
PUMPKIN HUMMUS 12
fermented & pickled veggies + pita 

bread 

CROQUETAS 14
mushroom + emmental cheese + smoked 

tomato aiol i

CASSAVA CHEESE BREAD 12
roasted bel l pepper aiol i 

AVOCADO TOAST 15
homemade bread + pumpkin hummus + 

avocado + pickled onion + ci lantro

MUSHROOM TOAST 15
homemade bread + feta cheese spread + 
oyster & cremini mushrooms + chi l i o i l

VEGAN BREAKFAST BURRITO 15
spinach flour torti l la + guacamole + 

mushroom + spiced chickpeas + escovitch 
carrots & onions + ci lantro + red 

cabbage + chipotle ranch dip

STEAK & EGGS 26
6oz CAB tenderloin + 2 fried eggs + 

house potatoes + gri l led onions + pickles 
+ chimichurri

HOUSE BEEF BURGER 24
7oz ground chuck CAB + aged cheddar + 
pickled onions & mustard + arugula + 

bacon + roasted tomato sauce

MEDITERRANEAN SANDWICH 16
homemade foccacia bread + tapenade 

mayo + serrano ham + tomato + arugula 
+ pickled onion 

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  5 0

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  

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 

L A U R E N T - P E R R I E R  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  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  D E  B E R N E  R O M A N C E  5 5  
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 5

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  8 0

blend, USA, California 

C A K E B R E A D  1 4 5  

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



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

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  7

V I C H Y  C A T A L A N  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

MAINS
A SELECTION OF

one salad $19
two salads $21

three salads $23

HONEY CHICKEN
Spring onions + sesame seeds

PAN SEARED SEA BASS
Mustard & di l l sauce

GRILLED PORK TENDERLOIN
Sage & White wine sauce

 TORTA PASQUALINA
Puff Pastry + spinach + cheese

SALADS
A SELECTION OF

one salad $16
two salads $17

three salads $18

COUSCOUS SALAD
Sweet potato + feta cheese + 

green peas + basi l & l ime dressing

ROASTED CARROT SALAD
Red onion + red radish + ci lantro leaves 

+ hardboi led egg + Lemon dressing

BLACKED EYED PEA SALAD
Cucumber + tomato + scal l ions + mint + 

Pomegranate dressing

FENNEL SALAD
green ol ives + celery + pecorino cheese 

+ almonds + lemon vinaigrette

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

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

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 + coconut water +
pineapple & lime oleo cordial

Reba Dilbert devoted her life to celebrating 
Caymanian culture through costume. 
Known as the "Mother of Cayman Carnival," 
she spent over forty years creating 
spectacular carnival costumes that fused 
colour, movement and craftsmanship. Her 
work elevated costume design into an art 
form, carrying the spirit of the Cayman 
Islands onto stages around the world while 
leaving an enduring legacy at home.


