BAYHOUSE

MODERN CARIBBEAN CUISINE

BAR & POOL DECK MENU

LITTLE BAR BITES

Fried Calamari tossed with fresh herbs, Créole Aioli 39 Local Honey & Thyme Goat Cheese Crostinis & 34
Bay House Chicken Wings 29 Black Bean Dip & Plantain Tostones ¢ 29
tossed in passion fruit glaze or tamarind BBQ, or simply fried with tomato, lime & cilantro salsa
BURGERS & MORE
served with your choice of fries or wedges
Bay House Classic Beef Burger 46 Steak Sandwich 60
8oz beef patty, lettuce, tomatoes, cucumber on classic mayo caramelized onions, mushrooms, mozzarella & cheddar cheese
Chef’'s Burger & 8oz beef patty with a fried egg, 59 Quesadillas
ham, cheese, caramelized onion and BBQ sauce served with tomato salsa, guacamole & sour cream
Cheese-Stuffed Burger @ 8oz beefpatty stuffedwith 57 Crioken 46
cheddar cheese, topped with bacon & caramelized onions Shrimps 60
Vegetables 41
Blue Cheese Burger 8oz beef patty topped with 55 g
blue cheese, sautéed mushrooms & deep-fried onion rings Tacos
Crispy Fried Chicken Burger 43 topped with tomato salsa, guacamole cole slaw & spicy chipotle mayo
deep-fried chickeb breast topped with spicy mayo & cole slaw Chicken 46
. . Shri 60
Mahi-Mahi burger 50 , rimps 56
Grilled mahi-mahi topped with caper mayo & slow cooked onions Fish

PASTA Creamy Seafood Fettuccine, shrimp, clams, mussels & mahi 89
Spicy, Clams Spaghetti @& olive oil, white wine, roasted 99 Shrimp Fettuccine Primavera tossed in extra virgin olive 71
garlic, fresh bird-eye chilies, parsley, topped with lemon zests oil, roasted garlic, fresh herbs, cherry tomatoes & asparagus

Vegetable Penne tossed in a rich tomato sauce & parmesan 56 Creamy Basil Pesto & Grilled Chicken Penne 53

THREE CHEESE PLATTER TO SHARE 59

with honey & thyme goat cheese, pimento cheese spread & blue cheese, served with onion chutney, guava cheese, fresh grapes, crackers & ciabatta crostini

DESSERTS Antiguan Rum Créme Brilée ¢+ 35
rum & raisin compote, candied ginger biscotti

Chocolate & Passion Pavlova 35 Lightly Spiced Rice Pudding 35

crisp Meringue, passion fruit crud, 60% cocoa chocolate Ganache, coconut milk & Jasmine rice-pudding, served warm with

fresh mint and chocolate crumble a lime & pineapple salsa and a coconut Tuile

Carrot & Orange Cake 37 Assorted Ice-Creams & Sorbets

topped with a cream cheese mousse, candied pumpkin seeds, one scoop 12

orange reduction and vanilla crumble two scoops 19

v Try one of the Bay House signature dishes
The “Deck Menu” is available from 12.00 to 8.00pm, in the pool, lounges & bar area | The full Restaurant menu is also available
Dish adjustments are accommodated as possible, this may result in a price change | All prices are inclusive of 17% ABST & exclusive of 10% service charge



