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Ms. Piper’'s philosophy for lunch hours is to provide her guests with a menu that
compliments the life outdoors. She carefully crafts an ever changing menu that consists
of a selection of salads inspired by seasonality, which can be mixed and served with a
main, or whatever tickles your fancy.
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MAINS

with a selection of
one salad §$22
two salads $24
three salads $26

GRILLED CHICKEN | Spicy Peanut Butter Sauce
ROASTED PORK CHOP | Guajillo & Grilled Pineapple
PAN SEARED SEABASS | Meuniere Sauce

GRILLED HANGER STEAK | Gochujang Anticucho Glaze

ROASTED EGGPLANT | Apple Cider & Capers Sauce

SALADS

selection of

one salad $16
two salads $17
three salads $18

ORZO SALAD | Zucchini + Basil + Almond Flakes + Pesto Dressing

ROASTED CAULIFLOWER SALAD | Roasted Bell Pepper + Arugula + Cilantro +
Pumpkin Seeds + Sherry Vinegar Dressing

QUINOA SALAD | Roasted Pumpkin+ Red Onion + Kalamata Olives + Walnuts +
Orange + Citronette

ROMAINE SALAD | Pear + Green Olives + Red Onion + Walnuts + Tajin Dressing

MIXED GREENS SALAD | Heirloom Tomato + Fennel + Cucumber + Grapefruit + Mint Dressing

[ PIPERs

KITCHEN + GARDEN

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



e (AN | LUNCH FAVORITES §
BREAKFAST L

’ Owne Salad $11
AT MS.PIPER'S Two Salads $14
11 am - 3.30pm Thyee Salads $1b

GRILLED CHICKEN

BREAKFAST FAVORITES | Seicy Peanut Butter Sauce

ROASTED PORK CHOP

TURKISH EGGS 15 Guajillo % Grilled Pineagple

Greek Yo%&)v‘\' % Feta Sepvead + PAN SEARED SEABASS
Poached E33 + Havissa + 0l +

Banana Peggevs + Pan-Fried Bread

Meunieve Sauce

ROASTED EGGPLANT

BACON & EGG TOAST 16 Agele Cidev % Cagevs Sauce

Glazed Povk Ee\\\i + Scrambled 533

+ Chives SALADS

A SELECTION OF
AVOCADO TOAST 15
one Salad $\b

SoUvdoUc3h Bread + Pumpkin Hummus + two salads $\7
Avocado + Pickled Ownion + Cilantvo Thvee salads $\¥

MUSHROOM MUTABAK 15

Halloumi Cheese + Sofvito + \(o%uﬁ' ORZ0O SALAD
Zucchini + %asil + Almond Flakes +
BANANA CREPES 13 Pesto Ovessing
nutella + wWhigged Cream ROASTED CAULIFLOWER SALAD
STEAK & EGGS 26 Roasted Bell Pegger + Avugqula +

Cillantvo + Pumekin seeds +

boz CAD Ha“ﬁev Steak + Shevr\.l V‘merj)ar Dre%'\nﬁ

1 Fvied Ecjcjs + House Potatoes +

Pickles + Chimichuvvi Sauce QUINOA SALAD
Roasted PUW\?\('M-(' Red Onion +
ADD ON Kalamata 0lives + Walnuts + Ovanﬁe +
1 5339 any Style +4 Citvonette

Smoked Salwmon +b

ROMAINE SALAD

Peavr + Green Olives + Red Onion +
Walnwuts + Taj\n OV‘QSS'\V\S

Agglewood Swmoked Gacon +b
Hass Avocado +5




