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Pies

Coconut Cream  $21.00 Banana Cream

Apple $24.00 Pumpkin $18.00
Chocolate Cream $27.00 Key Lime $22.00

Lemon Meringue $21.00 Coconut Pecan $25.50
Cheese Cake $30.00 o

Tarts 9“ r
Coconut $16.50 '
Pineapple $16.50

Guava $16.50
Cakes 12”7

Chocolate $62.50 $50.00
Yellow $50.00 $40.00
Carrot $65.00 $48.00
Fruit

Fruit Breads $6.00 - $8.50
Banana Walnut - Orange Prune - Coconut Pineapple -
Pumpkin Cranberry

Prepacked Cookies $4.00 - $6.00 per pack
Guava - Peanut-butter - Coconut - Ginger - Chocolatechip -

Rasberry - Oatmeal & Raisin

Brownies $3.00 each

(24 hours notice necessary)

Serves 10-15 Serves 25-30
Veggie Platter & Dip $47.50 $60.00
Fruit & Cheese $50.00 $65.00

Fruit $45.00 $60.00
Cheese & Crackers $60.00 $75.00
$ Per Dozen a
Wings $12.50
(Glazed with Honey-Teryaki sauce)
Mini Quiches $13.50

(Spinach, Mushroom, Tomato)

Ham Roll $9.50 Gourmet to go!
(Sliced Hamm filled with Cream Cheese) S " ] 9 8 8
Devilled Eggs $9.00 Ince

Cocktail Meatballs $13.50

(Homemade in a Chilli sauce)

Mini Pizzas $12.00

(Topped with Onions, Peppers or Pepperoni)

Beef Patties $13.95

(Flaky pastry turnovers filled with beef)

Chicken Patties $12.50

(Flaky pastry turnovers

filled with chicken) MONDAY - FRIDAY

Conch Fritters $16.95

(Minced conch with peppers, onions 1 0 . 00 am - 3 . 0 0 pl’

and celery deep fried)

g\}lzge]?\“illjzcratch, deep fried and $ 13:30 S A T U R D A Y S
served with a cucmber or tartar sauce) C L O s E D

Chicken Cream Pulffs $14.50
(Choux pastry rolls filled with Chicken)

Tuna Cream Puffs $15.95
(Choux pastry rolls filled with Tuna)

Fish Bits $14.75
(Crumb crusted Grouper, deep fried and .
served with Tartar sauce)

Sandwiches $9.95 .. *® Se

(Cheese or Tuna)
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STONEY GROUND RD, ANGUILLA BWI
(NEXT TO ALBERT’S MARKET PLACE)



Wraps & Sandwiches

Freezer Chest

Homestyle meals - Just heat and serve

Shrimp Pasta $14.50 /b Wraps Soups Entrees
Marinated Veggies ~ $10.50 /Ib Turkey $10.50 each Conch Chowder $ 11.50 Lasagna $ 26.95
Veggie $8 95 each Chunks oflc\‘,oncl}lz“i{h sl With Meat Sauce.
. tatoes - New a Style.
Coleslaw $6.95 /Ib Chick e e Chicken Curry $ 18.75
icken $995 each Pumpkln Soup $ 7.95 Chicken and potatoes in a spicy coconut
. Ginger scented eream of pumpkin. flavoured curry sauce.
Veggie Pasta $7.50 /Ib
Your choice of lettuce, tomato, gish Cho(;NTd'er . 't};$ 10.95 Veggie lasagna  $ 20.50
. napper and Trigger fish wi aver: and veget: i
Chicken $15.50 /Ib red peppers, olives, onion, potath and tomates. Layers of noodles and vegetables, with
jalapeno peppers, guacamole and Fish Stew $ 21.50
Fotato $8.95 /Ib cheese with home-made dressing_ Trigger fish - King fish - Snapper with
. peppers, onions, lecks and tomatoes.
Tabouli $10.50 /Ib ] Quiches ) Curried Goat  $ 27.50
SandchheS Bones out - Tender bits of goat meat in a
. : medium spiced curry sauce.
Fruit $8.95 /Ib Spinach st Ch(?. k 'Mi bella $ 21.00
. 1cken larbella .
Chicken Salad $ 8.95 Mushroom $22 .50 Chicken Thighs marinated in wine,
Greek Salad $11.00 /lb Tuna Salad $9.95 Crab $29.50 olive oil, olives, capers and prunes.
: . Conch Stew $ 28.00
Ham & Cheese $ 9.95 . A Qumhe Lorraine $2400 ‘Tender bites of Anguillian conch in
Turkey & Cheese $ 9.00 M Tomato $22.50 white sauce with parsley dumplings.
Roast Beef $11.00 k Lobster . $29.50 Beef Burgundy $ 26.50
Beef stew with mushrooms
Egg Salad $ 6.75 in a red wine sauce.

Chicken Casserole $ 17.50

Pot Pie - No Crust - Sweet Potato Top.

Bake Fish $ 19.50
Baked Grouper with lecks, peppers, onions
and tomatocs in a lemon sauce.

Grilled Chicken Salad $13.50

On Spinach with Grapes, Tomatoe, Celery, Cranberries topped with Served on slice wheat or white or baguette.
Garganzola Cheese served with ceasar cheese dressing.
Fish Salad $14.95

Grilled Grouper on mixed green Artichoke with, cucumbers, tomato
with lemon dressing.

Side Dishes

Serves 1-2
Rice & Peas $ 7.50
Baked Plantain $ 6.95

Papaya & Carrot Medly  $ 6.50




