
r e s t a u r a n t

a n d  b a r

m e n u s

restaurant and bar descriptions and sample menus
menus change frequently based on the availability of seasonal ingredients and chef inspirations

restaurant and bar operating hours are subject to change
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s o l é
a l  f r e s c o  d i n i n g  o n  b e a c h 
d e c k  o f f e r i n g  s u n s e t s  o v e r 
g r a c e  b a y

s t a r t e r s 

c a r i b b e a n c r a b c a k e s  with 
pineapple salsa and lemon aioli 
g r i l l e d p i n e a p p l e a n d c h i c k e n 
pa r fa i t 

c e v i c h e  with grilled calamari, shrimp, fish, 
lemon cilantro and olive oil 

r e d b e a n s o u p  with coconut milk

e n t r é e s 
pa n - s e a r e d m e d i t e r r a n e a n 
m a h i - m a h i  with tomato capers and 
kalamata olive reduction
r oa s t e d p u m p k i n s p i n ac h 
r av i o l i  with mozzarella served with tomato 
reduction
c h a r - g r i l l e d h e r b s o r ga n i c 
c h i c k e n b r e a s t   with grilled spicy 
shrimp and rosemary jus

alexandra 

r e so r t
s a m p l e  m e n u s
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a s ú
c a s u a l  i n d o o r - o u t d o o r 
r e s t a u r a n t  b y  t h e  p o o l 
f e a t u r i n g  b u f f e t  a n d  a  l a 
c a r t e  d i n i n g

s t a r t e r s 

s t. jacq u e s au g r at i n  with sautéed 
scallop, mixed seafood, white wine, and cream 
sauce au gratin  

s e a fo o d c e v i c h e  with fresh lime juice, 
cilantro, red onions and coconut milk 

g r i l l e d z u cc h i n i  with yellow squash, 
eggplant, goat cheese, clamato tomato and 
olive oil vinaigrette 

e n t r é e s 

c a r i b b e a n b o u i l l a b a i s s e  with array 
of fish and shellfish, poached in saffron fish 
soup and served with rouille sauce
r oa s t e d p u m p k i n a n d s p i n ac h 
l a s ag n e t t e  gratinated with mozzarella 
and served with tomato reduction
c h a r - g r i l l e d h e r b s b e e f s t r i p 
lo i n  with mustard peppercorn demi-glace

r oa s t e d o r ga n i c c h i c k e n  stuffed 
with goat cheese and sun dried tomato, topped 
with spicy shrimp and rosemary jus

b a k e d pa s ta  ask your server for selection 
of the night



turks and caicos collection6 turks and caicos collection 7

p i z z a l u k a 
h a n d  c r a f t e d  p i z z a s ,  f r e s h 
p r e s s e d  p a n i n i s  a n d  c a s u a l 
f a r e

p i z z a s  –  1 0 ”  p i e s

m a r g h e r i ta  tomato sauce with parmesan 
cheese, mozzarella cheese and fresh basil

j e r k c h i c k e n  with shredded jerk chicken, 
tomato sauce, jerk sauce, parmesan cheese, 
mozzarella cheese and caramelized onions

m e at lov e r s  with italian sausage, bacon, 
virginia ham, chicken, shredded mozzarella, 
parmesan cheese, roasted garlic, chopped 
tomatoes and tomato sauce

o t h e r  e n t r é e s

m e d i t e r r a n e a n s a l a d  with romaine 
lettuce, feta cheese, tomato, shredded carrots, 
rustic artichoke heart and black olives

j e r k c h i c k e n w r a p  char-grilled jerk 
chicken, lettuce, tomato, bacon and jerk mayo

m e d i t e r r a n e a n pa n i n i  pressed with 
fresh mozzarella cheese, tomato, basil and 
pesto

i s l a n d e r taco s  with grilled tortillas, fish 
fillet, coleslaw, pico de gallo, sour cream and 
swiss cheese

b e a c h  g r i l l 
g r i l l e d  f a v o r i t e s  s e r v e d 
b e a c h s i d e  d a i l y .   n o  s h o e s , 
p l e n t y  s e r v i c e !

e n t r é e s 

grilled jerk chicken, burgers, hot dogs and fries 
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k i t c h e n  2 1 8
a  u n i q u e  c u l i n a r y  e x p e r i e n c e 
p o o l s i d e  a t  b e a c h  h o u s e

s t a r t e r s
r oa s t e d b u t t e r n u t s q ua s h 
s o u p  with a spicy coconut avocado and 
shrimp salsa

j u m b o l u m p c r a b c a k e  blackened 
tomato sauce and corn salsa with lemon aioli

c a p r e s e  napoleon vine ripened tomatoes 
stacked with buffalo mozzarella and fresh basil 
scented with a sweet balsamic reduction

e n t r é e s

c at c h o f t h e day  with a choice of 
preparation - pan-fried, grilled, oven roasted, 
seared, or broiled and a choice of sauce citrus 
olive salsa, spicy creole, tamarind chutney, 
homemade pico de gallo, passionfruit beurre 
blanc, jerk-spiced tropical salsa or soy-ginger 
reduction
b l ac k a n g u s n e w yo r k s t r i p 
steak fingerling potatoes, baby spinach and 
wild mushroom ragout

j e r k p o r k t e n d e r lo i n  glazed root 
vegetables with sweet jerk relish, plantain and 
sweet potato mash
f r e e r a n g e r oa s t e d c h i c k e n 
b r e a s t  herb risotto, grilled asparagus 
and sundried tomato, complemented with a 
rosemary red wine reduction

b e a c h 

h o u s e
s a m p l e  m e n u s
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b e a c h  d e c k 
b e a c h  f r o n t  d i n i n g  o n  g r a c e 
b a y  b e a c h

h u r r i c a n e w i n g s  tossed with chef’s 
homemade signature sauce

j e r k c a e s a r w r a p  jerk chicken breast 
with romaine lettuce, bacon and caesar 
dressing

g r i l l e d v eg g i e w r a p  vegetables, 
lettuce, tomato, provolone cheese and pesto 
wrapped in tortilla

g r i l l e d m a h i - pa n i n i  with citrus 
barbecue sauce and pineapple salsa on 
focaccia bread

c a r i b b e a n b u r g e r  char-grilled burger 
pattie topped with lettuce, tomato and onions 
with a rum barbecue sauce and pineapple salsa 
on a brioche bun
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s p e c i a l t y 
n i g h t s 
e x c l u s i v e  t o  b e a c h  h o u s e

i s l a n d b e ac h b b q 

menu to include grilled steak, bbq smoke fish, 
bbq ribs, grill shrimp skewers, jerk chicken, rice 
and beans, island potato salad, marinated conch 
salad and coleslaw

c a r i b b e a n f i e s ta

taste of the caribbean, a culinary journey through 
the islands featuring bahamian papillote citrus 
marinated roasted fish, turks & caicos conch 
ceviche, jamaican jerk chicken, dominican 
tostones, grenadian honey glazed plantains, 
cuban black bean salad and so much more

b a r e fo o t by t h e s e a 

footsteps in the sand, and ocean front dining 
to the sounds of the steel pan featuring lobster 
bisque, crab cakes, ceviche’s, grilled steaks, fish 
and our signature dessert

n o c h e d e pa e l l a 

our chef will create an experience you will never 
forget, featuring a live paella station prepared 
table side including crab claws, calamari, shrimp, 
chunk fish, lobster, mussels, and spicy sausage
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f i r e  a n d  i c e 
i n d o o r - o u t d o o r  r e s t a u r a n t 
f e a t u r i n g  o c e a n  v i e w s  a n d 
m e d i t e r r a n e a n  c u i s i n e

s t a r t e r s 

c a p r e s s e s a l a d  including mozzarella cheese, 
tomato and basil pesto 

t u n a c a r pacc i o  with cucumber julienne and 
ginger dressing 

b e e f c a r pacc i o  with arugula salad parmesan 
cheese and homemade pesto

e n t r é e s  

f i r e a n d i c e ta b l e t o p c h a r coa l b b q 
grill pre-marinated cuts of meat to your liking over a 
charcoal grill served with grilled vegetables, sauces and 
unlimited waffle fries and s’mores for dessert

g r i l l e d r e d s n a p p e r f i l e t  with coocoo 
polenta, welted spinach and creole sauce

s e a fo o d pa r i l l a da  with shrimp, fish fillet, 
mussels, calamari and white rice

j e r k c h i c k e n , peas and rice with welted callaloo 
and spinach and plantain chips

m u s h r o o m a n d a r u g u l a r i s o t t o 

blue haven 

r e so r t
s a m p l e  m e n u s
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s a l t  b a r  &  g r i l l 
e n j o y  v i e w s  o f  t h e  m e g a  y a c h t s 
i n  t h e  b l u e  h a v e n  m a r i n a  w h i l e 
s o a k i n g  u p  t h e  f l a v o r s  o f  t h e 
c a r i b b e a n  a t  t h e  c a s u a l  s a l t  b a r 
&  g r i l l  f e a t u r i n g  i n d o o r  a n d 
o u t d o o r  s e a t i n g

s t a r t e r s

loa d e d n ac h o s  topped with melted cheese, 
ground beef, beans, salsa and guacamole

co n c h f r i t t e r s  with local island dressing

v eg e ta b l e s p r i n g r o l l s  served with sweet 
chili sauce

e n t r é e s

b e e f r i b e y e with garlic mashed potato, grilled 
vegetables and pepper corn sauce

g r i l l e d f i s h f i l l e t  with lemon rice, sautéed 
vegetables and creole sauce

j e r k c h i c k e n served with caribbean rice, peas 
and plantain

m a d e t o o r d e r pa s ta 

j a m m i n ’  b y  t h e  s e a 
b e a c h s i d e  g r i l l  w i t h  i s l a n d  f a r e

e n t r é e s

c r i s p y c h i c k e n w i n g s  with bbq or sweet chili 

g r e e k s a l a d  tomatoes, cucumber, feta cheese 
and olives

i ta l i a n pa n i n i  with pharma ham, mozzarella, 
roasted tomatoes and arugula

c h i c k e n b u r g e r  with grilled chicken breast, 
tomato, onion and jerk mayo

n au t i l u s b u r g e r  with fried fish filet, onion, 
cheddar, tomato, lettuce, ginger garlic mayo
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b a r s  a n d

l o u n g e s
t h e  c o l l e c t i o n 

a l e x a n d r a  r e s o r t 
r u m b a b e ac h b a r beach bar open daily with 
cool drinks and daily specials on the sand

s w i m u p p o o l b a r  why get out of the pool when 
the swim up pool bar is close by  

co co n u t b a r  located in the heart of the resort 
under the coconut palm trees

b e a c h  h o u s e
218 b a r  meet old friends and create new ones at 
this cozy english style bar

b e ac h d ec k b a r  there’s no better place to end 
the day at beach house then with a cool cocktail as the 
sun sets on the deck overlooking grace bay beach

b l u e  h a v e n  r e s o r t
s a lt b a r  sports bar to take in the latest games

i c e b a r & f i r e lo u n g e  start the evening with 
cocktails at ice bar and end with a nightcap by the fire 
at fire lounge

s w i m u p p o o l b a r  enjoy the infinity pool 
overlooking the beach while your blue haven resort 
bartenders create something special


