
Room Service Menu
Available from 11:00am – 10:00pm

  
 US EC
SNACK PLATES
Day Boat Ceviche with Homemade Chips 16.00 43.20

Piña Colada Shrimp, Shaved Pineapple 16.00 43.20

Emerald Vegetable Crudités with Goats Cheese Dip 12.00 32.40

Plantain Chips and Salsa 12.00 32.40

SANDWICHES
Jade Mountain Smoked Turkey Club 20.00 54.00
Crispy Pancetta, Local Vine Ripe Tomato, Root Vegetable Chips

Creole Pork Roll 20.00 54.00
Slow Roasted Pulled Pork, Pickled Seasonin’ Peppers, Pickles, Gouda Cheese

Charcoal Grilled Wagyu Beef Burger 22.00 59.40
Homemade Sweet Potato Fries, Grilled Bermuda Onions, and Caribbean Ratatouille Slaw

Grilled Vegetable Hummus Pita 18.00 48.60
Zucchini, Eggplant, Pumpkin, Roasted Peppers, Lemon Basil Pesto 

SALADS
Paradise Salad 16.00 43.20
Exotic Fruit, Sea Salted Nuts, Berries, Organic Leaves, Citrus Vinaigrette

Greek Salad 16.00 43.20
Chickpeas, Feta, Olive Oil Marinated Broccoli, Roasted Artichoke

Hearts of Palm Romaine Caesar 20.00 54.00
Grilled Chicken or Pan Seared Shrimp

Artisan Cheese Plate 20.00 54.00
Dried Fruits, Tropical Fruit Preserves, Nuts, Crackers, Toasted Creole Bread

TEA & COFFEE
Morracan Mint/Lapsop souchong/ Orange Ginger and LemonGrass/  4.00 10.80
Herbal Chai/ Ceylon Lovers Leap/ Mim Estate Darjeeling

Jade Mountain Estate Cocoa Tea with Spices 4.00  10.80

SWEETS
Jade Mountain Estate Chocolate Chips Cookies – baked to order! 7.00 18.90

Soufriere Market Inspired Cheesecake of the Day 7.00 18.90

Sherma’s Famous Warm Banana Bread 7.00 18.90

“House Made” Ice cream and Sorbet 7.00 18.90

18% tax and service applies. Please consult the Jade Mountain duty manager or reception for late night dining options.


