
 

 

 

 

 

 

 

  

 

 

 

 

Appetizers 

Antipasti Table – Selection of Marinated Vegetables, Artichokes, Mushrooms , Peppers Aubergines, Saffron  65 

       Onions, Cured Meats 

Salad Caprese, Vine Ripened Tomatoes, Basil and Buffalo Mozzarella, Olive Oil and Aged Balsamic   55 

Caesar Salad, Romaine Hearts, Spanish Anchovies, Parmesan Vinaigrette       55 

Nicoise Salad, Yellow Fin Tuna, Fingerling Potatoes, Haricot Vert, Egg and Tomatoes    45/70 

Florida Jumbo Stone Crab Claws on Crushed Ice, Mustard Sauce       150 

Scottish Smoked Salmon Fennel and Arugula Salad, Horseradish Crème Fraiche     90 

Chilled Tomato Gazpacho, Marinated Cucumber and Mint Salad, Virgin Olive Oil     40 

Yellow Fin Tuna Tartar ,Ginger and Soya, Apple and Cilantro                                                                                                65 

Caramelized Onion, Vine Ripened Tomato and Goats Cheese Tart       75      

Cantaloupe Melon with Prosciutto Di Parma, Arugula and Virgin Olive Oil     85           

Steak Tartar and Fries, Chopped Prime Tenderloin Capers, Parsley, Shallots, Mustard, Tabasco   82                                       

Grilled Globe Artichokes with Garlic Aioli          75 

Oysters ½ dozen, Blue Points or Malpeque, Cocktail Sauce and Mignonette                                                                     65 

 

 

Sushi & Sashimi Combination - Chef's Selection of Nigiri, Norimaki and Sashimi,Soy, Ginger,Wasabi  85 

 

NORIMAKI – 6 pieces per serving 

 

California Maki Roll 

Vegetable Maki Roll Bajan Roll 

Spicy Tuna Roll 

BBQ Eel Roll 

Sandy Lane Roll 

 

 

45 

45 

45 

45 

45 

NIGIRI 

 

 Ebi 

 Tuna  

 Unagi 

 Salmon 

 Hamachi 

 Toro 

 

 

45 

 45 

 45 

 45 

 45 

120 

SASHIMI  

 

 Assorted Plate 

 Yellow-Fin Tuna 

 Scottish Salmon 

 Yellow Tail Hamachi 

 Maine Scallop                  

 

 

85 

65 

65 

68 

75 

 

 

Sandwiches  

Classic Turkey Club            61 

Grilled Bacon, Egg, Lettuce, Tomato, House Fries or Mesclun Greens 

 

Char-Grilled Beef Burger           65 

Choice of Cheese, House Fries or Mesclun Greens 

 

Mediterranean Vegetable Wrap           46 

Hummus, House Fries or Mesclun 

 

 

 



Kosher Hot Dog         48 

Sauerkraut, Honey Mustard, Grilled Onions 

 

Filet O Fish             70 

Seared Florida Red Snapper, Marinated Heirloom Tomatoes, Guacamole                     

Cilantro and Jalapeño Aioli and Toasted Focaccia 

 

Reuben        60 

Pastrami, Sauerkraut, Swiss Cheese, Thousand Island, on Sour Rye 

Served with French Fries, Green Salad, Vegetable or Potato Chips 

 

 

Pizza From The Brick Oven  

Margarita       60 

Tomato, Basil, Buffalo Mozzarella and Olive Oil                                                                                                            

 

Capricciosa             70 

Mozzarella, Tomato, Mushroom, Artichoke, Prosciutto Di Parma , Black Olives and Olive Oil                                     

 

Parma       70 

Prosciutto Di Parma, Tomatoes, Arugula, Reggiano Parmigiano, Olive Oil                                                                    

 

Florentine       70 

Spinach, Roasted Garlic, Ricotta, Hen Egg and Reggiano Parmigiano    

 

Truffle                 Market Price 

Buffalo Mozzarella, Robiola, Roasted Potatoes,                                                                                                             

Caramelized Shallots, Shaved Black Truffles and White Truffle Oil  

 

 

Entrées             110 

Daily Roasted Meats from the Brick Oven with  Specialty Side Dishes                                                                             

 

Fish & Chips                                        85  

Banks Beer Battered Cod, House Fries, Tartar Sauce, Malt Vinegar                                                                                   

 

Caesar Salad                            65/80 

Chicken / Shrimp  - Hearts of Romaine / White Anchovies /Aged Parmesan   

                        

Curried Chicken Roti             65 

Dhal Roti, Basmati Rice, Mango Chutney / Bajan Pepper Sauce                                                                                   

 

Steak  Frites                                                                                                                                                                               225 

 8 oz  Prime Creek Stone New York Strip Loin, House Fries, Sautéed Spinach,  Red Wine onions 

 

Tagliattelle Carbonara, Prosciutto, Olive Oil, Parmigianino Reggiano,       61/ 180                 

Poached Egg and Shaved Truffles  

 

Linguini with Artichokes, Spinach, Wild Mushrooms and Rosemary Cream      61 

          
Mussels cooked in White Wine, Herbs and Garlic French Fries        120 

 

 



 

Freshly Caught Fish of the Day 

Yellow Tail Snapper Filet   120 

Spanish Mackerel  120 

Scottish Salmon  95 

Giant Tiger Prawns            210 

Yellow Fin Tuna Loin            85 

Barracuda  85 

Mahi Mahi  80 

 

Served with Warm Grilled Mediterranean Vegetables, Lemon oil and Fresh Herbs 

 

 

Desserts  

Artisan Cheeses Made and Matured in the Traditional Way       55/85 

Soup of Red Fruits Steeped in Strawberry Jus, Pink Champagne, Sable Breton  40 

Caramelized Myer Lemon Tart, Crème Fraîche Ice Cream, Black Berry  40 

Classic Apple Tarte Tatin, Calvados Sauce, Vanilla Ice Cream  40 

Almond Crème Brulée, Roasted Rhubarb, Rhubarb Sorbet  40 

Chocolate and Bergamot Tart, Orange Sorbet  45 

Sandy Lane Sorbets and Ice Creams          40 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  - Vegetarian Option 

 

Prices are in Barbados dollars, are inclusive of 17.5% Value Added Tax and are subject to 10% Service Charge 

(Smoking is not permitted in Bajan Blue Restaurant) 


