
THE HOUSEBOAT GRILL 

TONIGHT’S DINNER MENU 

 

BEGINNINGS 
 

 

Hearty Beef & Black Bean Chili Soup, Sour Cream…..1221 

 

Garlic Caesar Salad, Chili Garlic Croutons…..1575 

Add Grilled Boneless Chicken Breast…..2245 

Add 5 Grilled Shrimp…..3030 

 

Grilled Calamari, Tomato Concassé, Capers, Nut Brown Butter…..2524 

 

Spicy Peel & Eat Pepper Shrimp, Scotch Bonnet Beurre Blanc…..1929 

 

BBQ Braised Beef Rib Soft Taco – Smoked Paprika Garlic 

Crema, Pickled Carrots, Flour Tortilla…..1765 

 

Spicy Smoked Marlin Dip w/ Melba Toast…..1638 

 

Panko Crusted Lobster Cake, Dijon Mustard Mayonnaise…..3238 

 

Panko Crusted Grilled Garlic Shrimp, Kalamata Olive, 

Tomato & Garlic mayonnaise…..2524 

 

Char-grilled Octopus, Garlic, Extra Virgin Olive Oil and Scallion…..3365 

 

MAINS 
 

◆ Lemon Caper Linguine Pasta, Garlic, Toasted Almonds, Grilled Local 

Market Vegetables, Parmesan Cheese …..2460 

 

Sautéed Chicken Cutlets, Chardonnay Dijon Mustard Cream Sauce, Scallion 

Mashed Potatoes, Bacon & Onion Fried Cabbage…..3447 

 

Grilled Chicken Breast, Lemon Caper Linguine Pasta, Garlic, Toasted 

Almonds, Sweet Green Peas, Parmesan Cheese …..3030 

 

Baked Snapper Fillet with Almond Panko Crust, Roasted Red Pepper Cream, Parmesan 

Risotto Cake, Dijon Vinaigrette Vegetable Slaw…..3789 

 

Grilled Norwegian Salmon Fillet with Scallion & Ginger, Warm Lemon Miso 

Vinaigrette, Wild Rice Pilaf, Stir Fried Cabbage & Carrots…..5503 

 

Sautéed Lemon Pepper Garlic Shrimp, Brandied Sauce Homard, 

Classic Parmesan Risotto, Macédoine of Vegetables…..4535 

 

Grilled Tenderloin of Beef, Chinese Five Spice Shaoxing Demi-Glace, Roasted 

Garlic Mashed Potatoes, Sesame Green Beans …..5496 

 

Lobster “Carbonara Americano” 

Spicy Scotch Bonnet Spiked Lobster Chunks over Linguini in Bacon Cream 

Reduction, Julienne Vegetables, Fresh Parmesan…..7810 

 

Surf & Turf 

Grilled Tenderloin of Beef & Garlic Butter Lobster, Spicy Scotch Bonnet Beurre 

Blanc, Buttered Green Beans, Scallion Mashed Potatoes …..7674 

 

Choose your own Live Caribbean Spiny Lobster 

Split & Grilled, Brandy, White Wine, Garlic Baguette, Caesar Salad…..6149 per LB 

For Broiled Lobster Thermador Add 415 per lb 

 

◆ Denotes Lacto Vegetarian or Ovo-Lacto Vegetarian Selection 

No Trans Fats are used in our preparations 

Special requests? Please ask your server 

 

We will do our utmost to accommodate guests with food allergies, though 

we are unable to guarantee an allergen-free kitchen environment 

 

15% Government Tax will be added to the bill 

15% Gratuity will be added to tables of 6 or more persons 

Prices in Jamaican Dollars 


