, pineapple, maraschino, bitters

Eastern Sour� 17
bourbon, lemon, orange, orgeat, agricole rum rinse

The Parasol� 17
white rum, banana liqueur, pineapple, lime, nutmeg

Corpse Reviver No. 2� 17
gin, cointreau, lillet blanc, lemon, absinthe rinse

Zero Proof

Hibiscus-Ginger Cooler� 12
house hibiscus & spice brew, fresh lime, ginger beer

Papaya Sol� 12
fresh papaya, lime, non-alcoholic triple sec, chili, agave

Wölffer Estate Vineyard, Spring in a Bottle Rosé  12
non-alcoholic rosé

Wine By The Glass
White

Kumusha Sauvignon Blanc 2025, Western Cape, South Africa� 14 | 55

New Dawn Chenin Blanc/Roussanne 2025, Western Cape, South Africa� 14 | 55

Carl Graff Riesling Kabinett, Germany� 15 | 56

Esencia DiviÑa AlbariÑo, Galicia, Spain� 15 | 56

Domaine Berthet-Rayne Côtes du Rhône Blanc, France� 16 | 60

Kevin et Christian Lauverjat Sancerre, France� 18 | 72

Red
Kumusha Cabernet Sauvignon 2023, Western Cape, South Africa� 14 | 55

Boedecker Cellars Pinot Noir 2022, Willamette Valley, Oregon� 16 | 60

Château Yvonne La Folie Saumer-Champigny Cabernet Franc, France� 18 | 70

Lievland Pinotage, Paarl, South Africa� 15 | 56

New Dawn Dark Leap  

Syrah/Carignan/Grenache Blend 2024, Western Cape, South Africa� 14 | 55

Rosé
La Fête du Rosé Grenache/Cinsault/Syrah 2023, Cotes du Provence, France� 15 | 60

Kir-Yianni Akakies 100% Xinomavro Rosé 2021, Greece� 15 | 56

Lielvand Vineyards, South Africa� 13 | 50

Sparkling
Chandon Brut, Napa Valley, CA� 15 | 56

Chandon Rosé, Napa Valley, CA� 16 | 60

Laurent-Perrier Brut Champagne, France� 165

Piper-Heidsieck Cuvée Brut Champagne, France� 145

Dom Pérignon Brut Champagne, France� 375

Natural
Easy Red� 12

Natty Rosato� 12

Natty Bianco� 12

Beer
Rotating Selection, All at $8


