
T U N A  C R U D O  1 9

Yuzu Sauce, Wasabi Mayo, Wonton Chips, Furikake

S T E A K  T A R T A R E  1 9

Shio-Koji Cured Tenderloin, Shokupan, Tru�e

T O M A T O E S  1 4

Capers, Olive Oil, Pecorino Cheese, Sourdough

M U S H R O O M  &  C A L L A L O O  C R O Q U E T E S  1 5

Scotch Bonnet, Gruyere Cheese, Basil Aioli

P U M P K I N  H U M M U S  1 4

Fermented & Pickled Veggies, Pita Bread

G A R D E N  S A L A D  1 5

Baby Greens, Carrot, Radish, Cucumber, Beets, Tomatoes, 
Herbs, Lemon Vinaigrette

C A R R O T  S A L A D  1 6

Orange, Hard-Boiled Egg, Olives, Parmesan Cheese, Pecans, 
Cilantro & Yuzu Vinaigrette

C H O P P E D  S A L A D  1 6

Romaine & Iceberg Lettuce, Carrot, Avocado, Tomato, 
Spiced Chickpeas, Olives, Pumpkin Seeds, Vegan Ranch 

K O R E A N  P A N C A K E  2 2

Shrimp & Scallion, Kimchi, Soy Dipping Sauce

M E Z Z E  P L A T T E R  2 4

Muhammara, Eggplant Kashk, Tabbouleh, Cucumber, Falafel, 
Shankleesh Labneh, Pita Bread

All prices are in Cayman dollars. 
A 16% service charge will be added to your final bill .

A D D  O N

+ Chicken Yakitori Skewers  10
+ Shrimp Yakitori Skewers  14



P A C H E R I  D O R A T I   2 6

Homemade Pasta, Zucchini, Fennel, 
Pecorino Cheese, Smoked Seabass

K O R E A N  R I B S  2 9

Gochujang Glaze, Coconut Rice, 
Pickled Chayote

B R A N Z I N O  3 5

Potato Scales, Lemon Gel, Charred 
Asparagus, Shallots, Peppers

A R R O Z  M E L O S O  3 5

Arborio Rice, Shrimp, Calamari, 
Chicken Jus, Cilantro Green Curry

S T E A K  K E B A B  3 8

8oz CAB Marinated Hanger Steak, Mint 
Yogurt Sauce, Cilantro, Cabbage & 
Radish Salad

B U T T E R F L Y  S N A P P E R  5 2

Whole Red Snapper, Brown Butter & 
Caper Sauce, Arugula & Fennel Salad

S M A S H E D  B U R G E R  2 2

CAB Beef, Aged Cheddar, 
Caramelized Onions, Lettuce, Pickles, 
Ms. Piper ’s Sauce

F R E N C H  F R I E S  7

G A R D E N  S A L A D  7

C O C O N U T  R I C E  6

W O O D  F I R E  V E G G I E S  8

F I N G E R L I N G  P O T A T O E S  8

Provençal Herbs

C U C U M B E R S  1 0

Honey Pickle Vinaigrette, Dill

B E E F  E M P A N A D A S  1 5

Green Olives, Scallion, Hard Boiled Egg

S P I N A C H  &  C O R N  E M P A N A D A  1 4

Sofrito, Smoked Ricotta & Gruyere Cheese

G R I L L E D  M U S H R O O M S  1 8

Sikil Pak Spread, Local Oyster Mushrooms, 
Pita Bread

T I G E R  S H R I M P  3 5

Red Miso & Chili Butter, Lemon, 
Sourdough

H A L F  C H I C K E N  3 0

Toasted Koji Salt, Chimi & Criolla sauce + 
side of your choice

P I C A N H A  S T E A K  4 3

14oz CAB + Chimi & Criolla sauce + 
side of your choice

T I R A  D E  A S A D O  4 8

20oz CAB + Chimi & Criolla sauce + 
side of your choice



All prices are in Cayman dollars. A 16% service charge will be added to your final bill .

P U M P K I N  H U M M U S  1 4

Fermented & Pickled Veggies, Pita Bread

C A S S A V A  C H E E S E  B R E A D  1 4

Roasted Red Pepper Aioli

M U S H R O O M  &  C A L L A L O O  C R O Q U E T E S  1 5

Scotch Bonnet, Gruyere Cheese, Basil Aioli

K O R E A N  P A N C A K E  2 2

Shrimp & Scallion Pancake, Kimchi, 

Soy Dipping Sauce

B I K I N I  S A N D W I C H  1 6

Brown Tru�e Butter, Serrano Ham, 

Manchego & Pecorino Cheese

S M A S H E D  B U R G E R  2 2

CAB Beef, Aged Cheddar, Caramelized Onions, 

Lettuce, Pickles, Ms.Piper ’s Sauce

F R I E D  C H I C K E N  S A N D W I C H  1 8

Kimchi, Lettuce, Brioche Bun, Charred Scallion Aioli

G A R D E N  S A L A D  1 5

Baby Greens, Carrot, Radish, Cucumber, Beets, 

Tomatoes, Herbs, Lemon Vinaigrette

C A R R O T  S A L A D  1 6

Orange, Hard-Boiled Egg, Olives, Parmesan Cheese, 

Pecans, Cilantro & Yuzu Vinaigrette

C H O P P E D  S A L A D  1 6

Romaine & Iceberg Lettuce, Carrot, Avocado, Tomato, 

Spiced Chickpeas, Olives, Pumpkin Seeds, 

Vegan Ranch 

+ chicken yakitori skewers 10

+ shrimp yakitori skewers 14





G A R D E N  S A L A D  1 5
Baby Greens, Carrot, Radish,Cucumber, Beets, 

Tomatoes, Herbs, Lemon Vinaigrette

C A R R O T  S A L A D  1 6
Orange, Hard-Boiled Egg, Olives, Parmesan Cheese, 

Pecans, Cilantro & Yuzu Vinaigrette

C H O P P E D  S A L A D  1 6
Romaine & Iceberg Lettuce, Carrot, Avocado, Tomato, 

Spiced Chickpeas, Olives, Pumpkin Seeds, Vegan Ranch 

I C O N I C  W O M E N

G R A P E F R U I T  6 4 ’  1 5  
Y O K O  O N O

Ketel One Vodka + grapefruit juice + pomegranate & 
honey syrup + Ms. Piper ’s Kombucha

B R E A K F A S T  A T  T I F F A N Y ' S  1 6  
A U D R E Y  H E P B U R N

Tito’s Vodka + Lillet Blanc + St. Germain + lemon juice 
+ simple syrup + Peychaud bitter

L A  V I E  E N  R O S E   1 7
E D I T H  P I A F

Lychee Infused Dancing Anchor Pink Gin + French 
vanilla blend + egg white + Thai basil infused Italicus 
+ tropical citrus sherbet + pink cava

L A D Y  L I B E R T A D   1 5
M I C A E L A  B A S T I D A S

Pisco Barsol + soursop syrup + lemon + egg white + 
chicha morada and malbec float

S M O K E  &  R O S A S   1 6
F R I D A  K A H L O

Corn infused Del Maguey Vida Mezcal + Amaro 
Nonino + agave syrup + cucumber + olive brine + 
lime juice

T H E  A N I T A   1 7
R I TA  M O R E N O

Peanut Butter and White Chocolate Flor de Cana 12 
Rum + Jim Beam Bourbon + Hennessy VS + banana 
oleo + angostura bitters

L A  V I D A  E S  U N  C A R N A V A L   1 5
C E L I A  C R U Z

Co�ee infused Havana 7 Rum + Havana 3 Rum + 
Cocchi Vermouth di Torino + guava puree + vanilla + 
banana foam

M I S S  B A T A B A N O   1 5
R E B A  D I L B E R T

Legacy Rum + Campari + pineapple & lime oleo 
cordial + coconut water

C O M O  L A  F L O R  1 5 / 2 8
S E L E N A

Patron Silver Tequila + Peche de Vigne + pomegranate 
juice + lemon juice + hibiscus & agave syrupR E D  W I N E

R O S E  W I N E

W H I T E  W I N E

All prices are in Cayman dollars. 
A 16% service charge will be added to your final bill

M S .  P I P E R ' S  K O M B U C H A  5

F R E S H  O R A N G E  J U I C E  5

S O D A S  4

F I J I  1  L T  6

S A N  P E L L E G R I N O  1  L T  6 . 5  

B U B B L E S

C A F E  E S P R E S S O  S I N G L E  3 . 5 / D O U B L E  4 . 5  

A M E R I C A N O  4 . 5

C A P P U C C I N O / L A T T E  5

H O T  C H O C O L A T E  3 . 5

S E L E C T I O N  O F  O R G A N I C G A R D E N  T E A S  

H O T  O R  I C E D   4 . 5

M s .  P I P E R ’ S  F A V O U R I T E S

P U M P K I N  H U M M U S  1 4
Fermented & Pickled Veggies, Pita Bread

C A S S A V A  C H E E S E  B R E A D  1 4
Roasted Red Pepper Aioli

M U S H R O O M  &  C A L L A L O O  
C R O Q U E T E S  1 5

Scotch Bonnet, Gruyere Cheese, Basil Aioli

K O R E A N  P A N C A K E   2 2
Shrimp & Scallion Pancake, Kimchi, 

Soy Dipping Sauce

B I K I N I  S A N D W I C H  1 6
Brown Tru�e Butter, Serrano Ham, 

Manchego & Pecorino Cheese

S M A S H E D  B U R G E R  2 2
CAB Beef, Aged Cheddar,

 Caramelized Onions, Lettuce, Pickles, 
Ms.Piper ’s Sauce

F R I E D  C H I C K E N  S A N D W I C H  1 8
Kimchi, Lettuce, Brioche Bun, Charred 

Scallion Aioli

H A T S ’  O N  1 6

Jim Beam Bourbon + Aperol + sweet vermouth + 
pineapple juice + angostura bitters

M S .  P I P E R ’  S  G A R D E N  1 6

Tanqueray Gin + rosemary syrup + elderflower 
liqueur + grapefruit oleo + lime + mandarin puree 
+ egg white

S O R R E L  W A T E R   1 4  

Appleton Estate Rum + spiced hibiscus tea + agave

L I M O N A T T A  1 4

Legacy Vodka + Limoncello + lemon juice + 
blueberry white tea syrup

C H I L C A N O  M A N G O  C H I P O T L E  1 4  

Barsol Pisco + chipotle liqueur + mango + lemon 
juice + ginger ale

S P R I T Z E RS

M S .  P I P E R ’ S  S P R I T Z  1 6

Strawberry infused Aperol & Sweet Vermouth clarified 
with milk + rose petal syrup + Prosecco + Aperol Caviar 

A P E R O L  S P R I T Z  1 4

H U G O  S P R I T Z  1 5

N E G R O N I  S B A G L I A T T O  1 5

S A V O R  T H E  N I G H T  1 4

Sesame seeds infused Hennesy VS + Roku Gin + 
Amaretto + Sugar Cane Syrup + Lime juice

E S P R E S S O  M A R T I N I  1 3

C H O C O L A T E  M A R T I N I  1 3

A F T E R  D I N N E R

I C O N I C  W O M E N

C O O L  C U C U M B E R  8

pineapple cordial, cucumber, lemon juice, 
non-alcoholic sparkling wine

N O T  D U L L  A T  A L L  8

passion fruit cordial, lemon juice, raspberry scotch 
bonnet syrup

N O T  T O O  C H A I  8

apple juice, homemade chai syrup, lemon juice, 
non-alcoholic ginger beer

S O R R E L  W A T E R  4 . 5

M S .  P I P E R ' S  L E M O N A D E  4 . 5

+ Chicken Yakitori Skewers  10

+ Shrimp Yakitori Skewers  14

M S .  P I P E R ’ S  A G A V E  G A R D E N

S P I C Y  B A S I L L I T A  1 5

Centinela Blanco 100% Agave + lemon juice + 
jalapeno syrup + Italian basil + salt + corn chip + 
lime gel

G R E E N  G O D D E S S   1 5

Centinela Reposado + green juice + 
herbal liqueur + lime

N E V E R  D U L L   1 6

Del Maguey Vida Mezcal + Benedictine + lime juice + 
raspberry scotch bonnet syrup

P A L M  &  F I R E   1 6

Del Maguey Mezcal + coconut rum + roasted 
pineapple and coconut + lime

R I F F   1 3 / 5 0

pinot gris, Italy, Alto Adige

D O G  P O I N T  1 4 / 5 5  

sauvignon blanc, NZ, Marlborough 

B R E A D  &  B U T T E R  1 5 /  6 0  

chardonnay, USA, California 

C H A T E A U  S T .  M I C H E L L E  R I E S L I N G  1 3 / 5 2

riesling, USA, Columbia Valley 

L U C I E N  C R O C H E T  S A N C E R R E  1 5 / 7 0  

sauvignon blanc, France, Loire Valley 

C A T E N A  1 2 / 4 8

malbec, Argentina, Mendoza 

E R A T H  R E S P L E N D A N T  1 3 / 5 2  

O R G A N I C  &  B I O D Y N A M I C  

pinot noir, USA, Oregon 

S I L V E R  P A L M  1 5 / 6 0

cabernet sauvignon, USA, California 

Q U E R C I A B E L L A  C H I A N T I  C L A S S I C O  

1 5 / 6 0  O R G A N I C  &  B I O D Y N A M I C

sangiovese, Italy, Piemonte 

V I L L A  M A R C E L O  A D R I A N A  R O S E   1 4 / 5 6

pinot grigio, Italy, Veneto 

V I L L A  M A R C E L O  Z E R O  D O S A G E   1 4 / 5 6

chardonnay, Italy, Veneto 

R O U A N N E  B R U T  N A T U R E  M I L L E S I M E    1 7 / 7 5  

mourvèdre- cinsault, France, Rouanne 

A I X  1 3 / 5 2

grenache, Syrah, Cinsault, France, Provence

C H A T E A U  D ' E S C L A N S  

T H E  W H I S P E R I N G  A N G E L  1 5 / 6 0  

shiraz, grenache, France, Provence

C A N  S U M O I  L A  R O S A  1 4 / 6 5  O R G A N I C ,  

B I O D Y N A M I C ,  V E G A N

summol, xarel-lo, Penedes, Spain

C H A T E A U  L E  P U Y  R O S E - M A R I E  1 7 / 8 5  
O R G A N I C ,  B I O D Y N A M I C

merlot, France, Bordeaux



M S  P I P E R ’ S  F A V O U R I T E S

M S  P I P E R ’ S  A G A V E  G A R D E N

H A T S ’  O N  1 6

Jim Beam Bourbon + Aperol + sweet vermouth + 
pineapple juice + angostura bitters

M S .  P I P E R ’  S  G A R D E N  1 6

Tanqueray Gin + rosemary syrup + 
elderflower liqueur + grapefruit oleo + lime + 
mandarin puree + egg white

S O R R E L  W A T E R   1 4  

Appleton Estate Rum + spiced hibiscus tea + agave

L I M O N A T T A  1 4

Legacy Vodka + Limoncello + lemon juice + 
blueberry white tea syrup

C H I L C A N O  M A N G O  C H I P O T L E  1 4  

Barsol Pisco + chipotle liqueur + mango + 
lemon juice + ginger ale

S P I C Y  B A S I L L I T A  1 5

Centinela Blanco 100% Agave + 
lemon juice + jalapeno syrup + Italian basil + salt + 
corn chip + lime gel

G R E E N  G O D D E S S   1 5

Centinela Reposado + green juice + 
herbal liqueur + lime

N E V E R  D U L L   1 6

Del Maguey Vida Mezcal + Benedictine + lime juice 
+ raspberry scotch bonnet syrup

P A L M  &  F I R E   1 6

Del Maguey Mezcal + coconut rum + 
roasted pineapple and coconut + lime



VINTAGE AVAILABLE UPON REQUEST

C A T E N A  1 2 / 4 8

malbec, Argentina, Mendoza 

E R A T H  R E S P L E N D A N T  1 3 / 5 2  

O R G A N I C  &  B I O D Y N A M I C  

pinot noir, USA, Oregon 

S I L V E R  P A L M  1 5 / 6 0

cabernet sauvignon, USA, California 

Q U E R C I A B E L L A  C H I A N T I  C L A S S I C O  

1 5 / 6 0  O R G A N I C  &  B I O D Y N A M I C

sangiovese, Italy, Piemonte 

S A N  S I L V E S T R O  " A P P A S S I M E N T O "   5 7

barbera, Italy, Piemonte 

R U F F I N O  M O D U S  T O S C A N A  I G T  6 5

merlot, sangiovese, cabernet sauvignon, Italy, Toscana

C H A T E A U  M A S C A R D  6 8

bordeaux, France, Haut-Medoc

C O R I M B O  T I N T A  P A I S   7 5  O R G A N I C

tempranillo, Spain, Rioja 

P W C O  P R I S O N E R  1 0 0  

blend, USA, California 

C A K E B R E A D  1 6 0  

cabernet sauvignon, USA, California



VINTAGE AVAILABLE UPON REQUEST

R I F F   1 3 / 5 0

pinot gris, Italy, Alto Adige

D O G  P O I N T  1 4 / 5 5  

sauvignon blanc, NZ, Marlborough 

B R E A D  &  B U T T E R  1 5 /  6 0  

chardonnay, USA, California 

C H A T E A U  S T .  M I C H E L L E  R I E S L I N G  1 3 / 5 2

riesling, USA, Columbia Valley 

L U C I E N  C R O C H E T  S A N C E R R E  1 5 / 7 0  

sauvignon blanc, France, Loire Valley

C O S M I C  6 0  O R G A N I C  &  B I O D Y N A M I C

sauvignon blanc- xarel-lo, Spain, Catalonia

C O U R T A U L T  M I C H E L E T  C H A B L I S  6 0

chardonnay, Burgundy, France

A  T O  Z   5 5

pinot gris, USA, Oregon

S O A L H E I R O  A L V A R I N O  C L A S I C O  5 5  O R G A N I C

albarino, Portugal, Monção and Melgaço

V I E  D E  R O M A N S  O R A N G E  W I N E   7 5  

pinot grigio, Italy, Venice



VINTAGE AVAILABLE UPON REQUEST

P A S S A L A C Q U A  I S P I R A Z I O N E  7 0  

greco 2019, Italy, Puglia

V I E  D E  R O M A N S  7 5  

pinot grigio 2018, Italy, Venice

V I L L A  M A R C E L O  A D R I A N A  R O S E  

1 4 / 5 6

pinot grigio, Italy, Veneto 

V I L L A  M A R C E L O  Z E R O  D O S A G E  

1 4 / 5 6

chardonnay, Italy, Veneto 

R O U A N N E  B R U T  N A T U R E  M I L L E S I M E   

1 7 / 7 5  

mourvèdre- cinsault, France, Rouanne 

P A R E S  B A L T A  P I N K  C A V A  6 0

O R G A N I C  

garnatxa, parellada, macabeo, Spain, 
Penedes 

V E U V E  C L I C Q U O T  B R U T  2 2 / 1 3 5

pinot noir, chardonnay, Meunier France, 
Champagne 

B O L L I N G E R  S P E C I A L  C U V E E  1 3 0  

pinot noir, chardonnay, France, 
Champagne 

M O E T  I M P E R I A L  R O S E  2 0 / 1 0 0  

pinot noir, Meunier, Chardonnay, France, 
Champagne 

A I X  1 3 / 5 2

grenache, Syrah, Cinsault, France, Provence

C H A T E A U  D ' E S C L A N S  

T H E  W H I S P E R I N G  A N G E L  1 5 / 6 0  

shiraz, grenache, France, Provence

C A N  S U M O I  L A  R O S A  1 4 / 6 5  O R G A N I C ,  

B I O D Y N A M I C ,  V E G A N

summol, xarel-lo, Penedes, Spain

C H A T E A U  L E  P U Y  R O S E - M A R I E  1 7 / 8 5  
O R G A N I C ,  B I O D Y N A M I C

merlot, France, Bordeaux

E S T A N D O N  I N S O L E N C E  5 2

grenache, shiraz, France, Vin de Pays

C H A T E A U  D E  B E R N E  R O M A N C E  6 0   
O R G A N I C

grenache noir, cinsault, syrah, merlot, 
France, Provence

M I R A B E A U  E T O I L E  7 0   O R G A N I C

grenache, Cinsault Mourvèdre, Syrah, 
Carignan, France, Côtes de Provence

T A Y L O R  P O R T   1 1  V E G A N  

blend, Portugal, Port

H E N R I Q U E S  &  H E N R I Q U E S  1 2

boal, Portugal, Madeira

D O M A I N E  D U  M A S  B L A N C  B A N Y U L S  

“ S O S T R E R A ”  1 1

grenache noir, France, Roussillion

B A T A S I O L O  M O S C A T O  D ' A S T I  B O S C  

D ' L A  R E I  1 1 / 5 5

moscato bianco, Italy, Piemonte



C A F E  E S P R E S S O  S I N G L E  3 . 5 /  D O U B L E  4 . 5  

A M E R I C A N O  4 . 5

C A P P U C C I N O /  L A T T E  5

H O T  C H O C O L A T E  3 . 5

M S .  P I P E R ' S  K O M B U C H A  5

S O R R E L  W A T E R  4 . 5

M S .  P I P E R ' S  L E M O N A D E  4 . 5

F R E S H  O R A N G E  J U I C E  5

S O D A S  4

F I J I  1  L T  6

S A N  P E L L E G R I N O  1  L T  6 . 5  

O O L O N G  -  L E M O N G R A S S  A N D  B E R G A M O T

H E R B A L  -  1 0 0 %  P E P P E R M I N T

W H I T E  -  H I B I S C U S  A N D  B L U E B E R R Y

B L A C K  -  B E R G A M O T

G R E E N  -  R O S E ,  P A S S I O N F R U I T  M A N G O

R E D  -  1 0 0 %  R O O I B O S

H O T  O R  I C E D  4 . 5

C O O L  C U C U M B E R  8

pineapple cordial, cucumber, lemon juice, 
non-alcoholic sparkling wine

N O T  D U L L  A T  A L L  8

passion fruit cordial, lemon juice, raspberry scotch 
bonnet syrup

N O T  T O O  C H A I  8

apple juice, homemade chai syrup, lemon juice, 
non-alcoholic ginger beer



Made With Care From The Very Start — 
Less Salt, Less Sugar, More Heart ❤

H E A LT H Y  C H O I C E S
Yummy & Good For You!

P O W E R  V E G G I E  P A S T A  1 2

Homemade Pasta with Hidden Veggie Tomato Sauce

H A P P Y  C H I C K E N  S T R I P E S  1 3

Baked Chicken with Potatoes

V E G G I E  S T I C K S  1 0

Cherry Tomato, Celery, Cucumber, Carrots, Vegan Ranch

F R U I T  B O W L  1 0

Fresh Seasonal Fruit Mix

O N C E  I N  A  W H I L E  T R E AT S
For Your Special Treat Day!

M A C  &  C H E E S E  M A G I C  1 0

Cheesy & Gooey

B U R G E R  B U D D Y  1 3

Mini Burger with a Side of Fries

C H E E Z Y  W H E E Z Y  P I Z Z A  1 1

Tomato Sauce, Mozzarella Cheese

+2 Ham

S W E E E T  S T U F F
A Little Happiness on a Plate!

I C E  C R E A M  S U N D A E  9

With Whipped Cream & Sprinkles

C H O C O L A T E  C O O K I E  7

Big, Warm & Melty

H E A LT H Y  H E R O E S  L O YA LT Y  P R O G R A M
Make healthy choices, earn points, and win awesome prizes!

Every time you pick a healthy meal, you collect points 
toward fun rewards. 

Made With Care From The Very Start — 
Less Salt, Less Sugar, More Heart ❤

H E A LT H Y  C H O I C E S
Yummy & Good For You!

P O W E R  V E G G I E  P A S T A  1 2

Homemade Pasta with Hidden Veggie Tomato Sauce

H A P P Y  C H I C K E N  S T R I P E S  1 3

Baked Chicken with Potatoes

V E G G I E  S T I C K S  1 0

Cherry Tomato, Celery, Cucumber, Carrots, Vegan Ranch

F R U I T  B O W L  1 0

Fresh Seasonal Fruit Mix

O N C E  I N  A  W H I L E  T R E AT S
For Your Special Treat Day!

M A C  &  C H E E S E  M A G I C  1 0

Cheesy & Gooey

B U R G E R  B U D D Y  1 3

Mini Burger with a Side of Fries

C H E E Z Y  W H E E Z Y  P I Z Z A  1 1

Tomato Sauce, Mozzarella Cheese

+2 Ham

S W E E E T  S T U F F
A Little Happiness on a Plate!

I C E  C R E A M  S U N D A E  9

With Whipped Cream & Sprinkles

C H O C O L A T E  C O O K I E  7

Big, Warm & Melty

H E A LT H Y  H E R O E S  L O YA LT Y  P R O G R A M
Make healthy choices, earn points, and win awesome prizes!

Every time you pick a healthy meal, you collect points 
toward fun rewards. 



C A R A M E L I Z E D  C R E P E  1 4

Dulce De Leche + Vanilla Ice Cream

P A V L O V A  1 6

Passion Fruit Cream + Classic Cream +
Meringue + Berry Coulis

G R I L L E D  B A N O F F E E  1 4

Grilled Banana + Dulce De Leche Ice Cream + 
Meringue + Toasted Almonds

C H O C O  &  C O C O  C A K E  1 5

Vegan Chocolate Ganache

T I R A M I S U  1 6

Mascarpone + Dark Cocoa + Co�ee Liquor Syrup

B U R N T  B A S Q U E  C H E E S C A K E  1 4

Classic Spanish Cheesecake

M A C E D O N I A  1 4

Fruit Salad + Mango & Mandarin Sorbet

H O U S E  M A D E  I C E  C R E A M  S C O O P S  5

Super Dulce De Leche
Pineapple & Coconut Sorbet

Vanilla
Lorem ipsum

C A R A M E L I Z E D  C R E P E  1 4

Dulce De Leche + Vanilla Ice Cream

P A V L O V A  1 6

Passion Fruit Cream + Classic Cream +
Meringue + Berry Coulis

G R I L L E D  B A N O F F E E  1 4

Grilled Banana + Dulce De Leche Ice Cream + 
Meringue + Toasted Almonds

C H O C O  &  C O C O  C A K E  1 5

Vegan Chocolate Ganache

T I R A M I S U  1 6

Mascarpone + Dark Cocoa + Co�ee Liquor Syrup

B U R N T  B A S Q U E  C H E E S C A K E  1 4

Classic Spanish Cheesecake

M A C E D O N I A  1 4

Fruit Salad + Mango & Mandarin Sorbet

H O U S E  M A D E  I C E  C R E A M  S C O O P S  5

Super Dulce De Leche
Pineapple & Coconut Sorbet

Vanilla



VINTAGE MAY VARY

R I F F   1 3 / 5 0

pinot gris, Italy, Alto Adige

D O G  P O I N T  1 4 / 5 5  

sauvignon blanc, NZ, Marlborough 

B R E A D  &  B U T T E R  1 5 /  6 0  

chardonnay, USA, California 

C H A T E A U  S T . M I C H E L L E  R I E S L I N G  

1 3 / 5 2

riesling, USA, Columbia Valley 

L U C I E N  C R O C H E T  S A N C E R R E  1 5 / 7 0  

sauvignon blanc, France, Loire Valley

C O S M I C  6 0  O R G A N I C  &  B I O D Y N A M I C

sauvignon blanc- xarel-lo, 
Spain, Catalonia

C O U R T A U L T  M I C H E L E T  C H A B L I S  6 0

chardonnay, Burgundy, France

A  T O  Z   5 5

pinot gris, USA, Oregon

S O A L H E I R O  A L V A R I N O  C L A S I C O  5 5  
O R G A N I C

albarino, Portugal, Monção and Melgaço

V I E  D E  R O M A N S  O R A N G E  W I N E   7 5  

pinot grigio, Italy, Venice

V I L L A  M A R C E L O  A D R I A N A  R O S E  

1 4 / 5 6

pinot grigio, Italy, Veneto 

V I L L A  M A R C E L O  Z E R O  D O S A G E  

1 4 / 5 6

chardonnay, Italy, Veneto 

R O U A N N E  B R U T  N A T U R E  M I L L E S I M E   

1 7 / 7 5  

mourvèdre- cinsault, France, Rouanne 

P A R E S  B A L T A  P I N K  C A V A  6 0

O R G A N I C  

garnatxa, parellada, macabeo, 
Spain, Penedes 

V E U V E  C L I C Q U O T  B R U T  2 2 / 1 3 5

pinot noir, chardonnay, Meunier France, 
Champagne 

B O L L I N G E R  S P E C I A L  C U V E E  1 3 0  

pinot noir, chardonnay, France, 
Champagne 

M O E T  I M P E R I A L  R O S E  2 0 / 1 0 0  

pinot noir, Meunier, Chardonnay, France, 
Champagne 

A I X  1 3 / 5 2

grenache, Syrah, Cinsault, 
France, Provence

C H A T E A U  D ' E S C L A N S  

T H E  W H I S P E R I N G  A N G E L  1 5 / 6 0  

shiraz, grenache, France, Provence

C A N  S U M O I  L A  R O S A  1 4 / 6 5  O R G A N I C ,  

B I O D Y N A M I C ,  V E G A N

summol, xarel-lo, Penedes, Spain

C H A T E A U  L E  P U Y  R O S E - M A R I E  

1 7 / 8 5  O R G A N I C ,  B I O D Y N A M I C

merlot, France, Bordeaux

E S T A N D O N  I N S O L E N C E  5 2

grenache, shiraz, France, Vin de Pays

C H A T E A U  D E  B E R N E  R O M A N C E  6 0   
O R G A N I C

grenache noir, cinsault, syrah, merlot, 
France, Provence

M I R A B E A U  E T O I L E  7 0   O R G A N I C

grenache, Cinsault Mourvèdre, Syrah, 
Carignan, France, Côtes de Provence

C A T E N A  1 2 / 4 8

malbec, Argentina, Mendoza 

E R A T H  R E S P L E N D A N T  1 3 / 5 2  

O R G A N I C  &  B I O D Y N A M I C  

pinot noir, USA, Oregon 

S I L V E R  P A L M  1 5 / 6 0

cabernet sauvignon, USA, California 

Q U E R C I A B E L L A  C H I A N T I  C L A S S I C O  

1 5 / 6 0  O R G A N I C  &  B I O D Y N A M I C

sangiovese, Italy, Piemonte 

S A N  S I L V E S T R O  " A P P A S S I M E N T O "  

5 7

barbera, Italy, Piemonte 

R U F F I N O  M O D U S  T O S C A N A  I G T  6 5

merlot, Sangiovese, Cabernet Sauvignon, 
Italy, Toscana

C H A T E A U  M A S C A R D  6 8

bordaux, Haut-Medoc, France

C O R I M B O  T I N T A  P A I S   7 5  O R G A N I C

tempranillo, Spain, Rioja 

P W C O  P R I S O N E R  1 0 0  

blend, USA, California 

C A K E B R E A D  1 6 0  

cabernet sauvignon, USA, California

T A Y L O R  P O R T   1 1  V E G A N  

blend, Portugal, Port

H E N R I Q U E S  &  H E N R I Q U E S  1 2

boal, Portugal, Madeira

D O M A I N E  D U  M A S  B L A N C  B A N Y U L S  

“ S O S T R E R A ”  1 1

grenache noir, France, Roussillion

B A T A S I O L O  M O S C A T O  D ' A S T I  

B O S C  D ' L A  R E I  1 1 / 5 5

moscato bianco, Italy, Piemonte



I C O N I C  W O M E N

Our signature cocktail menu is 
inspired by iconic women from 
around the world who have smashed 
the glass ceiling and paved the way 
for others, we honor this sisterhood 
collective by capturing the fearless 
spirit and bold personalities of these 
timeless women in our drinks.

D O G  P O I N T  1 3 / 5 2  

sauvignon blanc, NZ, Marlborough 

A  T O  Z  1 3 / 5 2  

pinot gris, USA, Oregon 

S O A L H E I R O  A L V A R I N O  C L A S I C O  1 2 / 4 8

albarino, Portugal, Monção and Melgaço

B R E A D  &  B U T T E R  1 4 /  5 6  

chardonnay, USA, California 

C H A T E A U  S T .  M I C H E L L E  R I E S L I N G  1 2 / 4 8  

riesling, USA, Columbia Valley 

N I G L  F R E I H E I T  1 4 / 5 6  

gruner veltliner, Austria, Kremstal 

P A Z O  S E N O R A N S  A L B A R I N O  6 5  

albarino, Spain, Galicia 

S T A G ' S  L E A P  8 0  

sauvignon blanc 2017, USA, California 

L U C I E N  C R O C H E T  S A N C E R R E  8 0  

sauvignon blanc 2018, France, Loire Valley 

A L O I S  L A G E D E R  T E R R A  A L P I N A  5 0  

pinot grigio, Italy, Trentino 

V I E  D E  R O M A N S  O R A N G E  W I N E  7 5  

pinot grigio, Italy, Venice G R A P E F R U I T  6 4 ’  1 5  
Y O K O  O N O

Ketel One Vodka + grapefruit juice + 
pomegranate & honey syrup + 
Ms. Piper ’s Kombucha

B R E A K F A S T  A T  T I F F A N Y ' S  1 6  
A U D R E Y  H E P B U R N

Tito’s Vodka + Lillet Blanc + 
St. Germain + lemon juice + 
simple syrup + Peychaud bitter

L A  V I E  E N  R O S E   1 7
E D I T H  P I A F

Lychee Infused Dancing Anchor 
Pink Gin + French vanilla blend + 
egg white + Thai basil infused 
Italicus + tropical citrus sherbet + 
pink cava

L A D Y  L I B E R T A D   1 5
M I C A E L A  B A S T I D A S

Pisco Barsol + soursop syrup + 
lemon + egg white + chicha 
morada and malbec float

S M O K E  &  R O S A S   1 6
F R I D A  K A H L O

Corn infused Del Maguey 
Vida Mezcal + Amaro Nonino + 
agave syrup + cucumber + 
olive brine + lime juice

T H E  A N I T A   1 7
R I TA  M O R E N O

Peanut Butter and White 
Chocolate Flor de Cana 12 Rum + 
Jim Beam Bourbon + Hennessy 
VS + banana oleo + angostura 
bitters

L A  V I D A  E S  U N  C A R N A V A L   1 5
C E L I A  C R U Z

Co�ee infused Havana 7 Rum + 
Havana 3 Rum + Cocchi 
Vermouth di Torino + guava 
puree + vanilla + banana foam

M I S S  B A T A B A N O   1 5
R E B A  D I L B E R T

Legacy Rum + Campari + 
pineapple & lime oleo cordial + 
coconut water

C O M O  L A  F L O R  1 5 / 2 8
S E L E N A

Patron Silver Tequila + 
Peche de Vigne + pomegranate 
juice + lemon juice + 
hibiscus & agave syrup



S P R I T Z E RS

M S .  P I P E R ’ S  S P R I T Z  1 6

Strawberry infused Aperol & Sweet Vermouth clarified with milk + 
rose petal syrup + Prosecco + Aperol Caviar 

A P E R O L  S P R I T Z  1 4

H U G O  S P R I T Z  1 5  

N E G R O N I  S B A G L I A T T O  1 5

E S P R E S S O  M A R T I N I  1 3

C H O C O L A T E  M A R T I N I  1 3

A F T E R  D I N N E R



M S .  P I P E R ' S  K O M B U C H A  5

S O R R E L  W A T E R  4 . 5

M S .  P I P E R ' S  L E M O N A D E  4 . 5

F R E S H  O R A N G E  J U I C E  5

S O D A S  4

F I J I  1  L T  6

S A N  P E L L E G R I N O  1  L T  6 . 5  

C A F E  E S P R E S S O  S I N G L E  3 . 5 /  

D O U B L E  4 . 5  

A M E R I C A N O  4 . 5

C A P P U C C I N O /  L A T T E  5

H O T  C H O C O L A T E  3 . 5

O O L O N G  -  L E M O N G R A S S  A N D  

B E R G A M O T

H E R B A L  -  1 0 0 %  P E P P E R M I N T

W H I T E  -  H I B I S C U S  A N D  

B L U E B E R R Y

B L A C K  -  B E R G A M O T

G R E E N  -  R O S E ,  P A S S I O N F R U I T  

M A N G O

R E D  -  1 0 0 %  R O O I B O S

H O T  O R  I C E D  4 . 5

C O O L  C U C U M B E R  8

pineapple cordial, cucumber, lemon 
juice, non-alcoholic sparkling wine

N O T  D U L L  A T  A L L  8

passion fruit cordial, lemon juice, 
raspberry scotch bonnet syrup

N O T  T O O  C H A I  8

apple juice, homemade chai syrup, 
lemon juice, non-alcoholic ginger 
beer

M s .  P I P E R ’ S  F A V O U R I T E S

H A T S ’  O N  1 6

Jim Beam Bourbon + Aperol + sweet 
vermouth + pineapple juice + 
angostura bitters

M S .  P I P E R ’  S  G A R D E N  1 6

Tanqueray Gin + rosemary syrup + 
elder�ower liqueur + grapefruit oleo + 
lime + mandarin puree + egg white

S O R R E L  W A T E R   1 4  

Appleton Estate Rum + spiced hibiscus 
tea + agave

L I M O N A T T A  1 4

Legacy Vodka + Limoncello + lemon 
juice + blueberry white tea syrup

C H I L C A N O  M A N G O  C H I P O T L E  1 4  

Barsol Pisco + chipotle liqueur + 
mango + lemon juice + ginger ale

I C O N I C  W O M E N

M S .  P I P E R ’ S  A G A V E  G A R D E N

S P I C Y  B A S I L L I T A  1 5

Centinela Blanco 100% Agave +
 lemon juice + jalapeno syrup + 
Italian basil + salt + corn chip + lime gel

G R E E N  G O D D E S S   1 5

Centinela Reposado + green juice + 
herbal liqueur + lime

N E V E R  D U L L   1 6

Del Maguey Vida Mezcal + Benedictine + 
lime juice + raspberry scotch bonnet 
syrup

P A L M  &  F I R E   1 6

Del Maguey Mezcal + coconut rum + 
roasted pineapple and coconut + lime

G R A P E F R U I T  6 4 ’  1 5  

Y O K O  O N O
Ketel One Vodka + grapefruit juice 
+ pomegranate & honey syrup + 
Ms. Piper ’s Kombucha

B R E A K F A S T  A T  T I F F A N Y ' S  1 6

A U D R E Y  H E P B U R N
Tito’s Vodka + Lillet Blanc + 
St. Germain + lemon juice + 
simple syrup + Peychaud bitter

L A  V I E  E N  R O S E   1 7

E D I T H  P I A F
Lychee Infused Dancing Anchor 
Pink Gin + French vanilla blend + 
egg white + Thai basil infused 
Italicus + tropical citrus sherbet + 
pink cava

L A D Y  L I B E R T A D   1 5

M I C A E L A  B A S T I D A S
Pisco Barsol + soursop syrup + 
lemon + egg white + 
chicha morada and malbec float

S M O K E  &  R O S A S   1 6

F R I D A  K A H L O
Corn infused Del Maguey Vida 
Mezcal + Amaro Nonino + 
agave syrup + cucumber + 
olive brine + lime juice

T H E  A N I T A   1 7

R I TA  M O R E N O
Peanut Butter and White Chocolate 
Flor de Cana 12 Rum + 
Jim Beam Bourbon + Hennessy VS 
+ banana oleo + angostura bitters

L A  V I D A  E S  U N  C A R N A V A L   1 5

C E L I A  C R U Z
Co�ee infused Havana 7 Rum + 
Havana 3 Rum + Cocchi Vermouth 
di Torino + guava puree + vanilla + 
banana foam

M I S S  B A T A B A N O   1 5

R E B A  D I L B E R T
Legacy Rum + Campari + 
pineapple & lime oleo cordial + 
coconut water

C O M O  L A  F L O R  1 5 / 2 8

S E L E N A
Patron Silver Tequila + 
Peche de Vigne + 
pomegranate juice + lemon juice + 
hibiscus & agave syrup



TURKISH EGGS 15
Greek Yogurt & Feta Spread + 
Poached Egg + Harissa + Di l l + 

Banana Peppers + Pan-Fried Bread

BACON & EGG TOAST 16
Glazed Pork Bel ly + Scrambled Egg

+ Chives

AVOCADO TOAST 15
Sourdough Bread + Pumpkin Hummus + 
Avocado + Pickled Onion + Ci lantro

MUSHROOM MUTABAK 15
Hal loumi Cheese + Sofrito + Yogurt

BANANA CREPES 13
Nutel la + Whipped Cream

STEAK & EGGS 26
6oz CAB Hanger Steak + 

2 Fried Eggs + House Potatoes + 
Pickles + Chimichurri Sauce

ADD ON
2 Eggs any Style +4
Smoked Salmon +6

Applewood Smoked Bacon +6
Hass Avocado +5

MAINS
A SELECTION OF

One Salad $22
Two Salads $24
Three Salads $26

SPINACINE DI POLLO
Pomodoro Sauce

LEMONGRASS PORK TENDERLOIN
Vietnamese Dipping Sauce

PAN SEARED SEABASS
Meunière Sauce & Artichokes

CHARRED CABBAGE
Muhammara + Sunflower Dukkha

 
 

SALADS
A SELECTION OF

one salad $16
two salads $17

three salads $18

 

RICE NOODLE SALAD
Cucumber + Radish + Carrot + 
Scal l ion + Ci lantro + Sesame + 

Rice Vinegar Dressing

MIXED GREENS & PEAS
Di l l + Scal l ion + Snow Peas + Almonds + 

Mint + Green Peas + 
Spiced Yogurt Dressing

POTATO SALAD
Red Bel l Pepper + Scal l ion + Bacon + Di l l + 

Parsley + Paprika & Mayo Dressing

ROMAINE & SQUASH 
Butternut squash + Chickpeas + 

Red Onion + Parsley + 
Sage & Maple Dressing

AT MS.PIPER’S
11 am - 3.30pm



AT MS.PIPER’S

OOLONG - lemongrass + 
bergamot

HERBAL - 100% peppermint
WHITE - hibiscus + blueberry

BLACK - bergamot
GREEN - rose + passionfruit 

+ mango
RED - 100% rooibos

HOT OR ICED 4.5

VEGGIE 11
Tomato + Red Onion 

+ Ci lantro

EGG WHITE 11
Spinach + Onions

HAM & CHEESE 13
Mushrooms CAFE ESPRESSO SINGLE 3.5 

CAFE ESPRESSO DOUBLE 4.5 
AMERICANO 4.5

CAPPUCCINO / LATTE 5
HOT CHOCOLATE 3.5

2 EGGS ANY STYLE 4
BACON 6

SAUSAGE (pork & beef / turkey) 6
HOUSE POTATOES 4
HASH BROWNS 4

SOURDOUGH BREAD 2
WHITE OR WHEAT BREAD 2

PUMPKIN HUMMUS 2
SMOKED SALMON 6

9am - 11am

TURKISH EGGS 15
Greek Yogurt And Feta Spread, 

Poached Egg, Harissa, Di l l , P ickles,
 Lavash Bread

ENGLISH BREAKFAST 19
Homemade Pork & Beef Sausage, 

Two Eggs –Any Style, Bacon, 
Gri l led Tomato, Mushrooms, Baked Beans, 

Sourdough Toast

TRUFFLE MUSHROOM BENEDICT 16
Mushrooms, Ham, Poached Eggs, 

Truffle Hol landaise

PANCAKES 13
Lemon Whipped Cream Side

BANANA BREAD FRENCH TOAST 14
Pecans, Lemon Whipped Cream

TOSTADO 13
Soft White Bread, Butter, 

Ham, Cheese

MS PIPER’S BREAKFAST 16
fresh Tomato, Red Onion, Avocado, 

Bacon, fried Egg, Pepperoncini Pepper, 
Di jon Mustard, sourdough 

GREEK YOGURT BOWL 12
Granola, Coconut Oi l , Strawberries, 

Banana, Honey

AVOCADO TOAST  14
Sourdough Bread, Avocado, 

Pickled Onion, Ci lantro

MUSHROOM TOAST 15
Sourdough Bread, feta Cheese spread, 

Local Mushrooms, Chi l i Oi l

GOLDEN MILK 9
Coconut Milk, Turmeric , 

Ginger, Cinnamon

MATCHA AND MINT SHAKE 
9

Matcha, Mint, Ice Cream

COFFEE AND CARDAMON 
SHAKE 9

Coffee, Cardamom, 
Ice Cream



M U S H R O O M  &  C A L L A L O O  C R O Q U E T A S  7

Basil Aioli

P A N  C O N  T O M A T E  6

Sourdough Bread, Onion, Capers, 
Pecorino Cheese

We are partnering with Tea Time in Cayman to craft 5 very 
special drinks inspired by Ms. Piper ’s tea selection

H A P P Y  H O U R

3 P M  T O  5 : 3 0 P M

P I C K L E S  &  O L I V E S  4

Marinated olives + mixed pickles

P U M P K I N  H U M M U S  5

Pita bread

E G G P L A N T  K A S H K  S P R E A D  5

Pita Bread

Cayman Tea Time Infused Cocktails  9

M I X E D  D R I N K S  9

H O U S E  W I N E S  8

D R A F T  B E E R S  4 . 5


