
As part of our commitment to sustainability and responsible sourcing, we work closely  
with our suppliers to serve sustainable/local/organic produce, seafood, coffee and tea where 

possible. Please speak with your server for more information regarding our menu items. 

Consumption of raw or under-cooked meats can present a potential health risk.  
If you have any intolerances or specific diet, please ask your waiter for guidance.

17% gratuities will be added to the menu price listed. 

Culture Inspired Cuisine
FOR THE MONTH OF FEBRUARY

Saturday, 1st February — Saturday, 14th February 

PEANUT CURRY BRAISED RIBS     32
Slow Braised Pork Ribs, Coconut Peanut Curry Sauce, Mint, Crispy Shallots

Inspired by recipes and the Black history of the Dutch Caribbean.

HOT HONEY FRIED CHICKEN WITH CHEDDAR COCONUT GRITS    36
Buttermilk Fried Chicken, White Cheddar, Coconut Milk Grits,  

Cherry Tomatoes, Hamilton Princess Honey Hot Sauce
Bringing Flavours from the Deep South and Hamilton Princess’ own Beach Club Beehives. 

Sunday, 15th February — Friday, 28th February 

SUYA SPICED SHORT RIB SKEWERS WITH SHITO HONEY     32
Braised Beef short rib skewers, Nigerian Suya Spice,  

Hamilton Princess Shito Honey Glaze, Coriander
Combining flavours of West Africa and Hamilton Princess’ own Beach Club Beehives.

COCONUT CURRY PRAWNS, COCONUT RICE, FRIED PLANTAINS     38
Tiger Prawns, Coconut Milk, Scotch Bonnet Peppers,  

Green Onions, Tomato, Bell Peppers, Thyme
Caribbean style Coconut Curry recipe which highlights the heritage and diversity of the islands.


