
 
ZEST is one of the five-character strengths that contribute most to a sense- 
of-life-satisfaction. (The other four are curiosity, gratitude, optimism and 

the ability to love and be loved.) If you’re looking for a way to 
increase your happiness, add ZEST to your life. 

 

DINNER 
 

APPETIZERS 
 

SOUP OF THE NIGHT $12 
 
 

CLIFF WEDGE SALAD $15 
Local Iceberg/Vine Ripe Tomato/ Smoked Applewood Bacon/ 

Crumbled Blue Cheese/Pink Peppercorn Buttermilk Ranch 
(GF with Balsamic Vinaigrette) 

 
 

THAI QUINOA SALAD (GF) $17  
Salted Cashew Crusted Goat Cheese/Local Greens/Orange Ginger Vinaigrette 

 
 

NORMA’S TERRACE SALAD (GF) $16 
Local Greens/Arugula/Papaya/Cucumber/Grapefruit/Ortanique Orange Segments/Feta 

Cheese Tossed in Minted Passion Fruit Vinaigrette/Caribbean Spiced Cashews 
~~~ $1 will be donated to The Norma Shirley Culinary Fund for each salad~~~ 

 
 

MARINATED CHERRY TOMATO & CUCUMBER SALAD $16 
Red-Green /Oakleaf Green/ Butter Head  

Lola Rosa /Cherry Tomato/ Lemon/ Olive oil Vinaigrette  
                                                               (GF, DF, V) 

 

  APPLETON BRAISED OXTAIL SPRING ROLLS $18     
Spring Roll/Roasted Escellion/Soy Dipping Sauce 

 

WET SUGAR GLAZED CRISPY PORK BELLY $22 
Toasted Sesame Seed/Spicy Kimchi 

 

PAN BAKED SPICY CURRIED LOBSTER CAKE (Seasonal) $23 
Sorrel Flower Glaze/Papaya Coulis/Mango Papaya Salsa 

 

MIXED VEGETABLE PAKORA FRITTERS $20 
Fresh Vegetables/Tangy Date Tamarind Sauce 

 
LOCALLY SMOKED MARLIN CARPACCIO (GF) $21 

Topped with Crisp Cucumber Ribbons/ Iceberg lettuce/ Capers/  
Shaved Red Onion/Italian Vinaigrette 

 
 

 
*The above are subject to 10% Government tax and 15% service Charge* 

 
Please inform your server of any allergies you may have that are food related. 

 
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS 
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN 

MEDICAL CONDITIONS. 



 
ENTREES 

 
JERKED PENNE PASTA $25     

Sun Dried Tomatoes/Roasted Garlic Cloves/Shiitake Mushrooms/White Wine Sauce  
ADD: Chicken $8 ~ Shrimp $12 ~ Lobster $20 

 
BASIL PESTO FETTUCCINE $25     

Cherry Tomatoes/Baby Spinach/Purple Basil 
ADD: Chicken $8 ~ Shrimp $12 ~ Lobster $20 

 
INDIAN BUTTER CHICKEN $32  

Chicken Breast/Creamed Spiced Tomato/Basmati Rice/Fresh Baked Naan Bread 
 

COCONUT RUNDOWN LOBSTER (Seasonal - GF) $48 
Tomato/Fresh Coconut Milk/Thyme/Sauteed Market Vegetables/Steamed White Rice 

 
LOCAL CATCH OF THE DAY $38  

Herb Roasted Potato/Asparagus/Salsa Verde 
 

CURRIED SEAFOOD BOWL MP   
Curry Sauce/Jumbo Shrimp/Lobster/Octopus 

 
HERB CRUSTED LAMB RACK $45   

Potato Dauphinoise/ Mint / Tomato Chutney     
 

OVEN ROASTED 12oz RIBEYE STEAK $48 
Mashed Green Banana / Sauteed Callaloo / Diane Sauce 

 
PIMENTO SMOKED BABY BACK RIBS $40 (Half) $45 (Full) 

Mac N Cheese / Grilled Cob Corn  
 

CALALLOO & RICOTTA RAVIOLI $30 
Roasted Pumpkin Jus/White Truffle Oil 

 
ZESTY TOFU FRIED RICE BOWL $29 

ADD: Fried Egg $8 ~ Shrimp $12 ~ Lobster $20 
 

“NYAM FROM DI YARD” 
 

CHOP – CHOP JERKED CHICKEN $28 
Mac N Cheese / Grilled Cob Corn 

 
APPLETON RUM BRAISED OXTAIL $35 

Butter Bean/Tomato/Rice N Peas/Fried Plantains 
 

WHOLE FISH OR FILLET MP 
Prepared One of Two Ways (Please Ask Your Server) 

Pickled Carrots/ Onions/ Cho-Cho/ Scotch Bonnet Peppers/ Rice N Peas 
 

LOCAL CURRIED GOAT $35 
 Root Vegetables/Coconut Jasmine Rice  
 

 *The above are subject to 10% Government tax and 15% service Charge*  
 
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS 
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN 

MEDICAL CONDITIONS. 

Please inform your server of any allergies you may have that are food related. 



 
 

SUGAR LIPS 
 

SCOTCH BONNET CHEESECAKE $15 
Caramel “Woo” Coulis 

 
WARM MOLTEN LAVA CAKE $18 

Vanilla Ice Cream     
 

LOCAL KEY LIME PIE $15 
Fresh Whipped Cream 

 
STRAWBERRY MISU CAKE $17 

Strawberry Mousse 
 

CHEF’S CRÈME BRULEE $18 
Caramelized Sugar Crust 

 
ASSORTED HOME-MADE ICE CREAM $12  

 
 

*The above are subject to 10% Government tax and 15% service Charge* 
 

Please inform your server of any allergies you may have that are food related. 
 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS 
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN 

MEDICAL CONDITIONS. 


