
Ackee Crostini                                   $9
Sautéed with Pickled Vegetables & Served warm
On Sweet Potato Chips - National fruit of Jamaica
                                                                                           

Negril Reggae Wings                     $11
Tender Chicken Wings Deep Fried Until Golden  &
Tossed With Pineapple Ginger Jerk Sauce

Appetizers
 Fish Cakes                                           $12
Fresh Snapper Bits Seasoned To Perfection, Deep
Fried &Served With Lime Aioli

Soup of the Day                                    $7
Changes Daily. Ask for Today’s Special

Tomato Caprese Salad                       $10
Mozzarella and  Ripe Tomatoes, with fresh Basil,
pink salt & Drizzled With A Balsamic Reduction

Greek Salad                                             $11
Cucumbers, Red Onions, Tomatoes, Bell Peppers,
Feta Cheese, & Olives, in A red Wine vinaigrette  &
Served On A Bed Of Lettuce

Salads
The Pen  House Salad                       $8
Mixed Lettuce, Grilled Pineapple, Tomatoes and
Cucumbers,  Served with our house special, Guava or
Tropical Vinaigrette  

Negril Pesto Pasta                            $16
Blended Cashew, Basil, Coconut Oil &  Jamaican
Herbs, served with  fettucine pasta

    Add Grilled Chicken          +$5                 
    Add Grilled Shrimp             +$7 

Creamy Smoked Salmon Pasta     $ 25
Smoked Salmon Sautéed With Jamaican Herbs,
 Spices & Vegetables  With Penne Pasta 
& simmered in white wine reduction

Seafood Linguini                                       $27
Lobster (In Season), Shrimp, and Calamari,
Sautéed With Seasonal vegetables & linguini pasta

Pastas
Penne Marinara                              $15
Penne Pasta, Tossed in An Aromatic Tomato Sauce 
            Add Chicken                        +$5
            Add Spicy Meatballs       +$7

The Lodge Rasta Pasta                   $16
Penne Pasta, Seasonal Vegetables, Ackee &
Callaloo Simmered in Coconut Milk

      Add Grilled Chicken            +$5
      Add Grilled Shrimp               +$7

Creamy Seafood Alfredo           $27
Fettucine Pasta, Lobster  (In Season), Shrimp and
Calamari In A rich & Creamy Sauce

Caesar Salad                                      $11
Lettuce Tossed With Our House Made Caesar
Dressing Topped With Herbed Croutons

Prices in US dollars.  Additional 10% govt. tax and 10% service charge  

Grilled Chicken     +$5
Grilled Shrimp      +$7

Coconut Shrimp                                  $14
Juicy & Plump  Shrimp  Coated With  Coconut  
Served Crunchy With a Spicy Mango Sauce

callaloo Fritter                                  $8
A Blend Of Vegetables mixed in a flour batter &
deep fried

Add to Any Salad



Fresh Snapper 
Choose between Fillet Fish 

or bone-in Whole Fish *
- Escoveitched  *                             

Seasoned With Jamaican herbs & Spices
& Topped With Pickled veggies

- Country Style Jerk   *  
 Snapper Marinated in a mild jerk sauce
& Pan Grilled To Perfection

- Blackened Fillet 
Seasoned With Jamaican Herbs & Spices,
Served  With A Thyme Pumpkin
Sauce               

-  Nut-Crusted Fillet 
Battered & Coasted With Crushed
Cashews & Pan-Fried Until Golden  &
Served With A  Garlic Cream Sauce

Seafood

Jamaican Curried Shrimp             $26
Seasoned With Aromatic Jamaican  Spices &
Simmered In a Rich Curry Coconut Sauce

 Papaya Shrimp                                        $28
Sautéed with Papaya, Jamaican Herbs & Spices

Lobster Rundown (In Season)  $38
Medallions  Of Tender Lobster Meat &
Sautéed Veggies Simmered In A Coconut Sauce 

Grilled Lobster  (In Season)     $40
Whole Lobster Seasoned With House Blend
Herbs & Spices, Grilled To Perfection &
Served With Garlic Butter

All Our Entrees  are Served with Reggae vegetable medley, rice or potatoes

Sweet & Sour Chicken                   $22
Tender & Crispy Chicken Cubes with
pineapple Chunks simmered in a sweet
tangy sauce 

Curried Chicken                                $22
Succulent Boneless, Chicken  Seasoned To
Perfection & Simmered in a Rich &
Flavorsome Curry Sauce

Chicken
Stuffed Chicken Breast         $24
Boneless Chicken Breast Stuffed With
Callaloo & Cream Cheese. Grilled  &
Served With A Spicy Mango Sauce

Blackened Chicken                   $26
Delicious and moist, Grill Marked  Chicken
Breast with Mushroom & Callaloo Cream
Sauce

Prices in US dollars.   Additional 10% govt. tax and 10% service charge  

$25

$25

$26

$27
 



Jerked Pork                                            $24
Pork Cuts Marinated In A Mild Jerk Sauce
& Grilled Until Tender & Moist Served
With  House Jerk Sauce

Meats
Jamaican Peppered Steak         $30
Thin Strips of Tenderloin, Marinated &
Sautéed with Sweet Peppers and Spices

Vegetarian
Jamaican Peas and Beans           $16
Sautéed With Herbs & Spices & Simmered In a
Pumpkin Coconut Sauce

Extra Sides
Fried Plantains            $4
 Steamed Callaloo      $4

Ask About Our daily homemade Desserts &  Nightcap Drinks, such as cognac, brandy,
etc. 

Complimentary Blue Mountain Coffee, Assorted Black Teas, Assorted Herbal Teas

Prices in US dollars.   Additional 10% govt. tax and 10% service charge  

Grilled Beef Tenderloin                 $36
80z Cut Of Tender Beef Flame Broiled To
Your Preferred Temperature  & Served
With a Red Wine Reduction

Vegetable Rundown                      $16
Seasonal Jamaican Vegetables 
Simmered In A Rich Coconut Sauce 

All Our Entrees  are Served with Reggae vegetable medley, rice or potatoes

Tofu & Chick Peas                            $18
Tofu Sautéed  With Crispy Chick Peas & Tossed
Lightly With Your Choice Of Coconut Cream
Sauce Or Sweet & Sour Sauce 

Pumpkin & Okra Stew                    $18
Succulent Pumpkin Chunks, Simmered With
Okra And A Little Callaloo, With Non-Dairy
Creamy Thyme, Garlic and Ginger sauce

 Bammies                   $5
French Fries            $5

Jamaican Specialties
Ask us which traditional Jamaican specialties are cooking today. Changes daily. 

featuring local favorites such as curried goat, oxtail stew, brown stew pork  and much more 

Herbed Grilled Lamb Chops       $38
Sizzling Chops Seasoned With A  Herb Blend,
Pan Grilled  &  Served With A Pineapple
Mango  Mint Chutney

TAG US! @lodgerestaurantTSP @lodgerestaurant 

Dessert 


