Classic Shrimp Cocktail - 18
piquant cocktail sauce

Blue Crab & Avocado Salad - 16
marinated with orange & basil, cassava fries

Yellow Fin Tuna Carpaccio - 16
arugula salad, lemon cream, herb oil

Goat Cheese Tart - 12
Mediterranean style, grilled vegetables

Turtle Steak “Milanese” - 20
avocado cream, chickpea salad

Caribbean Lobster Bites - 18
crispy fried, vegetable & coconut slaw, passion fruit sauce

Foie Gras pâté - 22
crostini, mango compote

Conch Fritters - 12.5
golden fried, spicy tomato remoulade

Escargot à la Bourguignonne - 13
baked with garlic herbs

Caesar Salad - 11
romaine lettuce, shaved parmesan, croutons, Caesar dressing,

Artisan Wharf Salad - 11
baby greens, grilled artichokes, vegetables confit,
crumbled goat cheese, tomato herb vinaigrette

Grilled Fennel & Roasted Beet Salad - 11
quinoa, baby greens, toasted pumpkin seeds, orange dressing

Arugula & Spinach Salad - 14.5
crispy bacon, roasted cashews, balsamic dressing

Lobster Bisque - 9
puff pastry stick, fresh dill

Cayman Conch Chowder - 9
fresh tomato, basil, local chili peppers

Local Pumpkin Soup - 8
ginger spiced, cinnamon croutons, roasted pumpkin seeds

Sweet Potato Gnocchi - 28
asparagus, grilled Portobello mushrooms, goat cheese

Caribbean Lobster Tail - MKP
grilled with garlic, herbs, lemon butter sauce

Divers Scallops - 35
seared, pumpkin risotto, tomato chutney

Homemade Seafood Pasta - 34
shrimp, scallops, lobster chunks, spinach, sundried tomatoes,
roasted garlic, creamy chardonnay sauce

Local Catch of the Day - 34
grilled, blackened, or Mediterranean style, served with daily sides

Local Mahi-Mahi - 34
pan roasted, creamy lobster polenta, baked cherry tomatoes, fennel salad

Salmon - 28
baked, roasted vegetable quinoa, basil sauce, pine nut agrodolce

Sea Bass - 42
baked, basil & pistachio crusted, creamy champagne sauce

Chicken Breast - 29
smoked paprika roasted, grilled zucchini, creamy chive potatoes,
tomato olive compote

Lamb - 42
roasted rack, warm grilled vegetable salad, cauliflower-potato gratin

Surf & Turf - MKP
grilled beef tenderloin, choice of king crab legs or lobster tail,
stuffed baked potato, vegetables, sauce béarnaise

NY Steak - 40
Blackened angus beef, glazed grapes, mushrooms, homemade fries

Fillet - 42
peppered angus beef, mac & cheese fries, braised pearl onions,
sautéed greens, peppercorn sauce

The Wharf uses the freshest
products & ingredients locally available
Dishes may contain unmentioned ingredients!
Please notify your server for any food allergies
6 CI$ will be surcharged for Split Main courses
A discretionary service charge of 15% will be added to your final bill

