
Salads 
 
 

Lobster Salad 
fresh local lobster with a touch of celery and red onion tossed in our own house 
dressing 
served on a bed of local organic greens   26. 
 

Mixed Field Greens* 
organic local greens served with lemon vinaigrette   10.*   with gorgonzola   12.* 
 

Caesar Salad* 
crisp hearts of romaine with Caesar dressing, anchovies, garlic croutons and fresh  
Parmigiano-Reggiano   12. *  
 

Greek Salad* 
mixed greens, tomatoes, cucumbers, scallions, feta cheese, Greek olives and Greek 
dressing over a grilled pita   14. * 

*These salads may be prepared as simple grills with your choice of: 
snapper fillet , tuna steak, chicken breast, or shrimp…for an  additional $12 . 
 

Small Plates 
 

New York City Bagel 
The BEST bagel in Anguilla!  Your choice…plain, poppy, sesame, everything, cinnamon 
& raisin served with cream cheese   8.  Served with Nova Scotia smoked salmon and 
traditional accoutrements   14. 
 

Gratineed Potato and Goat Cheese Salad 
Kalamata olives and local tomato carpaccio, balsamic reduction   14. 
 

Gazpacho 
refreshing cold purée of tomatoes, cucumbers, onions and garlic   9. 
 

Ceviche of Red Snapper 
lemon juice, onions, cilantro with plantain chips   13. 
 

Straw Hat Spring Rolls 
local seafood, lobster, crayfish and seaweed salad served with ponzu dipping sauce   
16. 
 

Chips ‘N Fish 
a new twist on an old favorite, tempura and potato crusted fresh local fish, Straw Hat 
fries served with coleslaw and tartar sauce   14. 
 

Tuna Tartare  
wasabi, soy sauce, and gaufrette potatoes   16. 
 

Warm Tomato Pie 
flaky pastry with mozzarella, over mixed field greens and balsamic reduction   15.  
 

Pyrat Shrimp 



 “Pyrat Rum” glaze drizzled over sautéed shrimp served with tropical fruit salsa   15. 



 
Sandwiches and Burgers 

 
served with cole slaw, kosher pickle and Straw Hat fries 

 
 
Spicy Fish Sandwich  
grilled local fish fillet with spicy 
jerk aioli, lettuce, tomato on a 
toasted baguette   15. 
 
Grilled 8 Oz. Angus Burger 
with lettuce, tomato and onion on 
a  
sesame seed bun   16.   
with choice of cheddar, Swiss, 
gorgonzola, American or 
mozzarella   17. 
 
Grilled Chicken Breast Tortilla 
Wrap 
with romaine, bacon, avocado, 
tomatoes & bleu cheese   16.  
 
Pastrami Reuben  
grilled with Swiss cheese, 
sauerkraut, and Caribbean island 
dressing   14. 
 
 

All Natural Beef Hot Dog 
Straw Hat hand-cut fries   9.  
with sauerkraut   10. 
 
Meads Bay Turkey Club 
fresh oven roasted turkey double-
decker with bacon, Swiss, lettuce 
& tomato on your choice of toast   
14. 
 
Lobster Salad Sandwich 
fresh local lobster with a touch of 
celery and red onion tossed in our 
own  house dressing, on a toasted 
baguette   26. 
 
 

 

Main Courses 
 
Hot and Spicy Pan Seared Jerked Pork Tenderloin  
coconut rice and vegetable medley and tropical fruit chutney   21. 
 

Spanish Frittata 
open omelet with chorizo sausage, roasted peppers, potato and cheddar 
cheese 
served with a small salad   16. 
 
 



Chef Kevin’s Seafood Pasta 
penne pasta tossed in a light cream sauce with local fish, shrimp,  and 
lobster   22. 
 
 

Grilled Local Crayfish  
sweet plantains and grilled vegetables, served with ginger vinaigrette   
34. 
 
 

All prices are in $US.  A 15% service charge will be added to all checks.  All Major Credit 
Cards Accepted. 


