
Appetizers

Salads

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

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

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

Callaloo Fritter                                                $8
A Blend Of Vegetables mixed in a flour batter &
pan-sauteed 

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

Greek Salad                                                             $11
Cucumbers, Red Onions, Tomatoes, Bell Peppers, 
Feta Cheese, & Olives, in a Red Wine vinaigrette 

Caesar Salad                                                          $14
 homegrown Organic  Lettuce, tossed with
homemade Caesar dressing and herbed croutons

The Pen House Salad    
                                        Bowl   $7                 Plate   $10
Mixed Lettuce, Grilled Pineapple, Tomatoes,
Cucumbers, and Nuts Served with our house
Guava or Tropical Vinaigrette 

Pastas
Shrimp Scampi with Linguini                    $28
 Shrimp Sautéed With garlic, onions, 
lemon juice and parsley & linguini pasta

Penne Marinara                                                 $15
Penne Pasta, Aromatic Tomato Sauce
                              
The Lodge Rasta Pasta                                  $17
Penne Pasta, Seasonal Vegetables, Ackee &
Callaloo Simmered in Coconut Milk

Linguini with  Vegetables                          $19
 Vegetables Sautéed With garlic and onions, served
over  linguini pasta

Vegetarian
Vegan Ital Rasta Stew                                   $19
Roots vegetables, beans, plantain & greens
cooked Rastafarian-style
  with herbs, spices and coconut milk

Vegetable Rundown                                       $18
Seasonal Jamaican Vegetables  Simmered 
In a Rich Coconut Sauce 

Creamy Seafood Alfredo                             $30
Pasta, Lobster & Shrimp in a rich & Creamy Sauce

GF + $4

Lobster Mac & Cheese                                     $28
Lobster Chunks and Pasta in a 
rich Creamy Cheesy  Sauce

Add to Any  Pasta              Grilled Chicken +$7             Grilled Shrimp +$12

Add to Any Salad              Grilled Chicken +$7              Grilled Shrimp +$9



All  Entrees  are Served with Reggae
Vegetable Medley, and Rice or Potatoes

Seafood

Jamaican Curried Shrimp                               $28
       Seasoned With Aromatic Jamaican  Spices &
Simmered In a Rich Curry Coconut Sauce

Sweet & Sour Chicken                                          $24
      Tender & Crispy Chicken Cubes with 
      pineapple  Chunks, simmered in a 
      sweet and sour tangy sauce 

Chicken
Tensing Chicken Piccata                                  $26
        Italy Meets Jamaica: pan-sautéed  floured
        Chicken Breast in a buttery  wine, lemon 
         and caper  Sauce

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

Island Garlic Shrimp                                          $27
       Sautéed with onions, garlic, bell peppers and  
Jamaican Herbs & Spices

Snapper Fish Rundown                                  $26
 Snapper Fish Fillet simmered in flavorful
rundown coconut thyme sauce  

Escoveitch  Snapper                                         $28
 Snapper Fish Fillet topped with pickled onions,
peppers, carrots & scotch bonnet

Nut-Crusted Snapper Fillet                       $30
Battered, Nut-crusted  & Pan-Fried 
Until Golden, with a Garlic Cream Sauce

Lobster Your Way (in season)                   $40 
      Grilled, Rundown, Escoveitched, or curried 

Lobster Thermidor (in season)                 $45
      lobster in a rich, creamy wine sauce,
      topped with a cheese crust

Meats
Chimichurri  Sirloin  Steak                            $36
      Grilled to your liking,
      served with our homemade chimichurri sauce

5-Spice & Herb Crusted Snapper            $29
       Herb–crusted snapper, pan-seared to  a
       crust, Served With A Pumpkin thyme Sauce 

Jerk-Spiced Beef Shish Kebabs                      $32
      Grilled Sirloin Cubes , Sautéed with 
       Jerk   Spices, Glazed  with Spicy Guava Glaze

Lemongrass Coconut  Chicken     $26
       Succulent Boneless Chicken  Seasoned  &       
       Simmered in a lemongrass coconut Sauce

Jamaican Curry  Chicken                                   $25
      Tender  Chicken cubes with bell Peppers,
      carrots and  pimento, simmered in our 
      homemade fragrant  Jamaican curry  sauce 



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

Extra Sides
Fried Plantains           $4

 Steamed Callaloo       $4

Flavors Change weekly. Ask About our  Current Flavors 

Complimentary Jamaican Coffee, Assorted Black Teas, Assorted Herbal Teas

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

Bammies                    $5
French Fries           $5

Jamaican Specialties

@lodgerestaurantTSP TAG US! @lodgerestaurant 

Dessert 

Curry Goat                                                                         $32
  Cooked  very slow till fall-off-the bone tender,
served  in our made-from-scratch  curry sauce 

Oxtail Stew                                                   $32
Just like grandma’s—but even better! Slow-
cooked to perfection and served with broad
beans in a succulent sauce.

Homemade Bread Pudding                      $ 8
                           …With ice cream                     $ 10
Homemade Cheesecake                                $ 9

Homemade cake - decorated slice          $ 8

Ice Cream - 2 large scoops                               $ 6

Nightcaps
Cognac - Courvoisier                      $14
Cognac - Hennessy  V.S.O.P        $16
Cognac - Remy Martin                   $20

Sherry - Harvey-Bristol                         $8 
Jamaican Brandy                                           $10


