Enjoyed for its fluid, syrupy texture, Reagan’s Honey is
known for its deep amber hue and sometimes takes on
a slight citrusy aftertaste when harvested in spring, as a
result of the local citrus and palm blossoms the bees forage
on. The honey from the summer harvest can take on a
warm, woody aftertaste, due to the prevalence of mangrove
blossoms and local shrubs during that season.
Chandra notes that their honey bees forage on basil, mint,
banana sucker, Jasmine hedge, Spanish needle, coconut
and Spanish elm, as well as the profusion of flowers of
ornamental plants and bushes in private gardens.
Reagan’s Honey is harvested after the major blooms
finish in spring (end of March), summer (end of July) and
occasionally in the fall (September - October). Spring in the
tropics starts early, as soon as Logwood trees bloom, and is
over by the end of March. At the close of the season, honey
bees forage less pollen and the brood cycle is not as intense.

Humming with activity
The Solomons regularly inspect their hives to check for
pests like ants, noting the health of the colony and looking
to see how much honey is being stored. Once the screens in
the honey supers in each hive are almost full, the harvest
begins in earnest. Looking after each colony is important,
Chandra says, as poorly maintained hives can lead to
absconding swarms, where a whole colony up and leaves a
hive for good.
Once 75 percent of the frames in the honey supers are
capped with honey they are cleared, frame-by-frame, in
the home-based extraction room. The capping on top of
the honey is removed and the raw produce is drawn out of
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the honeycombs with a hand-cranked manual extractor.
The machine’s centrifugal force filters the honey into
bottling buckets while getting rid of propolis, a kind of bee
glue used by the workers to seal cracks in honeycombs.
Filtering then begins.
“We only filter the honey once to get rid of natural debris,
so as to retain its fully natural health benefits by keeping
it in its most pollen-rich organic state,” Chandra explains.
“We then let it sit for up to a day before bottling and labeling
each batch.”
Honey yields are weather dependent. Good weather
encourages plant growth and more flowers which in turn
means more nectar. Extreme heat and too much rainfall
limits the amount of daylight available for bees to forage
and kills many of the plants from which they extract nectar
and pollen.
Swarming season in Cayman peaks from March to July.
Jamaal and Chandra take advantage of this naturally
occurring phenomenon to grow their apiary by capturing
wild bees.
“People will often call asking us to help rid them of a
swarm in or around their property,” Jamaal says. “We help
if we’ve the time, as we’d rather rescue bees than let them
be eradicated.
“Beekeeping is never boring as the bees are highly
intelligent, super social insects,” he adds. “What started
off as a field trip has turned into an all-consuming passion
whose rewards we can enjoy and share with everyone.”
And what does Reagan Solomon think of Reagan’s Honey?
“She’s got a sweet tooth, which is just as well as she’s being
raised on it as a natural sugar substitute,” says Chandra.

Looking for a healthy treat?
Peachwave offers delicious frozen yogurt and a fabulous
selection of toppings to suit all. It is a naturally good source
of calcium and protein, and is low in calories and fat.

Nowng
Servi O!
GELAT

fill it
top it
weigh it
T: 949-3788

Sun - Thurs 10am-10pm • Fri & Sat 10am-11pm
Cayman Falls, Unit 10, West Bay Road
www.facebook.com/peachwavecayman

For sales, contact Island Opportunities
945-4363 • info@iocl.ky
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Nothing is quite as enjoyable as a cold drink or ice cream when the
temperature gauge is rising, and with Cayman’s perpetual warm
climate, cooling tidbits can be happily enjoyed here year-round.

But, for when simple just won’t cut it, some of Cayman’s favorite
restaurants serve cold treats with a twist. Take backyard barbecues or
afternoons by the pool up a notch by serving these cooling delights.
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Photo by Stephen Clarke

SORBET BARS
Courtesy of Gelato & Co.
Makes around 7 popsicles
16 ounces fresh fruit of your choice
9 ounces water
6 ounces cane sugar
4 ½ ounces dark chocolate, at least 60 percent
Clean fruit and use only the pulp. To make the sorbet, put fruit, water and cane sugar into the blender for a
few seconds. Fill all the molds with the sorbet and insert wooden sticks into the bottom of the molds. Put the
molds in the freezer for a couple of hours.
Put the chocolate in a tall microwavable container and put it in the microwave for 50 seconds per 3 ½ ounces
of chocolate. Check the consistency of the melted chocolate by whisking it. If you feel that it is still thick, put it
back in the microwave for a few more seconds – it must be liquid.
When the chocolate is ready, take the popsicles out of the freezer. Dip the popsicles into the chocolate to coat.
Return to the freezer to set. They can be stored in the freezer for 10-15 days if kept in a closed container.
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NUTELLA AND
SALTY PRETZEL
MILKSHAKE
Courtesy of South West Collective.
Makes 1 milkshake
2 scoops vanilla ice cream
3 ½ ounces milk
3 large spoonfuls of Nutella,
plus more to top whipped cream to top
10 pretzels
Pretzel dust
(put 2 pretzels in a bag and crush them).
Add milk, ice cream, and one very large spoonful
of Nutella to your blender or food processor.
Pulse, so that it is mixed but remains thick.
Take a large spoonful of Nutella and line the
interior of your glass. Take another large spoonful
of Nutella and line the exterior rim of your glass.
Be generous.
Line the exterior of the glass with pretzels – they
will stick to the Nutella. Pour your milkshake from
the blender into the milkshake glass. Top with
as much whipped cream as you desire. Stick the
pretzels into the whipped cream and top it with a
thick drizzle of Nutella. Sprinkle pretzel dust all
over your milkshake.

Photo by Justin Uzzell
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OREO ICE
CREAM
SANDWICH

*Note, this recipe requires an ice cream maker

Courtesy of Macabuca.
Makes about 8 sandwiches

For the ice cream sandwich crust
3 ¾ ounces butter
5 ¾ ounces sugar
½ teaspoon vanilla
2 egg yolks
2 ½ ounces all-purpose flour
2 ½ ounces cocoa powder
¼ teaspoon baking soda

Ingredients for vanilla ice cream
2 cups cream
2 cups milk
10 egg yolks
7 ounces sugar
1 vanilla bean
Heat the oven to 350 F. For the crust, beat
the butter, sugar and the vanilla together
until smooth. Add egg yolk gradually to
the mix and continue beating.
Sieve the flour, cocoa powder and baking
soda into a separate bowl. Stir the flour
and cocoa powder mix into the butter mix
to get a smooth dough.
Divide the dough into two. Turn on to a
work surface and gently roll out the dough
into a thin sheet around 5 ½ to 8 inches.
Bake in the oven for 5 minutes. Turn the
tray and bake for another 3 minutes. Set
aside to cool on a wire rack, and then chill
in the freezer.
To make the ice cream, combine the milk
and cream in a heavy medium saucepan.
Scrape in the seeds from the vanilla bean.
Bring the milk mixture to a simmer and
then remove from the heat.
Whisk egg yolks and sugar in a medium
bowl. Gradually whisk the hot milk
mixture into the yolk mixture to create a
custard. Return custard to the saucepan.
Stir over low heat until custard thickens
and leaves a path on the back of a spoon
when a finger is drawn across, about 5
minutes. Strain the sauce into bowl, cover
and allow to chill. This can be made 1
day ahead. Churn the mix in an ice cream
maker. Spread the ice cream on top of
the crust and cover with another crust.
Freeze it overnight before portioning into
equal sizes.

Photo by Stephen Clarke
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KAIBO'S
MUDSLIDE
Courtesy of Kaibo Bar & Grill.
Makes 1 mudslide
1 shot premium vodka
½ shot Kahlua
¼ shot Frangelico
¼ shot butterscotch schnapps
¼ shot Baileys
1 scoop high quality vanilla ice cream
½ scoop ice
Blend all the ingredients in a blender until
smooth. Take a tall glass, swirl chocolate sauce
around the inside rim and let it cascade into the
glass. Pour blended ingredients into a glass. For a
finishing touch, add a straw and fill with Kahlua.
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For sales, contact Island Opportunities • 945-4363 • info@iocl.ky

‘Restaurant Takeover’
Nutritionist, fitness coach and model Nadine Dumas recently held a “Restaurant
Takeover” where she taught guests how to make guilt-free choices while dining out.
Held at Abacus restaurant, Camana Bay, Nadine, along with Abacus chef Will O’Hara,
put together a bespoke three course-menu for guests, featuring a selection of the
restaurant’s signature dishes, all with a healthy twist. A runaway success were Nadine’s
sweet potato brownies, which formed part of the meal’s trio of desserts. Mouthwateringly
delicious, yet deceptively good for you, this brownie recipe is a must-try if you’re craving
something sweet, yet don’t want to pile on the calories.

NADINE'S
sweet potato brownies
Courtesy of Nadine Dumas.
Serves 6
2 cups sweet potato mashed
3 eggs
¼ cup coconut oil
¼ cup honey
3 tablespoons coconut flour
3 tablespoons cocoa powder
2 teaspoons cinnamon
½ teaspoon ground ginger
¼ teaspoon nutmeg
¼ teaspoon vanilla
¼ teaspoon baking powder
Pinch salt
½ cup dark chopped chocolate
Preheat oven to 425 F. Mash potato, add eggs, oil, honey, vanilla and mix. Add in
coconut flour, cocoa, cinnamon, ginger, nutmeg, baking powder and salt. Mix well. Fold
in chocolate by hand. Use an 8x8-inch glass dish and bake for 35-45 minutes.
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By Laura Durston

“I love working
with wood - I’m a
crafter, so to create a
finished product from
raw lumber is very
rewarding. It’s a very
involved process to
get the quality finish
though, so there is
certainly a lot of
love that goes into
making the boards.”
- Richie Franks
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Surf wear, skateboards and cutting boards may not seem like a natural trio, but
for Richie Franks it’s a no brainer.
Richie, owner of local screen printers Cayman Print Works and surf-wear brand
So-Chlo, also creates functional and aesthetically pleasing wooden cutting boards,
which showcase beautiful natural color combinations, and tirelessly planed
smooth lines, fitting for any upmarket Cayman kitchen.
Englishman Richie spent the first part of his life abroad. Born in Canada and
raised in Europe, he has been living in Cayman at his East End beach house for the
last six years. He began making cutting boards last year, as a byproduct of Franks
Planks, the skateboard building division of So-Chlo.
“The idea was to create beautiful, hand-crafted longboards of super high quality
in Cayman,” Richie says. “As a result of that process, I had lots of shorter lengths
of gorgeous hardwood left over that was too short to use on the longboards. I didn’t
want to throw away this premium wood, so I made myself the first cutting board.”
Richie is a one-man band, choosing the individual planks of wood before
transforming them over a few weeks in his East End beach-side workshop. “It’s the
perfect place to create,” he says.
First the raw planks, sustainably sourced from Canada or the U.S., are selected
and stabilized, i.e. allowed to adjust to humidity levels.
“On its journey here, the wood goes through many different environments - from
drying house, through to humid, sealed containers with condensation and then to the
Caribbean,” explains Richie. “I store the lumber to allow it to “find its vibe” to reduce
the chances of shrinkage or expansion. Wood will always adjust, but by keeping it
stored in an environment I can control, I can really help to reduce this movement.”
Once stabilized, defects are marked out and measurements made to decide
what type of boards can be made from the planks, which are then flattened out
with a range of antique hand planes.
Richie then planes the tops parallel to the bottoms before the wood is cut and
pieces matched so that the grain flows naturally across the board. They are glued
and clamped overnight before being planed flat again and miter cut for easy pick
up. They are then hand sanded in multiple grades to get rid of sharp corners and
edges and create a beautiful work surface.
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for your

The perfect gift

perfect someone.

At present, black walnut
and maple combination
boards are available, with
each taking on unique
characteristics due to the
intricacies of the planks.

Custom
Cakes
for all occasions

Happiness is a piece of cake. Literally.

(345) 946-4817
G E O R G E TO W N
facebook.com/dairyqueen info@dqcayman.com
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“After that, the boards are treated to two days of oiling with
a food-safe finish, ready for use,” Richie explains. “I add clear
rubber feet with stainless steel screws if the customer requires
it. All in all, once stabilized, the board takes about four days from
start to finish.”
For Richie the process can be both therapeutic and a labor
of love. “I love working with wood - I’m a crafter, so to create a
finished product from raw lumber is very rewarding. It’s a very
involved process to get the quality finish though, so there is
certainly a lot of love that goes into making the boards.”
At present, black walnut and maple combination boards are
available, with each taking on unique characteristics due to the
intricacies of the planks. “They complement each other perfectly
from an aesthetic point of view and they are very tough and stable
woods too, with tight grains, which is important for something that
is going to go through many wet and dry cycles,” Richie says.
Richie typically makes boards ranging from 12”x12” to 12”x18”
but can do other sizes by request, with the boards available by
contacting Richie on the Franks Planks facebook page, or by
visiting local culinary stores, Gawk and Leer or Bon Vivant.
In the future he plans to add end grain cutting boards to the
range, as well as introducing some other color combinations. He
also has plans to expand his business to include wooden bowls. “As
the skateboard side of the business starts to grow, I’ll have more and
more quality hardwood offcuts, so I’m sure the range will increase.”
Richie has always had an inquiring mind, which became evident
when he dismantled his family’s lawnmower at 10 years old. “No one
managed to put it back together, so they weren’t too happy,” he says.
“I’ve always enjoyed creating and innovating and have built
everything from electro-mechanical control systems for Audis and
VWs, through to devices for brain surgery,” says Richie, who has a
master's in Engineering Design. “Pretty much every eco pool pump
on the island is based off a design a friend and I introduced to the
pool industry years ago. Right now, I’m really enjoying working as
a crafter, screen printing, developing new techniques for making
surf jewelry and developing the So-Chlo range of skateboards,
hand built in Cayman.”

FESTIVE
TIPPLES
Thanksgiving, Christmas and New Year are just around the corner.
We’ve rounded up a selection of our favorite tipples to stock your drinks cabinet with.

2005 Taylor Fladgate Quinta De
Terra Feita Port

2014 Morgan ‘12 Clones’
Pinot Noir

N/V Piper-Heidsieck Brut
Champagne

Quinta de Terra Feita is one of
the three famous Taylor Fladgate
vineyards. The Terra Feita
vineyards are perfectly placed on
south facing slopes and have been
supplying Taylor’s with grapes
for nearly 100 years. Since the
beginning of the 20th century,
small amounts of Terra Feita wine
have been bottled as single-quinta
vintage Ports. A fantastic pairing
with an after dinner cheese board.
Try a goat’s cheese like a fresh
Valençay, or a beautiful Stilton.

The “Twelve Clones” Pinot
Noir is drawn from the finest
vineyards of the Santa Lucia
Highlands AVA in California.
This wine’s designation
denotes the original,
diverse Pinot plantings
at the Double L Estate.
Flavors of pomegranate
are complemented by notes
of dates and minerality.
Perfectly suited to pair
with your Thanksgiving or
Christmas turkey.

A Champagne that is classically
structured, medium-bodied,
and bursting with fruit. The
blend is composed of
mostly Pinot Noir grapes,
incorporating more than
100 crus from around the
Champagne region and
Pinots Meuniers from the
Grande et Petite Montagne de
Reims region. A full-bodied
Champagne, with a juicy, fleshy
pear and golden grape texture.
The perfect celebratory drink.

Available at Jacques Scott
Wines & Spirits $50.95

Available at Jacques Scott
Wines & Spirits $36.99

Available at Jacques Scott
Wines & Spirits $63.99
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Shock Top Belgian White
This award-winning, uniquely crafted medium-bodied wheat
beer is unfiltered to create a brew that is naturally cloudy
with a light golden color and a smooth, refreshing finish.
Featuring real orange, lemon, and lime peels, along with a
little coriander spice, this beer offers the perfect blend of
flavors for the festive season. Serve in a tall, wide-mouthed
glass for a deliciously refreshing brew.
Available at Blackbeard’s Beers Wines & Spirits $22.99, 12-pack

Grey Goose Vodka
Vodka is a great mixing spirit to have on hand over the
festive season, and you can’t go far wrong with Grey Goose.
Its signature smoothness and distinct character are the
result of an extraordinary passion for spirit making and an
unparalleled commitment to the highest possible quality.
This vodka’s clear, fresh and elegant floral aroma is accented
by a subtle citrus note and a long, satisfying finish.
Available at Blackbeard’s Beers Wines & Spirits $49.99

Martini Prosecco
In the region of Prosecco, Italy, sun-cracked foothills are
lined with the Glera grape. Ripened in this ideal climate, the
Glera grape reaches the bottle with a delicious fragrance of
apple, fruits and thyme, creating a deliciously light wine that
pairs perfectly with a range of dishes. Prosecco is regularly
served alongside stuzzichini - the traditional Italian canapé.
Alternatively, pair with fresh local grilled fish or sushi, or
simply enjoy this wine as a pre-dinner drink.
Available at Blackbeard’s Beers Wines & Spirits $23.49

Gerard Bertrand Cote des Roses
This delicious, easy-drinking wine, is perfect for Cayman’s
year-round summer climate. The Languedoc appellation
stretches along the Mediterranean coast from the Spanish
border as far as the city of Nimes. This warm, windy climate,
helps the grapes ripen perfectly, while retaining a deliciously
fresh quality, thanks to the altitude and influence of the
seaside locale. The wine’s bouquet releases aromas of
summer fruits, cassis, and redcurrants, while floral notes of
rose along with hints of grapefruit complete the picture for a
deliciously fresh finish. Enjoy as an aperitif, with shellfish, or
subtly spiced dishes.
Available at Blackbeard’s Beers Wines & Spirits $23.99
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COINTREAU FIZZ
Enjoy a different kind of fizz this festive season!
Refreshing and light, this is the perfect Cayman
party drink.
Makes 1 serving
50 ml Cointreau
15 ml fresh lime juice
50 ml soda water
In a Boston Shaker glass add the Cointreau and lime
juice and fill with ice. Shake until the metal tin is
frosted. Strain into a glass over ice and top with the
soda water. Garnish with a sprig of orange blossom,
berries, or fruit.

Cointreau
This orange-flavored liqueur is
produced in Saint-Barthelemyd’Anjou and is typically enjoyed as
an aperitif or as a cocktail mixer.
Available at Jacques Scott
Wines & Spirits $54.99 liter
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LOCAL
INGREDIENTS

“My favorite ingredient
was the local green
callaloo, which had
a tender flavor but a
texture close to collards.”

infused with a
Southern twist

Did you visit any local restaurants during
your visit, and if so, any favorite dishes?

Chef Edward Lee

Renowned American chef Edward Lee delighted diners at
this year’s annual Slow Food Day.
Organized in partnership by the Cayman chapter of Slow
Food - a global organization dedicated to raising awareness of
where our food comes from and how our food choices affect
the world around us – and Camana Bay, the family-friendly day
put the spotlight firmly on Cayman’s abundant local produce.
Edward’s approach to cooking frequently blends the flavors
of his Korean heritage along with Southern U.S. ingredients.
At the gourmet alfresco gala dinner he dazzled diners with
his spiced local goat dish with mango BBQ sauce. The awardwinning chef also inspired young gourmands with a visit to
Red Bay Primary School, part of Cayman Food Revolution’s
Seed2Plate after-school program, toured local farms, and
participated in a lively farmers market complete with culinary
demonstrations and tastings.
The Brooklyn-born chef and restaurateur has four James
Beard Award nominations. He is the executive chef/partner
of three restaurants; 610 Magnolia; The Wine Studio; and
MilkWood in his hometown of Louisville, Kentucky. He is also
the culinary director for Succotash in Maryland.
He is the author of the best-selling cookbook, “Smoke &
Pickles,” and has contributed articles for Esquire, Organic
Gardening, Gastronomica and many other publications. He
appears regularly on television, most recently as the Emmynominated host for Season 3 of “Mind of a Chef,” while
his signature bourbon with Jefferson’s Reserve, Chef’s
Collaboration Blend, has garnered praise from top publications.
The busy chef took 10 minutes out of his schedule to chat
with Flava editor Joanna Lewis.

Was this your first trip to Cayman, and what excited you
most about Cayman’s local food scene?
Yes, this was my first trip to Cayman and I was excited by
the eclectic mix of international restaurants with local
flavors that are everywhere in Cayman. To be able to drink
local coconut water, eat some of the best Italian Gelato I’ve
ever had and then get a huge plate of jerk chicken wings is
really magical.

Did you discover any new ingredients that you hadn’t
used before?
There were many new ingredients like cashew fruit and young
coconut water, but my favorite ingredient was the local green
callaloo which had a tender flavor but a texture close to
collards. I really enjoyed eating and cooking it.

Why do you think it’s important to support local farmers?
They are the backbone of every culinary movement no
matter what region you are from. They provide chefs with
the ingredients to make our dishes shine. Without them, we
cannot do what we do.

What inspired you to cook the local goat dish which you
served at the Slow Food Day gala dinner?
I came to Cayman with an open mind. I didn›t even have an
idea of the dish I wanted to do. I knew that I wanted to do
some sort of BBQ, but I also wanted to explore the island
and its local traditions first. I love the flavor of goat and
when I heard it was readily available on the island, I knew I
wanted to do something with it.

Every restaurant we visited was a surprise and
a delight. Ortanique and Abacus were amazing
for their cuisine as well as their amazing
views. I had a memorable dinner at The
Brasserie that I hope to repeat one day. Jessie’s
Juice Bar was what I looked forward to every
morning to get me going. But, I have to say, one
of the best things I ate was a roti sandwich that
Jessica, who was our event organizer, procured
for me - I guess it is kind of a secret because
she wouldn’t reveal exactly where she got it
from but it was a life-changing experience.

What surprised you most about Cayman’s
culinary scene?
I knew it was going to be sophisticated and
sometimes that means that the flavors are
simplified and watered down. But I found all
the food to be true to the region as well as
international at the same time. I loved how
every restaurant embraced ingredients like
coconut water and local seafood. I could
seriously eat like that every day.

What inspired you to become a chef, and
describe your culinary style?
I cook without borders. I am equally inspired by
the Southern ingredients around my home of
Louisville, as I am by the spices of my Korean
youth. So, the multi-cultural aspects of Cayman
food really spoke to me. I have always known
I would be a chef from a very young age. It is
something that is impossible to explain, I just
always knew.

SPICED ROASTED GOAT
WITH MANGO BBQ SAUCE
Courtesy of chef Edward Lee.
Serves 6-8
10 pounds local goat, legs and/or shoulder, bone-in
¼ cup kosher salt
2 tablespoons ground black pepper
2 tablespoons ground cumin
2 tablespoons dried oregano

1 tablespoon ground coriander
1 tablespoon garlic powder
1 tablespoon smoked paprika
2 teaspoons chili powder

Wash and pat dry the goat meat. Salt the meat first and let sit at room temperature for 1 hour. Mix
the remaining spices, blend together and rub all over the meat. Let sit for 2 more hours. Preheat
the oven to 325 F.
Choose a deep roasting pan or baking dish large enough to hold the meat snugly. Cover the pan,
wrapping very tightly with several layers of foil, and bake 3 ½ - 4 hours. The meat should be
almost falling off the bone. Pull off the bone and serve with the mango BBQ sauce.

Mango BBQ sauce
1 pound diced onions
5 cloves garlic, chopped
4 ounces raisins
1 cup ripe mango chunks
2 tablespoons butter
½ cup dark coffee
½ cup cola
½ cup ketchup

¼ cup soy sauce
2 tablespoons Worcestershire sauce
2 tablespoons black bean paste
3 teaspoons mustard powder
2 teaspoons black pepper
1 teaspoon smoked paprika
Juice of one lime
2 tablespoons sesame oil

In a large pot with a lid, sweat the onions with the garlic, raisins and mango in the butter and
oil. Cook over low-medium heat for about five minutes, stirring occasionally. The onions will
start to brown and caramelize on the bottom of the pan.
Deglaze the pan by adding the coffee and cola. Scrape the brown bits off the bottom of the
pot with a wooden spoon and reduce until the liquid has evaporated by about half.
Add the ketchup, soy sauce, Worcestershire sauce and black bean paste. Let this simmer
over a low heat for about 5 minutes.

Any plans to come back to Cayman in the
future?

Next add the spices: mustard powder, black pepper and smoked paprika. Let this simmer
over a low heat for about 10 minutes.

I would jump on a plane in a heartbeat.

Turn off the heat and allow the sauce to cool for about 15 minutes. Puree in a blender on high
and add the juice of one lime and the sesame oil until you achieve a smooth, thick sauce.
Reserve in the refrigerator until ready to use.
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Why choose ordinary?

Featured in

When you can
choose extraordinary.
Where art meets taste. We offer world
class finishes and exquisite flavours.
Make your event special, contact
The Cake Studio today.

Wedding | Party | Children’s Celebrations

2 Melrose Place, George Town | 926 4944 | e. thecakestudio@ymail.com
Like us on Facebook
w. thecakestudiocayman.com |

Catamaran Ferry Service to dine at

Rum Point Club Restaurant

Tuesday-Saturday, CI$4 per person
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Set sail on our luxury catamaran ferry
to the award-winning Rum Point
Club Restaurant and enjoy a delicious
meal served as the sun sets over the
North Sound. Sample Caribbean
inspired delights such as Seared Diver
Scallops, Daily Ceviche and their
Signature Seafood Hot Pot!

+ CI$4 ferry fee
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CI$38 per person
ch B B

Embrace the essence of the Caribbean as you dine
with your toes in the sand and stars in the sky!
• FREE welcome Daiquiri or Pina Colada on arrival
• Locally inspired BBQ buffet
• Live Music

Catamaran ferry departs from Safehaven Dock in the Seven Mile Beach area.
Reservations are required. Call 623-5965 or visit www.redsailcayman.com to book.

COOKING WITH: Coconut
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Coconut macaroons
These bite-sized delights are a cinch to make. To make
about 40 macaroons, combine 14 ounces of sweetened
shredded coconut with 14 ounces sweetened condensed
milk and 1 teaspoon vanilla extract. In a separate bowl beat
2 large egg whites with ¼ teaspoon salt until peaks form,
and then fold into the coconut mixture. Place tablespoon
size mounds of the mixture onto baking sheets lined with
parchment paper, and bake in the top half of a preheated
350 F oven for 25 minutes until golden, before removing
and cooling. Dip the bottoms of the mounds into 4 ounces of
melted bittersweet chocolate, and drizzle more chocolate on
top if desired, before refrigerating to set.

Coconut sorbet
*Note, this recipe requires an ice cream maker
For a cool homemade treat that satisfies
coconut cravings, coconut sorbet is the way
forward. Combine and whisk together 1 can
cream of coconut, 2 cans coconut milk, and 1
cup coconut water (or plain water). Cover and
chill in refrigerator overnight, or for several
hours if time is tight. Once chilled, pour into
an ice cream maker and churn for 20 minutes.
Transfer to a sealed container and allow to set
in freezer for 2-3 hours before serving.

4 EASY WAYS
By Laura Durston

Lauded for its health benefits and the versatility with which it can be used, coconut is truly
a superfood in more ways than one. Its meat is high in medium chain fatty acids and fiber
while its water packs an electrolyte punch, good for those recovering from high-intensity
exercise or high-intensity hangovers.
The coconut’s products and byproducts – meat, water, oil, milk and butter - as well as the
option to buy fresh or pre-prepared, services a never-ending list of coconut-related recipes.
Here are four simple ways to use the resourceful drupe.

Coconut lime prawn skewers
Coconut, lime and shrimp are heavenly together, such as in
these simple skewers. For 6 skewers, combine ¼ cup fresh
squeezed lime juice, 2 tablespoons soy sauce, 1 tablespoon
lime zest, 1 tablespoon rice vinegar, 1 tablespoon honey,
1 tablespoon chopped cilantro and 1 pound extra-large
peeled and deveined shrimp in a Ziploc bag and leave to
marinate for up to an hour. Soak wooden skewers in water
for the same amount of time before feeding shrimps onto
the skewers. Place on a hot grill for 3-4 minutes per side
until completely pink, remove and sprinkle with ¼ cup flaked
unsweetened coconut and ½ teaspoon chopped cilantro.

Chili coconut ceviche
To serve 4-6 people, combine 1 pound sushi-grade white
firm fish such as sea bass or mahimahi cut into ½-inch
cubes, ¾ cup fresh lime juice, ¼ cup fresh orange juice,
one thinly sliced serrano chili, and ½ a thinly sliced red
onion in a bowl and mix well. Refrigerate for at least
1½ hours before straining into a bowl and setting the
leftover brine aside. Return fish mix to a bowl with ¼ cup
brine, 1 cup coconut milk, ½ cup chopped cilantro and 1
teaspoon kosher salt, and marinate for 2 hours. Season,
add diced mango or cantaloupe and ½ cup chopped fresh
basil. Serve with lime wedges.

flavacayman.com | 69

“This dish packs a nutritional punch. Bitter melon
is loaded with immune-boosting vitamin C and
zinc as well as blood sugar lowering compounds
- a true nutritional superhero. For those
struggling with diabetes and metabolic
syndrome this vegetable needs to become a must.
Additionally, coconut oil can boost your immune
system by keeping bacteria, viruses and fungi in
check and at the same time help keep a healthy
level of good bacteria in our gut.”
- Tamer Soliman.

BITTER MELON
and chicken soup
Holistic nutritionist, public speaker and producer and director of coconut-revering documentary
“Bright Spot,” Tamer Soliman, shares one of his much-loved coconut recipes, taken from his favorite recipe
book, "Vegetables," by James Peterson, which utilizes both coconut oil and coconut milk.
Courtesy of Tamer Soliman.
Serves 6
2 bitter melons
3 tablespoons of coconut oil
2-5 Thai chilies, stemmed, seeded and thinly sliced
3 tablespoons Thai red curry paste
2 boneless, skinless organic chicken breasts, cut into thin strips
6 cups organic chicken broth
1 ½ cups freshly made coconut milk
2 tablespoons chopped fresh cilantro
3 tablespoon fish sauce, or more to taste
Cut the bitter melons in half lengthwise and scoop out the pulp. Slice the two halves into ¼-inch thick crescents.
Heat the coconut oil in a large sauté pan or wok over med-high heat. When the oil begins to ripple, stir in the chilies, let
them sizzle for about 30 seconds, then add the Thai curry paste. Turn the heat up to high and add the chicken. Stir for about
2 minutes. Add the bitter melon, chicken broth, coconut milk, cilantro and fish sauce. Simmer gently for 10 minutes. Taste,
seasoning as required.

flavacayman.com | 71

TOP
10
BREAKFAST
SPOTS
By Jenny Gabruch

Brunch may get all the buzz, but breakfast has its
own charms. A daily ritual, the first meal of the day
can often be rushed but the weekends allow for a
more leisurely pace. Since this is one meal that you
shouldn’t skip – we’ve all been told it’s the most
important meal of the day – make it memorable by
dining at one of these top breakfast spots in Cayman.

THE SUNSHINE
GRILL

OVER THE EDGE
This North Side eatery is full of island charm and
personality. Robust breezes roll in from the sea, where
diners enjoy panoramic views from the outdoor terrace
perched over the water.
It is ideal for enjoying a long, lazy breakfast and is a
popular dining destination at the weekends. The food is
simple and flavorful (including traditional Caymanian and
Jamaican dishes) and there’s a good variety to satisfy a
range of palates.
Casual and relaxing, it is easy on the wallet as well.
Breakfast is served daily from 8 a.m. to 11 a.m.

This casual dining spot offers a great mix on
the menu. Located in Sunshine Suites Resort, the
poolside restaurant is hailed for its burgers (it boasts
it has the best burgers in Cayman, as many rave
reviews on TripAdvisor will attest).
Its breakfast options are also notable. The service
is friendly, the prices are reasonable and the
portions hearty. Breakfast is served daily from
7 a.m. to 10:45 a.m.

BEST BETS: Like its burgers, Sunshine Grill says
its pancakes are the “best on the island – and maybe
anywhere!” They are, indeed, delicious – fluffy and
slightly sweet – and will satisfy a big appetite. The
eatery offers a great selection of omelets as well. Try
the George Town Omelet – a filling mix of spinach,
bacon, onions, peppers and cheese, served with
home fries, toast and a choice of Applewood bacon or
house-made sage sausage (which is delectable).

BEST BETS: The menu features all the classics, from
French toast and pancakes to hearty bacon and eggs, but for
a Caribbean twist try the callaloo omelet, served with toast
and potatoes. Callaloo is known as the West Indian spinach
– and it’s a winning mix. Another good bet is the ackee and
codfish, Jamaica’s national dish. This hearty breakfast
combines the fruit of the ackee tree, which looks and tastes
like scrambled eggs, with sautéed cod, Scotch bonnet
peppers, spices and tomatoes. Both ring in under $8. Pair
it with coffee or ramp it up with a Bloody Mary, Caesar or
Mimosa, also reasonably priced at $7.

EATS CAFÉ
This lively diner in the Falls Plaza on West Bay Road
boasts an extensive breakfast selection, making it a
great spot for families. Casual and affordable, it is
noted for its oversized portions and friendly service.
And the choice is delectable: 11 types of omelets, 10
breakfast combos (including Moons Over My Hammy),
an assortment of pancakes, French toast and all-youcan-eat waffles. There’s even a few health-conscious
items thrown in such as the Back Packers Granola &
Yogurt. It’s open daily from 6:30 a.m. to 11:15 a.m. for
breakfast.

BEST BETS: The combos are inviting, and will
definitely tip the scales. Try the Lumberjack Combo –
three eggs any style, three buttermilk pancakes and
two slices of French toast served with your choice
of ham, bacon or sausage. The Country Scramblers
Combo is another good choice – scrambled eggs atop
buttermilk biscuits that are smothered in country
gravy, and served with home fries and your choice of
ham, bacon or sausage.
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THE WATERFRONT
URBAN DINER
The extensive breakfast menu at this casual diner in
Camana Bay features all the usual suspects plus a few
Caribbean twists, such as mango pancakes and islandstyle French toast (the bread is dipped in coconut milk
and topped with toasted coconut).
There are hearty options alongside lighter fare, and it’s
at an affordable tab.
Choose to dine inside or on the harborfront, where your
four-legged friends are welcome too. The diner is open
from 8 a.m. and serves breakfast until 11 a.m., Monday to
Friday, and until noon on Saturdays and Sundays.

BEST BETS: Those with a sweet tooth won’t want to
miss its yummy cinnamon bun – a popular option any
time of the day. It is also served as French toast, with the
cinnamon bun soaked in egg and griddled to perfection.
The Waterfront Fry-Up – two eggs any style, bacon,
sausage, baked beans, sautéed mushrooms, grilled
tomatoes and breakfast potatoes – is a great deal at $13,
and is available all day.
Photos by Stephen Clarke

THE
GREENHOUSE
Take a morning break at this great little
eatery tucked behind the small plaza across
from Casanova restaurant on North Church
Street in George Town. It’s known for healthy
and delicious fare, with gluten-free and
vegetarian options.
The Greenhouse embraces the farmto-table philosophy, sourcing locally as
much as possible. It has a nice selection of
cold-pressed juices, along with smoothies
and protein shakes. Best of all, breakfast is
served all day. Opening hours are 8 a.m. to 4
p.m. Monday to Saturday.

BEST BETS: The avocado eggs are a
winner, a creamy sensation that is both healthy
and satisfying. For bigger appetites, try the
Spicy Po Boy Fry Up, which offers a choice
between scrambled or sunny-side up eggs,
served with avocado, bacon, lettuce, tomato
and quinoa. For a veggie option, substitute the
eggs with ackee and skip the bacon. It’s served
in a wrap or as a flatbread sandwich.
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THE BISTRO
This intimate eatery in the Caribbean Plaza on West Bay Road serves
home-style French fare. It’s not a breakfast spot but its fresh-made
crepes served on Saturdays are ideal for the late-risers, as the restaurant
opens at 11:30 a.m.

BEST BETS: There are sweet and savory options, with fillings changing
weekly (they can also be made to order). Fresh and delectable, the savory
crepe is topped with a fried egg, with the runny yolk adding a creamy
dimension. The thin and buttery crepes are done to perfection, and will no
doubt have patrons returning to sample different combinations.

FIDEL MURPHY’S
PUBLIC HOUSE
For a hearty pub breakfast, Fidel Murphy’s in Queens
Court Plaza is the place to be. It’s an island icon, known
as a hub for English Premier and Champions league
football and rugby matches.
The fare is homemade, with an emphasis on locally
sourced ingredients. Breakfast is served all day, opening
at 8 a.m. daily. On match days, it opens early.

BEST BETS: Fidel’s Big Breakfast is a satisfying
combo – two eggs, homemade pork sausage, beans,
black pudding and breakfast potatoes. The Mac Biscuit
is another filling option – a homemade biscuit sandwich
with bacon, avocado, tomato, fried egg, sharp cheddar
and Hollandaise sauce, served with breakfast potatoes.

LOLA
This trendy bistro in Camana Bay is a great weekend retreat,
offering options for the health-conscious, such as the CrossFit
Paleo Omelet (vegetable confetti, shredded roast chicken cooked
in coconut oil). It serves traditional breakfast fare, including a
selection of eggs benny options, along with selection of freshbaked breakfast pastries. There is a good selection of coffee,
fresh juices and health-boosting smoothies too.
Dine indoors, or enjoy people-watching on the outdoor patio on
The Paseo with your four-legged friend.
Breakfast is served from 8 a.m. to 11:30 a.m., with several
items available all day.

BEST BETS: Boost your energy with The Wellness, a
smoothie with berries, hemp seed, cacao powder, maca, coconut
water, avocado and cucumber. On the other end of the scale,
try the “All In” Breakfast Bap – a sunny side up egg, smoked
bacon, baked ham, pork sausage and sliced tomato with Swiss or
cheddar cheese.

SEVEN
Those seeking a stylish breakfast experience should
head to Seven at The Ritz-Carlton, Grand Cayman.
Known for its exquisite Sunday brunch and top-end
steaks, its breakfast fare is just as delightful – with the
atmosphere adding to the flavor.
Choose to relax in the light-filled dining room or on the
outdoor terrace overlooking the expansive pool with vistas
of Seven Mile Beach. Enjoy the buffet or order a la carte.
It’s open daily for breakfast from 7 a.m. to 11 a.m.

BEST BETS: The buffet is irresistible – guests are
definitely spoiled for choice. Among the many offerings are
made-to-order omelets, eggs benny, pancakes, French
toast and quiche with bacon, sausage and sweet potato
hash to accompany. There is a great selection of breakfast
pastries – try the pain au chocolat – smoked salmon, cured
meats and cheese, cereals, breads, muffins, doughnuts,
fresh fruit, yogurt parfait and oatmeal.
Not to be missed is the fresh-squeezed orange juice – it
is bursting with flavor. A nice touch is your own individual
coffee pot at the table. The buffet is US$46/CI $36.80,
including service charge, and is worth splashing out.

CIMBOCO

This vibrant Caribbean eatery in the Marquee Plaza
is an island mainstay, named after a ship owned by the
Cayman Islands Motor Boat Company. It was the first
locally built, motorized sailing ship in Cayman, launched
in 1927.
Family friendly, the food is fresh and reasonably priced
with a good variety on the menu. Breakfast is available
from 7:30 a.m. to 11 a.m. weekdays and from 7 a.m. to
3 p.m. on weekends.

BEST BETS: Order its “5 for 5 Dolla!” weekday
special, featuring five breakfast items for just $5. It
includes two eggs any style, a choice of Applewoodsmoked or Canadian bacon, herb-roasted potatoes and
honey wheat toast.
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Breakfast dishes
TO POWER UP
YOUR DAY!
Our favorite breakfast
dishes; one sweet, one
savory. Whip these up
at home for a delicious
weekend treat.

SWEET

NUTELLA AND MIXED
BERRY CREPES
Crepes are a quick and easy dish to whip up at a moment’s
notice. The batter takes just a few minutes to make with
store cupboard staples. Fill with savory items, such as
cheese, ham, spinach, and mushrooms for a delicious midweek meal, or sweet items for a mouthwatering dessert,
such as in this recipe for Nutella mixed berry crepes.
Courtesy chef Alan Pressly, The Bistro.
Makes 4 crepes

For the batter

For the filling

1 cup all-purpose flour
2 whole eggs
½ cup milk
½ cup water
2 tablespoons melted butter
¼ teaspoon salt

A selection of fresh,
seasonal berries
Chocolate sauce, such as
Nutella spread
Powdered sugar

Combine all the batter ingredients together and whisk well. Let
rest for approximately 20 minutes.
Take a non-stick pan and heat to medium-high. Using about
¼ cup for each crepe, ladle the batter into the pan. Tilt the pan
in all directions so the batter coats the surface evenly. Cook for
a couple of minutes, until light brown. Loosen with a spatula
and then flip the crepe and cook for a couple minutes more.
Serve immediately with fresh berries and a generous dollop of
chocolate sauce. Dust with powdered sugar.

Photo by Stephen Clarke
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S AV O R Y

AVOCADO EGGS
These are great for a protein and “good fat” start to your day, and they can be
served warm or cold. They are gluten-free, dairy-free, and paleo-friendly.
Courtesy chef Jen Skrinska of The Greenhouse.
Serves 2
4 tablespoons cooked and chopped back bacon or roasted veggies
2 eggs
1 avocado (halved and seed removed)
You will likely have to hollow a little more avocado out of the center if you are using Haas avocados.
Set the avocado halves in a muffin tin to help stabilize the avocado while it’s baking.
Put the filling in each of the avocado halves.
Crack an egg into each and season with salt and pepper. Bake at 375 F until the eggs are cooked to
your desired doneness.
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APPETIZING
APPS
By Vicki Wheaton

Let’s Chef
If watching cooking programs gives you a hankering to try your hand at home creations,
the Let’s Chef app is an excellent place to start. First of all, it’s free, which means you
can spend the money you’ve saved on quality cookware. Secondly, some of the best
chefs in the world, such as Marco Pierre White, Bobby Flay and Jamie Oliver take you
through step-by-step videos, making recipes very easy to follow.
There are levels for all home cooks, starting at Freshman and ending at Masters.
Ignore the odd misspelling (“sneak peak,” really?), as who cares about English skills
when you’re holding a sharp knife, learning how to chop vegetables without amputating
a digit in the process?
Free

Wolfram Culinary Mathematics Reference App
Not everyone can be good at mathematics, and even though those quadratic equations
may not be of much use in your everyday life, you’d be surprised how much of a role
math plays in cooking. Consider weights and measures, not to mention subtracting or
multiplying ingredients to adjust the number of servings.
The Wolfram app puts a dizzying amount of information at your fingertips, including
nutritional data, conversion rates and meal costs. It isn’t free, but it’ll save you a fortune in
soggy breads and rock hard cakes. Never reach for the calculator again.
$1.99

Cocktails: become a real bartender
There is no question; the art of mixology has become big business. What was perhaps
once considered a job to do before starting a “real” career, bartending is now recognized
as a serious skill. Those who are at the top of their game can basically write their own
ticket for prestigious positions anywhere in the world.
Even if you haven’t got such lofty aspirations, it doesn’t hurt to know how to make a mean
cocktail at home, although this app has recipes, ingredients, instructions and imagery that
may have you ready to throw away your office attire in favor of a different career. Shaker
and jigger not included.
Free ($4.99 for pro version)

Healthy Desserts - by Green Kitchen
The title Healthy Desserts seems to be an oxymoron. Surely all desserts are, by law, to be
incredibly unhealthy and delicious, all at the same time? This app thinks not, and proves it
with recipes that feature organic ingredients, healthy fats, fresh fruit and whole grains.
Perhaps realizing that not everyone will be quick to buy what it’s selling, Healthy Desserts
has clearly invested time and money on photos that will make anyone a believer.
Vegan, raw, gluten-free, they’re all here and more. This app has won numerous awards, so
it must be doing something right.
$1.99
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No matter where you are on island, Foster’s is never far from home. With an array of fresh,
quality groceries from around the world, creating the perfect dish has never felt better.
Food means something different to everyone.
Find your inspiration at Foster’s Food Fair - IGA.

Patties, Pastries & Local Cuisine

Take-out lunch is available Monday through Friday from 10:00am to 2:30pm.
To guarantee your order, come early or pre-order at 949-1480.
Monday

DAILY MENU

Stewed Conch
Stewed Chicken
Fried Fish
Beef Soup

Tuesday

Cayman Style Beef
Steamed Fish
Oxtail
Chicken Soup

Wednesday

Meat Lasagna
Cayman Style Fish
Curried Goat
Red Bean Soup

Thursday

Steamed Fish
Salted Beef and Beans
Chicken w/ garden Peas
Beef Soup

Friday

Roast Pork
Fried Fish
Meat Loaf
Chicken Soup

Daily Lunch Menu
BBQ Chicken
Jerk Chicken

Call for our Daily Specials 949-1480

Catering Services Available
7 DAYS A WEEK. BREAKFAST, LUNCH & DINNER
We can meet all of your catering needs including preparing
local and/or international cuisine for any size group.
We can also provide delivery, simple set-up, full table
service including bar service, or anything in between.

Call us at 345.949.1480
Email us at catering@islandtaste.ky

Patties

Beef
Beef & Cheese
Chicken
Vegetable
Lobster
Spicy Sausage Roll
Soy
*Cocktail sizes available

Pastries

Banana Bread
Raisin Bread
Cinnamon Roll
Coconut Rock
Wine Cake
Ginger
Gizzadas
Plantain Tart
Corn Bread
Coco Bread
Cheese Bread
*Cocktail sizes available

Bread

Hot Dog Buns
Burger Buns (plain or sesame)
Mini Burger Buns
Dinner Rolls
Hoagie Rolls (plain or multigrain)

Hot Pockets

Ackee & Codfish
Liver & Onions
Vegetables & Codfish

NEW PRODUCTS

Apple Danish
Toto Cake
Sugar Bun
Meat Loaf
(pattie meat in coco bread)

Local
Distributor
of Juici Beef
Patties

We Distribute Island Wide Everyday
Located:

#7 Caymanian
Village, North
Sound Road

Open:

Monday to Friday
from 7am to 3pm
Saturday from
8am to 1pm.

www.IslandTaste.ky

Tel:
949-1480
email:

info@
islandtaste.ky

Wine & Dine Guide
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❚ Salty’s Sports Bar & Grill
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Al La Kebab
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Alfresco Restaurant
Calypso Grill

45 Catch Restaurant & Lounge
Osetra Bay
Cracked Conch
Morgan’s
Ristorante Pappagallo
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International/Italian
International/Seafood
Seafood/Cocktails
International/Seafood
Caribbean/International
Seafood/American
Italian/International
Organic/Gluten-free

CAMANA BAY
Abacus Restaurant & Lounge
Brooklyn (The)
Jessie’s Juice Bar
KARoo
Lola Bistro
Mizu
Waterfront Urban Diner

IBC West Indies Wine Company
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Contemporary/World
Pizza/Pasta
Wholesome/Nourishing
Small Plates
Bistro/Cafe
Contemporary/SE Asian
Contemporary Diner
Contemporary

2 Anchor & Den, Marriott Resort
10 Andiamo, The Ritz-Carlton
4 Beach House, The Westin
Billy Bones Pool Bar

10 Blue by Eric Ripert, The Ritz-Carlton
Blue Cilantro
Burger Shack
Calico Jack’s Bar & Grill
Canton Chinese Restaurant
Carlos & Martin’s Tex-Mex Cantina
Casa 43
Caysian Healthy Living Bistro
Chef John’s BBQ, Public Beach
Chicken! Chicken!
Cimboco
Coconut Joe’s

86 Copper Falls Steakhouse
Craft Food & Beverage Company
Eats Cafe
Edoardo’s

4 Ferdinand’s, The Westin
Fidel Murphy’s Irish Pub

79 Foster’s Food Fair Supermarket
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Seafood/Fusion
Middle Eastern
Crepes/Sushi
al Fresco Italian
Upscale-Casual
American/Pub Fare
Fine Dining
East-West Fusion
Fresh Burgers
American/Pub Fare
Chinese
Tex/Mex
Mexican
Local/Asian
BBQ/Local
Caribbean/Café
Caribbean/Café
Continental/Pub Fare
Steak/Seafood
Contemporary/GastroPub
American/International
Italian/International
American/International
Pub Fare/Irish
Deli

SEVEN MILE BEACH
Icoa

87 Island Naturals Café
Lauren’s
Legendz Bar & Grill
Lone Star Bar & Grill
LUCA

49 Peachwave
Peppers Smokehouse
Pirates Den
Prima at the Royal Palms
Ragazzi Ristorante & Pizzeria

10 Seven, The Ritz-Carlton
Southern Spice Indian Restaurant
Sunshine Grill

10 Taikun, The Ritz-Carlton
Thai Orchid

89 The Bistro
The Wharf
Tiki Beach

3 Veranda, Marriott Resort
49 Wok-n-Roll
Wreck Bar and Grill
XQ’s
Yara at Margaritaville Resort
Yoshi Sushi

International/Fusion
Vegetarian/Organic
American Fusion/Café
American/International
American/Mexican
Contemporary/Italian
Contemporary Cafe
Jamaican Jerk
Pub Fare
Seafood/American
Italian/Pizza
Breakfast+Dinner
Indian Cuisine
American/Pub Fare
Gourmet Sushi
Thai/Asian
Classic French
International/Caribbean
Pub Fare/American
Boho-Chic/Fish Grill
Asian
Local Caribbean
Contemporary Pizza
American
Sushi/Japanese
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GEORGE TOWN
Agave Grill

91 Bar Crudo
Bread & Chocolate
Breezes Bistro
Casanova Restaurant
Cayman Cabana RestoBar
Cayman Creperie
Da Fish Shack

60 Dairy Queen
IFC Gabriel’s Grill
George Town Yacht Club

15 Grand Old House
91 Guy Harvey’s Island Grill
Hard Rock Cafe

90 Island Taste
IFC Jacques Scott
Le Vele Restaurant

88 Lobster Pot Restaurant
Mango Tree Restaurant & Lounge
Margaritaville Restaurant
Paradise Restaurant
Rackam’s Waterfront Restaurant
South West Collective
The Brasserie

66 The Cake Studio

Mexican
Seafood/Sushi
Vegetarian/Modern
American/Caribbean
Italian/International
Cayman/Fusion
Crepes/Panini/Coffee
Fish/Friendly
Dessert
Food Truck/Restaurant
Caribbean/International
International/Caribbean
Seafood/French
American/Burgers
Local/Seafood
Wine Store
Pizza & Lounge
Caribbean/International
Caribbean/Local
American/Caribbean
American/Caribbean
American/Caribbean
Local/Wholesome
Local/International
Cakes

❚ Rankin’s Jerk Centre
❚ Chester’s Fish Fry
❚ Grape Tree Cafe

BODDEN TOWN

❚ The White House

BREAKERS

❚ Lighthouse Restaurant
❚ South Coast Bar & Grill

EAST END

❚ Eagle Ray’s
Dive Bar & Grill
❚ Bombay Chopsticks
❚ Vivine’s Kitchen
❚ Tukka
❚ Pelican Reef at
The Reef Resort
❚ Morritt’s Resort
❚ Kurt’s Korner

NORTH SIDE

❚ Over the Edge Café

RUM POINT

❚ Rum Point Club
Restaurant
❚ Wreck Bar & Grill
❚ Kaibo Beach
Bar & Grill
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F L AVA D I R E C T O R Y
Abacus
Camana Bay
T: (345) 623-8282
abacus.ky
Agave Grill
Ed’s Plaza
North Sound Road, GT
T: (345) 947-5555
agave.ky
Page 45
Agua Restaurant
& Lounge
Galleria Plaza
West Bay Road, SMB
T: (345) 949-2482
agua.ky
Page 2
Anchor & Den
Grand Cayman Marriott
Beach Resort
West Bay Road, SMB
T: (345) 949-0088
marriottgrandcayman.com
Page 10
Andiamo
The Ritz-Carlton,
Grand Cayman,
West Bay Road, SMB
T: (345) 943-9000
ritzcarlton.com
Page 1, Back Cover
A. L. Thompson’s
189 North Sound Road
T: (345) 949-8622
Althompson.com
Page 91
Bar Crudo
Waterfront, George Town
T: (345) 946-9000
guyharveysgrill.com
Page 79
Bay Market
Camana Bay
T: (345) 815-1080
Fosters-iga.com
Page 89
Bistro, The
Caribbean Plaza
West Bay Road, SMB
T: (345) 623-6666
thebistro.ky
Page 4
Beach House
Westin Resort
West Bay Road, SMB
T: (345) 945-3800
westingrandcayman.com
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Blue Cilantro
West Bay Road, SMB
T: (345) 945-4372
bluecilantrocayman.com
Page 10
Blue by Eric Ripert
The Ritz-Carlton,
Grand Cayman
West Bay Road, SMB
T: (345) 943-9000
ritzcarlton.com
Bread & Chocolate
Dr. Roy's Drive, GT
T: (345) 946-6239
cafe.ky
Brasserie, The
Cricket Square
Elgin Avenue, GT
T: (345) 945-1815
brasseriecayman.com
Breezes Bistro
George Town waterfront
T: (345) 943-8439
breezesbistro.com

Casa 43
Canal Point Dr, SMB
T: (345) 949-4343
casa43.ky
Page 45
Catch
Morgan’s Harbour, WB
T: (345) 949-4321
catch.ky
Cayman Cabana
George Town waterfront
T: 949-3080
caymancabanarestaurant.com
Cayman Creperie
Bayshore Mall,
George Town waterfront
T: 949-3355
caymancreperie.ky
Chicken! Chicken!
West Shore Center
West Bay Road, SMB
T: (345) 945-2290
chicken2.com

Brooklyn, The
Camana Bay
T: (345) 640-0005
thebrooklyncayman.com

Cimboco
The Marquee Plaza
Lawrence Blvd., SMB
T: (345) 947-2782
cimboco.com

Burger Shack
Marquee Plaza, SMB
T: (345) 949-2867
burgershack.ky

Coconut Joe’s
West Bay Road, SMB
T: (345) 943-5637
coconutjoecayman.com

Café del Sol
Camana Bay
T: (345) 946-2233
Cafedelsolky.com
Page 66
Cake Studio, The
T: (345) 926-4944
Thecakestudiocayman.com
Calico Jack’s Bar and Grill
West Bay Road, SMB
T: (345) 945-7850
Calypso Grill
Morgan’s Harbour, WB
T: (345) 949-3948
calypsogrillcayman.com
Carlos & Martin’s Tex Mex
Cantina & Bar
Seven Mile Shops, SMB
T: 949-4944
Casanova
North Church Street, GT
T: (345) 949-7633
casanova.ky

Page 86
Copper Falls
Steakhouse
Canal Point Drive, SMB
T: (345) 945-4755
copperfallssteakhouse.com
Cracked Conch
North West Point Road, WB
T: (345) 945-5217
crackedconch.com.ky
Craft Food & Beverage Co.
West Bay Road, SMB
T: 640-0004
craftcayman.com
Page 60
Dairy Queen
Waterfront Centre #2,
George Town
T: (345) 946-4817
Deckers
West Bay Road, SMB
T: (345) 945-6600
deckers.ky

Eats Café
Cayman Falls Centre
West Bay Road, WB
T: (345) 943-3287
eats.ky
Edoardo’s
Coconut Place
West Bay Road, SMB
T: (345) 945-4408
edoardos.com
Page 4
Ferdinand’s
Westin Resort
West Bay Road, SMB
T: (345) 945-3800
westingrandcayman.com/dining
Fidel Murphy’s Irish Pub &
Restaurant
Queens Court Plaza
West Bay Road, SMB
T: (345) 949-5189
Page 79
Foster’s Food Fair
The Strand, Seven Mile Beach
T: (345) 945-3663)
Fosters-iga.com
Full of Beans Café
Pasadora Place, GT
T: (345) 943-2326
fullofbeans.ky
Inside Front Cover
Gabriel’s Grill
Food Truck and Restaurant
273 Dorcy Drive
T: (345) 923-5300
Gelato & Co.
Camana Bay
T: (345) 324-4359
Gelatoeco.com
Grape Tree Café
Bodden Town
T: (345) 324-5860
grapetreecafe.ky
Page 15
Grand Old House
South Church Street, GT
T: (345) 949-9333
grandoldhouse.com
Greenhouse, The
North Church Street, GT
T: (345) 526-0128
greenhousecayman.com
Page 91
Guy Harvey’s
Restaurant & Bar
South Church Street, GT
T: (345) 946-9000
guyharveysgrill.com

Haagen-Dazs
Camana Bay
T: (345) 946-8061
Icoa Fine Foods
Seven Mile Beach Shops
West Bay Road, SMB
T: 345 945-1915
icoa.ky
Page 87
Island Naturals
Coconut Plaza
West Bay Road, SMB
T: (345) 945-2252
islandnaturalscafe.com
Page 90
Island Taste
Caymanian Village #7,
North Sound Road
T: (345) 949-1480
Islandtastecayman.com
Inside Front Cover
Jacques Scott
Wines & Spirits
Galleria Plaza,
Seven Mile Beach
T: (345) 945-5260
Jacquesscottonline.com

Lola Bistro
The Paseo, Camana Bay
T: (345) 743-1012
lolabistro.ky

Ristorante Prima
West Bay Road, SMB
T: (345) 945-6358
primacayman.com

Lone Star Bar & Grill
West Bay Road, SMB
T: (345) 945-5175
lonestarcayman.com

Royal Palms
West Bay Road, SMB
T: (345) 945-6358
royalpalmscayman.com

LUCA
Caribbean Club
West Bay Road, SMB
T: (345) 623-4550
luca.ky

Page 67
Rum Point Club Restaurant
Rum Point, North Side
T: (345) 947-9412
rumpointclub.com

Lucky Slice Artisan Pizza
Bayshore Mall, GT
T: (345) 949-3456
cayman.pizza

Page 10
Seven
The Ritz-Carlton,
Grand Cayman,
West Bay Road, SMB
T: (345) 943-9000
ritzcarlton.com

Mizu Asian Bistro + Bar
Camana Bay
T: (345) 640-0001
mizucayman.com
Morgan’s
Cayman Islands Yacht Club
Yacht Club Drive
T: (345) 946-7049
morganscayman.com

Jessie’s Juice Bar
Market Street, Camana Bay
T: (345) 949-2012
jessiesjuicebar.com

Osetra Bay
Morgan’s Harbour, WB
T: (345) 623-5100
osetrabay.com

Kaibo Beach Bar & Grill
Kaibo, North Side
T: (345) 947-9975
kaibo.ky

Over The Edge
Old Man Bay, North Side
T: (345) 947-9568
overtheedgecayman.com

KARoo
Camana Bay
T: (345) 946-6633
karoo.ky

Paradise Restaurant
South Church Street, GT
T: (345) 945-1444
paradiserestaurant.ky

King’s Head, The
Camana Bay
T: (345) 322-5016
Legendz Bar & Grill
Cayman Falls Centre
West Bay Road, SMB
T: (345) 943-3287
eats.ky
Lighthouse, The
Breakers
T: (345) 947-2047
lighthouse.ky
Page 88
Lobster Pot, The
North Church Street, GT
T: (345) 949-2736
lobsterpot.ky

Page 49
Peachwave
Cayman Falls, #10, SMB
T: (345) 949-3788
Peachwaveyogurt.com
Rackam’s Waterfront
Bar & Grill
North Church Street, GT
T: (345) 945-3860
rackams.com
Ragazzi Ristorante & Pizzeria
Buckingham Square
West Bay Road, SMB
T: (345) 945-3484
ragazzi.ky

Southern Spice
West Bay Road, GT
T: (345) 949-5550
southernspicecayman.com
South West Collective
Level 2 Harbour Place,
South Church Street, GT
T: (345) 46-3004
Southwestcollectivecayman.com
Sunshine Grill
Esterley Tibbetts Highway,
SMB
T: (345) 946-5848
sunshinesuites.com/restaurant
Page 10
Taikun
The Ritz-Carlton,
Grand Cayman,
West Bay Road, SMB
T: (3459 943-9000
ritzcarlton.com
Page 13
Tea Time in Cayman
T: (345) 916-8664
Teatimeincayman.ky

Page 3
Veranda
Grand Cayman
Marriott Beach Resort
West Bay Road, SMB
T: (345) 949-0088
marriottgrandcayman.com
Page 90
Vivo Café
& Restaurant
Lighthouse Point Resort, WB
T: (345) 924-7804
vivo.ky
Waterfront Urban Diner
Camana Bay
T: (345) 640-0002
waterfrontcayman.com
Inside Back Cover
West Indies
Wine Company
Camana Bay
T: (345) 640-9492
Wiwc.ky
Wharf, The
West Bay Road, SMB
T: (345) 949-2231
wharf.ky
White House, The
Bodden Town
T: (345) 946-5500
thewhitehousecayman.com
Page 49
Wok-n-Roll
Regency Court,
Seven Mile Beach
T: (345) 949-0168
Woknroll.ky
XQs Pizza Bar Grill
West Bay Road, SMB
T: (345) 947-9770
xqs.ky
Yoshi Sushi
Cayman Falls Centre
West Bay Road, SMB
T: (345) 943-9674
yoshisushicayman.com

Thai Orchid
Queen’s Court Plaza
West Bay Road, SMB
T: (345) 949-7955
thaiorchid.ky
Tukka Restaurant & Bar
Queens Highway,
East End
T: (345) 947-2700
tukka.ky

Ristorante Pappagallo
Conch Point Road, WB
T: (345) 949-1119
pappagallo.ky
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C A Y M A N ’ S

P R E M I E R

S T E A K H O U S E

APPETIZERS/STARTERS
Baked Brie Wrapped in Phyllo Pastry, Served with Roasted Garlic,
Roasted Almonds and Cranberry Coulis 12.95
Escargot Served with a White Wine Garlic Sauce 10.95
Scallops and Bacon Baked with Béarnaise Sauce and
Bread Crumbs 11.95
Spinach-Phyllo Triangles Spinach, Feta, Cottage Cheese,
Cream Cheese and Banana Peppers 7.95
Fried Calamari Served with a Spicy Mayo and a Hint Of
Citrus Hot Sauce* 10.95
Shrimp Cocktail Four Jumbo Shrimp Served with
Homemade Cocktail Sauce 16.95
Foie Gras Caramelized Walnuts, Blanched Apples,
Balsamic Honey Reduction 19.95

SOUPS/SALADS
Baked French Onion Soup 7.95
Lobster Bisque 7.95
Copper Falls Garden Salad Topped with Apples and
Sunflower Seeds 7.50
Wedge Salad Served with a Blue Cheese Crumble, Tomato,
and Onion 6.95
Caesar Salad Tossed in Homemade Dressing with
Parmesan Cheese 7.95
Spinach Salad With Almonds, Feta Cheese, Dry Cranberry,
Egg Slice, Warm Bacon Dressing 8.95
Fresh Mozzarella, Basil, Tomato Drizzled With Olive Oil and
Balsamic 9.95
Lobster Salad Orange Wedges, Cucumber, Lettuce, Spinach,
Cashews and Tarragon Citrus Dressing 14.95

All entrées include a complimentary martini, well-drink or beer, your choice of
vegetables and starch plus your choice of six delicious sauces.

MEAT DISHES
12oz Top Sirloin 28.95
12oz Copper Falls Steak Dianne (Brandy Mushroom Cream Sauce) 30.95
8oz Filet Mignon 40.95
12oz Filet Mignon 51.95
14oz New York Strip (Our Second Most Popular Steak - Full Bodied Texture) 38.95
Rib eye (Marble, Marble, Marble) 12oz/36.95 18oz/43.95
28oz Porterhouse (NY Strip and Filet) 64.95
Surf & Turf (8oz Lobster Tail & 12oz Top Sirloin) 56.95
- Add Lobster to any Steak 31.95
- Add 4 Jumbo Garlic Shrimp to any Steak 16.95
Lamb Chops (Served with a Merlot Reduction Sauce) 39.95
14oz Pork Chop (Served with Homemade Apple Sauce) 26.95
Prime Rib - Available Sunday and Monday 10oz/33.95 14oz/40.95
BBQ Ribs - Available Friday and Saturday 31.95

CHICKEN DISHES
Copper Falls Chicken (Topped with Lobster, Asparagus, Mushroom Sauce) 26.95
Stuffed Chicken (Stuffed with Spinach, Artichokes and Feta Cheese) 26.95
Parmesan Dijon Crusted Chicken (Garlic Demi Glaze) 26.95
Mediterranean Chicken (Chicken Breast Stuffed with Sun-dried Tomatoes,
Green Olives, Feta Cheese, Basil, Sweet Tomato Sauce) 26.95
Herb Roasted Chicken (Oven Roasted Breast of Chicken, Sherry Wine Sauce) 26.95

SEAFOOD DISHES

DESSERTS
Chocolate Lava Cake (with Vanilla Ice Cream) 8.50
Vanilla Crème Brulée 6.50
White Chocolate Bread Pudding (with Vanilla Ice Cream) 8.50
Homemade Cheesecake 7.95
Fresh Apple Crumble 7.95
Sticky Toffee Pudding (with Vanilla Ice Cream) 8.50
Vanilla Bean Ice Cream (2 Scoops) 5.50

Lobster Dinner (8oz Lobster Tail with Drawn Butter) 39.95
Crispy Salmon (Pan Fried Salmon, Lemon Oregano Oil) 27.95
** Seafood Pasta (Shrimp, Lobster, Scallops, and Calamari) 27.95
Red Snapper (Topped with a Creamy Veloute Sauce and Fried Onions) 27.95
Champagne Shrimp (5 Jumbo Shrimp, Sautéed and Topped with Champagne
Cream Sauce) 35.95

VEGETARIAN DISHES
* Broccoli Tofu Stir-Fry - Served with Rice Pilaf 22.95
* Crispy Penne Pasta (Topped with Olives, Tomatoes, Feta Cheese, Cashew Nuts) 19.95
* Does not include entrée sides

TAKE OUT AVAILABLE
Reservations highly recommended | 345.945.4755
43 CANAL POINT ROAD (Across from The Strand Shopping Plaza)
OPEN 7 DAYS A WEEK: 5:30pm - 10:30pm
www.copperfallssteakhouse.com
Dine@CopperFallsSteakhouse.com

RECOMMENDED ON

Copper Falls
Steakhouse

CAFE
A vegetarian, vegan and gluten-free eatery, with a passion for fresh food, healthy eating and the environment.

SMOOTHIES
Nutritious & Delicious

GREEN SMOOTHIE 8

Spinach, Kale, Banana, Green
Supreme Juice

MOCHA MACA SMOOTHIE 8.50
Maca, Coffee, Cacao, Banana,
Coconut & Almond Milk

NATURAL PEANUT BUTTER
CHOCOLATE CHIP
SMOOTHIE 8.50

Banana, Chocolate Chips, Peanut
Butter, Chocolate Protein Powder,
Rolled Oats, Almond Milk

BAKED GOODS

Daily Fresh-baked selection from our
kitchen of gluten free, vegan muffin,
cookies and cakes

BREAKFAST WRAPS
HEARTY BREAKFAST 10.50

Vegan Chorizo Sausage, Potato,
Onion, Tomato, Jalapenos, Spinach
and Cashew Cheese.

LOCATION

Coconut Plaza on SMB
BEHIND EDOARDO’S

345.945.2252

WRAPS

KALE AND SPINACH SALAD 14

SAMOSA WRAP 10

Potato, Pea, Onion, Ginger, Jalapenos,
Garlic, Tomato, Lemon, Curry, served
with a side of tzatziki

Spinach, Kale, Mixed Nuts, Goji
Berries, Strawberries, Chickpeas, Red
Peppers, Cashew Cheese, Avocado,
served with Acai Dressing

BOWLS

BLACK BEAN AND
AVOCADO WRAP 11

SM/LG

Black beans, Onion, Mushrooms, Red
Pepper, Tomato. Cilantro Lime Dressing
with Avocado and Cashew Cheese

Served over Quinoa, Buckwheat

OATMEALS

GREEN COCONUT CURRY 10/14

FRUITY 7.50

Granola, Agave Nectar, Banana,
Blueberries, Strawberries

ACAI BOWLS
Granola, Goji Berries, Cacao Nibs,
Coconut Flakes

SALADS

Onions, Mushrooms, Red peppers,
Zucchini, Carrot and Red Cabbage
with Basil, Lemongrass, Cilantro
simmered in Coconut Milk topped with
Caramelized Nuts
Crispy Falafel set on a bed of Quinoa
with Red Onions, Cilantro, Avocado,
Tomato, Black Beans and Almond
Leaves with Tzatziki and Tahini Sauces

SPICY PAN ASIAN 10/14

Spinach, Tomato, Red Pepper, Black Beans,
Chickpeas, Red Onion, Quinoa, Avocado
served with Cilantro Lime Dressing

Onions, Mushrooms, Red Peppers,
Zucchini, Carrot, Cauliflower, Celery,
Red Cabbage and Jalapenos, tossed in
Tamari Sauce and spiced Peanut Butter

www.islandnaturalscafe.com
Social links: Facebook

Vegan and
gluten-free
strawberry
cheesecake

QUINOA FALAFEL 8/12

SUPER 9.50

FIESTA SALAD 12

Soba Noodles or Bed of Spinach.

2015

WINNER
OF BEST
DESSERT
TASTE OF
CAYMAN

/islandnaturalscafe

2015/2016 Trip Advisor Certificate of Excellence

HOURS

Mon - Fri: 7am to 8pm
Sat: 8am to 5pm
Sun: 8am to 4pm
Open Holidays

ENJOY DINING ON OUR
WATERFRONT DECK

...where every table overlooks the sea
COLD APPETIZERS

WARM APPETIZERS

Lobster & Mango Salad $ 21.00

Queen Conch Fritters $ 10.25

Juicy Chunks of LobsterTossed in a Light Mayonnaise and Lemon
Dressing, Served with Grilled Asparagus

Golden Fried & Served with a Red Pepper Remoulade

Marinated Queen Conch $ 11.25

Perfectly Boiled served with Chef’sVegetables and Drawn Butter

Daily Fresh Ceviche $ 12.0 0

Tender and Blackened served with Cayman Style Sauce
-TrueTaste of Cayman!

Roasted Beetroot & Peppered Goat Cheese
and Pear Salad $ 9.50

French Canadian Classic, Crisp Fries covered with
Cheeses Curds, Demi Glace and LobsterTail Meat

THE CLASSICS

PASTA AND VEGETARIAN

Alaska King Crab Legs $ 24.00

Lobster Pot’sTraditional Cayman Style Recipe

Turtle Steak Sampler $ 11.00

Finely Diced Fresh Catch of the DayTossed in Limes and Spices with Crisp
Bell Peppers, Cilantro and Red Onion - a Wonderful Light and Refreshing Dish

Lobster Poutine $ 13.50

Fresh Goat Cheese Crumble with Crushed Black Pepper.
Roasted Beetroot Slices, Garnished with Pears

Caribbean LobsterTail $ 49.00

Seafood Penne $ 27.50

Broiled or Poached – Served with Drawn Butter, Chef’sVegetables
Cayman Style – Juicy Lobster Chunks Sautéed in Cayman Style Sauce
and Fried Plantains

Chunks of Succulent LobsterTail, Sea Scallops and
Tiger Shrimp Sautéed in a Rose Sauce

Captain’s Catch of the Day $ 29.25

Juicy Chunks of Lobster, Mussels and Sea Scallops
Served in a SeafoodVegetable Broth withVermicelli Pasta
and topped with a 4 oz. LobsterTail

Lobster and Seafood Chiopino $ 32.95

Our Freshly Caught Catch of the Day ServedYourWayWhether it’s
Grilled, Blackened, Cayman Style or Pan Fried. Served with Chef’s
Vegetables and GoldenFried Plantains

Snapper Escovitch - A local Favorite! $ 29.25

THE MEATS

Fried Red Snapper Filet Served with Pickled Onions, Carrot,
Peppers and Scotch Bonnet

Filet Mignon & Lobster Mash Potato $ 39.50

8 oz Filet Mignon Served with Lobster Mashed Potato,
Grilled Asparagus and PortWine Reduction

CaymanTrio - “The” Lobster Pot Favorite $ 39.75

Broiled LobsterTail, Grilled Fresh Mahi Mahi & Garlic Shrimp,
Served with Chef’sVegetables, and Plantains

Surf andTurf N.Y. Strip

Served with Shrimp $42.95 or LobsterTail $46.95

The Pot $ 64.95

Reef and Beef Filet Mignon

Broiled LobsterTail, Garlic Shrimps and King Crab Legs with
Drawn Butter & Baked Potato and Chef’sVegetables

Served with Shrimp $48.95 or LobsterTail $52.95

Lobster Pot is Proud to serve only 100% Certified Angus Beef

Enjoy fine seaside dining, sunset cocktails
and AMAZING VIEWS at our Waterfront
Deck, Wine Bar or Dining Room
NORTH CHURCH STREET,
GEORGE TOWN WATERFRONT

LUNCH

Monday - Friday 11:30am - 2:30pm

For reservations please contact

345.949.2736

DINNER

Monday - Sunday 5:00pm - 10:00pm

info@lobsterpot.ky
www.lobsterpot.ky

SPECIALS &
HAPPY HOUR
DAILY

SMALL PLATES,
SOUPS AND
SALADS
Steak Tartare 14
hand chopped filet, shallots,
cornichons, capers, aioli, organic
quail egg, radish, pommes gaufrettes

Parfait de Foie 10
chicken liver pâté, cherry gelée,
cornichons, crostini

Escargots de Bourgogne 10
oven baked snails, Bistro garlic &
herb butter

Assiette de Fromage 15
selection of artisanal cheeses,
seasonal fruit preserves, apple,
grapes, almonds

Charcuterie 15

LARGE PLATES

DESSERTS

Steak Frites

Profiteroles 7
Crème Brûlée 7
Tarte aux Poires
caramélisées à la mode 8
Crêpes Suzette 7
Fondant au Chocolat 9

Certified Angus Beef, frites, garlic & herb Bistro butter
10oz NY Strip 30 | 6oz Filet 36
8oz L’Onglet 27 | Grand Tartare 32

Confit de Canard 29
duck leg confit, duck fat fried potatoes, green beans

Coq au Vin 26
braised chicken legs, bacon, mushrooms, pearl
onions, carrots, potato purée

Bouillabaisse 32
fresh mussels, clams, prawns,
catch of the day, rouille baguette,
saffron, tomato & white wine stock

selection of cured French meats,
pâté maison, whole grain dijon,
Bistro pickles, cornichons

Boeuf Bourguignon 33

Soupe à L’Oignon 10

Poulet Rôti 30

gratinéed French onion soup,
Gruyère crostini

Salade Bistro 8
mixed wild leaves, tomato, radish,
green beans, niçoise olives, shaved
fennel, cucumber, Dijon viniagrette
Add Chicken 6 I Add Prawns 8

Salade Lyonnaise 14
frisée, poached organic egg, Niman
Ranch lardons, warm vinaigrette

short rib of beef, soubise, pearl onion,
bacon lardons, carrots
half organic cornish hen, roasted fingerlings,
french beans, sundried tomato, au jus

Choux-fleur et Champignons 15
roasted cauliflower, sautéed mushrooms,
garlic & herb Bistro butter, sundried tomato

Bistro Ratatouille 18
seasonal squash, peppers, courgettes, sundried
tomato, goats cheese, rich tomato sauce

Poisson of the Day
fresh catch, seasonal preparation

CHILDREN’S
OPTIONS AVAILABLE

345 623 6666 | Caribbean Plaza, W Bay Rd. | Open Monday - Saturday | Lunch 11:30 - 3:00 | Dinner - 5:00 - 11:00 | Sunday - Closed
A Discretionary 15% gratuity will be added to your bill

Guy Harvey’s

1 STOP. 2 FLOORS.
3 RESTAURANTS & BARS.

Where every dish is a
masterpiece creation!
•

•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
Sunset Dining

overlooking the harbour

FREE Parking

•

Kids Menu

•

available
available

•
•
•
•
•
•
•
•
•
•

Lobster Bisque 8.95 with Puff Pastry Fleuron
Malossol Bowfin Caviar 35.00 (19 gr)
Crab Cakes (2) 11.50 with Roasted Red Pepper Aioli
Cayman Conch Fritters 10.50 with Tartar Sauce
Smoked Wahoo Pâté 11.50 with Toast
Coconut Shrimps 10.50 with Mango Glaze
Calamari Tempura 10.50 with Tartar Sauce
Ceviche 13.50 Daily Chef’s Preparation
Cayman Style Marinated Conch Salad 13.50
Scallops St. Jacques 17.95 with Garlic White Wine
and Parsley
Oysters Blue Point 15.00
Oysters Rockefeller 18.00
Caprese Salad 10.95 with Fresh Mozzarella &
Arugula
Mixed Green Salad 8.95 Balsamic Vinaigrette
Caesar Salad 8.95
Greek Salad 9.95

Mahi Mahi 32.95 Pan Sautéed Mahi Mahi with Local
Grown Cherry Tomato, Sweet Basil Salsa, Yukon Gold
Potato Puree
Snapper and Madagascar Shrimp 34.95
Captain’s Catch Local Red Snapper with Char Grilled
Garlic Madagascar Shrimp, Lemon Beurre Blanc Sauce,
Sautéed Kale and Roasted Beetroot
Blackened Lion Fish 33.95 Divers Catch Local
Lion Fish, Pan Sautéed with Homemade Blackened
Seasoning and Greek Salad
Caribbean Spiced Tuna 32.95 with Sweet Plantain
and Market Vegetables
Crispy Blackened Salmon 34.95 with Fresh Blue
Crab Meat, Crusted Potato, Balsamic Glaze and Slow
Roasted Sweet Cherry Tomatoes
Crab Cakes 28.95 Wild Caught Thai Blue Crab, White
and Claw Meat, with Mango Avocado Walnut Arugula
Salad and Tropical Passion Fruit Vinaigrette
Seafood “Vol au Vent” 34.95 Lobster, Scallops,
Shrimp & Snapper with Newburg Sauce in a Puff Pastry
Shell
Lobster Tail (2) 34.95 Broiled Caribbean Spine
Lobster Tails with Lemon Garlic Butter Sauce, Gratin
Dauphinois and Sautéed Vegetables
Seafood Linguine 34.95 Snapper, Scallops,
Shrimps, Lobster, Mussels in Puttanesca Sauce with
Truffle Oil
Chef’s Surf and Turf 41.95 NY Strip Steak, Lobster
& Tiger Shrimps
Harvey’s Surf and Turf 48.95 Beef Tenderloin
Steak, Lobster & Tiger Shrimps
Coconut Crusted Crispy Chicken 24.95 with
Walnut Blue Cheese Salad, Passion Fruit Vinaigrette and
Curried Mango Glaze
Pistachio Crusted Rack of Lamb Provençale
41.95 topped with Porcini Sauce with Sautéed
Vegetables
Maple Chili Smoked Steak 41.95 NY Strip Steak
with Roasted Potatoes, Green Asparagus Tips, Blueberry
Blue Cheese Butter and Sautéed Spinach

•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Pepper Crusted Filet Mignon 44.95 Certified
Angus Filet of Beef topped with Madeira Sauce with
Scallops and Potato
Pulled Chicken Caesar Salad 16.95 with Crispy
Bacon, Focaccia Croutons & Anchovy Fillets
Jerk Chicken with Penne 23.95 Creamy Penne
Alfredo, Forest Mushrooms, Asparagus and Roasted
Courgette
Walnut Crusted Baked Brie 18.95 Mixed Greens,
Grapes, Mango Comport & Crackers
Harvey’s Blue Crab Salad 21.95 Blue Crab Meat,
Mixed Greens, Tomatoes, Red Onions, Avocado & Blue
Cheese Crumbs
Stir Fry Tofu with Linguine 21.95
Veggie Lasagna 21.95 Market Roasted Vegetables,
Arugula Nest, Truffle Vinaigrette Emulsion

Lion Fish Tempura Roll 12.95 mango, cream
cheese, avocado, scotch bonnet, topped with scallions,
tempura bits, sweet chilli sauce
Fire Mountin Roll 13.95 crab, avocado, mango,
topped with salmon, tempura bits, scallions, spicy
mayo, sweet soy sauce
Sunrise Roll 12.95 crab, avocado, cucumber, topped
with tuna, salmon, avocado
California Roll 7.95 crab, cucumber, avocado,
topped with sesame seeds
Sunset Roll 8.50 crab, avocado, cucumber, topped
with tobiko
Rainbow Roll 10.95 crab, avocado, cucumber,
topped with tuna, salmon, avocado
Amy Roll 10.95 avocado, crab meat, tempura bits,
topped with crab meat, tobiko
Salmon Skin Roll 9.95 salmon, salmon skin, cucumber,
scallions, topped with sesame seeds, sweet soy sauce
Spicy Salmon Roll 7.50 salmon, spicy mayo,
scallions, tempura bits
Spicy Tuna Roll 8.95 tuna, spicy mayo, scallions,
tempura bits
Boston Roll 11.95 crab, cucumber, mango, topped
with salmon, mayo, tobiko
Alaska Roll 12.95 crab, shrimp, cucumber, tobiko,
topped with smoked salmon
Monk Roll 7.95 sweet potato, avocado, cucumber,
topped with tempura bits, jalapeño, spicy mayo, sweet
soy sauce
Spicy Hamachi Roll 9.50 yellowtail tuna, spicy
mayo, scallions, tempura bits
Coconut Shrimp Roll 12.50 coconut shrimp,
cucumber, avocado, topped with sweet mango, hot sauce
Hawaii Roll 12.50 crab, eel, cucumber, topped with
avocado, mayo, tobiko, sweet soy sauce
Hula Roll 12.95 crab, eel, avocado, cucumber topped
with crab, jalapeño, spicy mayo, sweet soy sauce
Caterpillar Roll 13.50 tempura shrimp, eel, cucumber
tobiko, topped with avocado, mayo, sweet soy sauce
Princess Roll 12.50 tempura shrimp, avocado,
mango, cream cheese, topped with tempura bits, mayo,
tobiko, sweet soy sauce

Also serving Nigiri,
Sashimi and Temaki

George Town Waterfront | 55 South Church Street
info@guyharveysgrill.com | www.guyharveysgrill.com
Open everyday, 9am-Midnight
946.9000 |
GuyHarveysRestaurant

Volume Conversions
=

1 teaspoon (5ml)

1½ teaspoons

=

½ tablespoon (7.5ml)

3 teaspoons

=

1 tablespoon (15ml)

2 tablespoons

=

1 fluid oz (30ml)

4 tablespoons

=

¼ cup (60ml)

2⅔ fluid oz

=

⅓ cup (80ml)

4 fluid oz

=

½ cup (120ml)

=

1 cup (240ml)

8 pinches

8 fluid oz

Weight Conversions
10g = ¼oz
15g = ½oz
25g = 1oz
50g = 1¾oz
100g = 3½ oz
500g = 1lb 2oz
1kg

92 | flavacayman.com

= 2¼lb

READERS' RECIPES
Cayman’s culinary enthusiasts have been sharing their recipes with Flava.
Here’s a selection of some of our favorites.
Do you have a recipe you would like to share with us?
Visit flavacayman.com, email us at comments@flavacayman.com or get in contact with us through our Facebook page.

COCONUT CHEESECAKE
Courtesy of Linda Barlow.
Serves 8

For the crust
5 tablespoons butter
1 heaped cup Graham Cracker crumbs

For the topping
8 ounces cream cheese, such as Philadelphia
2 cartons Pina Colada flavored yogurt, such as Yoplait
1 carton mascarpone cheese
½ cup whipped topping
¼ cup desiccated coconut, toasted in the oven until golden brown
First make the crust. Melt the butter in a microwave. Add the Graham
Cracker crumbs and mix well. Press the mixture down into a ceramic pie
dish with a fluted edge and bake in a moderate oven for 5-8 minutes until
the crust just starts to brown.
While the crust is in the oven, make the filling. Using an electric mixer, beat
together the cream cheese, yogurt, mascarpone cheese and cream until
smooth, about 5-8 minutes. Pour the mixture into the crust. Top with the
desiccated toasted coconut and serve with a generous dollop of ice cream.

“This recipe is so versatile. If you can’t
find mascarpone cheese you can just
use about 8 ounces of whipped topping
instead. You could make a strawberry
cheesecake using strawberry yogurt and
top with halves of fresh strawberries, or a
lemon cheesecake using lemon yogurt and
top with lemon slices cut into quarters for
decoration. I like to make the cheesecake
the day before to ensure it is firm when
served. I also like to use full cream
ingredients, not fat free, otherwise it is
too runny. I have used this recipe for many
dinner parties, and never had a complaint.”
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READERS' RECIPES

GOAT CHEESE STUFFED
CORNISH HENS
Courtesy of Kimberley Wedderburn.
Serves 2-4
2 Cornish hens
2 large yellow onions, chopped
1 green sweet pepper, chopped
4 cloves of garlic, chopped
4-5 sprigs of thyme, chopped
4-5 seasoning peppers, chopped
2 tablespoons black pepper
4 tablespoons salt
2 tablespoons Nature’s Seasoning
2 tablespoons Worcester Sauce
4-8 ounces goat cheese
Preheat oven to 425 F. Clean the Cornish hens with water and vinegar and set aside.
Mix 1 teaspoon salt, 1 tablespoon of black pepper, and 1 tablespoon of Nature’s Seasoning in a
bowl and set aside. Place all the remaining ingredients in a large bowl and mix together well.
Stuff both hens with the mixture evenly, including under the skin.
Place both hens in a greased roasting pan and season the skin with the salt, black pepper, and
Nature’s Seasoning mixture.
Cover the hens with the roasting pan lid and bake for 35 minutes until the legs of the hens
begin to loosen. Check the hens at 25 minutes to see if they have begun to brown. If not,
remove the cover of the roasting pan and finish cooking the hens without the lid.
Continuously coat the top of the hens with the drippings produced, using a turkey baster.
Once cooked, remove hens from the oven and let them rest for 10 minutes, then cut them
down the middle from breast to tail. Serve with a selection of seasonal vegetables.
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"This dish was inspired by a
meal that I had at a restaurant
while on vacation. I always enjoy
goat cheese stuffed chicken
breast, and one day, when I was
trying to figure out what to cook
for dinner, I started craving it! I
used what I had in the kitchen –
which happened to be Cornish
hens at the time – and adapted the
recipe to suit. As a busy working
mom, having such a simple, yet
elegant go-to meal that is quick to
prepare is a must. My entire family
enjoy this dish when I make it."

BAKED CHICKEN WITH
TOMATOES AND RICE
Courtesy of Jo Meakin.
Serves 6
1 tablespoon olive oil
6 large chicken thighs, bone in and skin on (or 12 large chicken legs)
2 onions, peeled and roughly chopped
2 garlic cloves, peeled and chopped
1 teaspoon dried oregano
1 cup Arborio/risotto rice
1 cup dry white wine
14 ounces tinned crushed tomatoes
1 tablespoon tomato puree
2½ cups chicken stock
2 handfuls of Kalamata olives
Salt and pepper, to taste
Heat the oven to 350 F. Season the chicken pieces with salt and pepper then fry, skin side down in a large
frying pan. Once the skin is brown, transfer skin side up to a large oven dish, then roast for 20 minutes.
While the chicken is roasting, add the onions and cook gently until soft, then add the garlic and oregano
and cook a few minutes more. Stir the rice into the onion and garlic mixture and turn up the heat.
Add the wine and simmer for a couple of minutes until the wine bubbles and evaporates (if you don’t
want to use wine, you can use chicken stock instead). Stir in the tomato puree, mix well then add the
tinned tomatoes and stock. Bring the whole thing to the boil and season to taste.

"This is my favorite recipe for
when friends come to dinner after
work because it uses mostly store
cupboard ingredients, takes very
little effort and tastes like more
than the sum of its ingredients.
Once it’s in the oven, you can sit
and drink wine with your friends
and, if you have leftovers, it’s great
heated up the next day for lunch in
the office."

The chicken should now have had its 20 minutes in the oven. Pour the rice mixture into the oven dish,
making sure all the grains of rice are in the liquid and not resting on the meat. Drop the olives into
the rice mixture around the chicken then put the dish back in the oven. Bake for 30 minutes more or
until most of the liquid has been soaked up by the rice and the rice is tender.
When you take it out of the oven, leave to stand for 10 minutes. Check the seasoning and then serve.
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WIN A
x 12 Months x 4 Guests
Valued at $4,000

Flava magazine has partnered with the Grand Cayman Marriott Beach Resort to offer readers
the opportunity to win a Brunch every month for an entire year at
the Marriott’s popular Boulangerie Brunch at Anchor & Den.
Brunch x 12 months x 4 guests = 48 total brunches for you and your best friends over the next year.

ENTER ONLINE AT TWO WEBSITES:
caymancompass.com/contests
or flavacayman.com
Terms and conditions apply. Must be 18 or older to enter.
Entry Deadline: January 31, 2017.
FLAVA SPRING 2016 PRIZE WINNER

Congratulations to our winner of the

GOURMET EXPERIENCE AT
THE RITZ-CARLTON, GRAND CAYMAN

Kate Taft
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Executive Chef at The Ritz-Carlton, Grand Cayman Frederic
Morineau, Winner Kate Taft and Flava Editor Joanna Lewis

A true. èas&Hg experience

The Largest tasting room in the Caribbean, Central and
South America with 80 wines, perfectly preserved,
perfectly poured, every time.
Cayman's only wine store open extended hours, seven
days a week with regular retail pricing.
Now offering a selection of pairing plates and cheeses.
Take the West Indies Wine experience home with a
wide selection of glassware and accessories.

West Indies
Wine Company

Over
w^üAes,

perfe<c^
5eT^e ^

every t«"*

L

Monday through Thursday from 12 -10 p.m.
Friday and Saturday from 12 p.m. -12 a.m. Sunday from 1-9 p.m.
Camana Bay, Corner of Market St. & The Paseo

fi www.wiwc.ky (345)640-9492 info@wiwc.ky
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POUR OVER BREWER • SIPHON COFFEE BREWER

PRECISION PRESS • ESPRESSO MAKER • BURR GRINDER
Coffee brewed just the way you like with the newest and most
comprehensive line of craft coffee brewers by KitchenAid®. With
their advanced technology and exclusive designs, you can prepare a
personalized and delicious cup of coffee, brewed to perfection.

George Town

FALL 2016 - SPRING 2017

althompson.com
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