
Salads

Kale & Cranberry Salad  GF  V    16
Roasted Butternut, Foccacia Croutons, Pecorino,
Citrus, La Saba Vinaigrette

Salad Caprese  GF  V            18
Garlic Bread, Heirloom Tomatoes, Aged Balsamic

Tiger Shrimp & Asian Vegetable Salad   19
Slow Cooked Eggs, Radish, Hearty Greens, Chili Peanut 
Dressing

GBC Caesar Salad    18
Crisp Romaine Hearts, Pickled Anchovies, 
Shaved Parmigiano

TCI Conch Salad  GF    16
Red Onion, Coriander, Scotch Pepper, Lime

Wraps & ‘Witches

Roasted Free Range Turkey Sandwich   22
Balsamic Onion Marmalade, Avocado, Benton’s Bacon

Grace Bay BLT        21
Applewood Smoked Bacon, Organic Egg Salad, 
Beefsteak Tomato, Head Lettuce

Crab & Prawn Cocktail Roll 25
Mary Rose Sauce, Brioche Bread, Celery Hearts

Crispy Grouper Sandwich                  23
Crunchy Onion Slaw, Picholine Olive Tartare Sauce, 
Toasted Ciabatta 

Tunisian Vegetable Wrap                   20    
Spiced Chickpeas, Sundried Tomato & Olive Salsa

Angus Beef Burger   24
House Special Beef Blend, Crispy Bacon, Pickles,
Brioche Bun

From the Grill  

Grilled Local Snapper  GF 36
Roasted Tomatoes, Fennel & Potato Salad, Mustard 
Shallot Dressing 

Grilled Jumbo Prawns     48
Roasted Fingerling Potatoes, Fine Green Beans, 
Drawn Butter

Spaghetti Aglio Olio 22
Roasted Garlic, Chili Flakes, Olive Oil,
Grana Padano Parmesan

add Chicken 8  add Tiger Shrimp 12 

Provo Spiced Jerk Chicken                        32 
Peas & Rice, Fried Plantain, Natural Jerk Jus

GBC Handmade Sushi & Rolls
  
Shrimp I Crab I Tuna 18
(any specific sushi would be priced at $ 22 per portion)

Saltwater Prawn Roll              22
Salt water Prawn, Avocado, Habanero Aioli

Salmon Roll          19
Atlantic Salmon, Cream Cheese, Asparagus,
Sundried Tomato

Spicy Tuna Roll              19
Yellowfin Tuna, Baby Cucumber, Tempura Crunch, 
Chili Emulsion 

Island Mango Roll                18
Dominican Mango, Spicy Onion Jam, Avocado, 
Cucumber

Day’s Sashimi Selection    22  
Albacore Tuna, Atlantic Salmon, Diver Scallops

Spicy Salmon Poke Bowl                24
Seaweed, Shirakiku Rice, Sesame Soy Dressing

Marinated Tofu Bowl                  21
Zucchini Straw, Furikake, Crispy Onion,
Roasted Sesame Oil

Tiger Shrimp & Peruvian Corn                  28 
Apple Quinoa, Chipotle Dressing

Ahi Tuna Tartare                                     24 
Roasted Peanuts, Scallion, Glass noodles 

Thai Chicken Salad                              22 
Sesame Glass Noodles, Roasted Pine Nuts, Mango

Grilled Mahi-Mahi Spinach Wrap              28 
Pickles, Pico de Gallo

Wild Shrimp & Spinach Salad  27
Island Papaya, Roasted Walnuts, 
Creamy Balsamic Dressing

*GF - Gluten Free     *V -Vegetarian 

Prices are quoted in US Dollars & are subject to 12% Government Tax and a 10% Service Charge.  An additional 8% is charged for parties of 6 or more.



Pizzeria
Pizza Margherita  17
San Marzano Tomatoes, Buffalo Mozzarella,
Neapolitan Olive Oil

Pizza Gamberetto e Scamorza 21
Wild Caught Shrimp, Marinated Cherry Tomatoes, 
Calabrian Chili, Scamoza Cheese

Pizza ai Funghi   22
Woodland Mushrooms, Whipped Mascarpone, Buffalo 
Mozzarella

Pizza al Salami   20
Salami, Hand Crushed San Marzano Tomatoes, 
Roasted Sweet Pepper, Fresh Mozzarella

Pizza Prosciutto e Aged Parmigiano 24       
Heirloom Cherry Tomatoes, San 
Daniele Prosciutto, Shaved Parmigiono, 

Wines by the Glass

NV  François Montand Brut Sparkling, Jura, FRA        15

NV La Marca Prosecco, Veneto, ITA                       16 

2016 Honig Sauvignon Blanc, Napa Valley, CA  15

2015 Placido Pinot Grigio, Veneto, ITA   15 

2014 Mondavi ‘Pvt Select’ Chard, Central Coast, CA 15 

2014 Kim Crawford Pinot Noir, Marlborough NZ      15

2014 Catena Malbec, Mendoza, ARG                      15

Water            
San Benedetto Still or Sparkling 8

Soft Drinks                                        4.5
Coke, Diet Coke, Coke Zero, Sprite, Ginger Ale, 
Club Soda, Tonic Water

And Last
New York Baked Cheese Cake   14
Seasonal Berries, Strawberry Coulis

Chocolate Peanut Butter Pie    14
Valrhona Chocolate Ice Cream, Candied Peanuts

Warm Berry Almond Cake   14
Mix Berry Compote, Cream Cheese Ice Cream

Pecan Nut Tart    14
Salt & Pepper Ice Cream

Homemade Ice Cream  14
Tahitian Vanilla Beans, Maracaibo Chocolate, 
Organic Strawberry, Local Coconut

Homemade Sorbet  14
Lime, Coconut, Mango, Passion Fruit, Strawberry, Raspberry

GBC Banana “Split”  14
Barbecued North Caicos Banana, Roasted Peanuts 
Toasted Coconut Ice Cream, Palm Sugar Caramel

Smoothies          9     

Banana Tropical
Banana, Yogurt, Pineapple Juice, Honey

Strawberry Mango
Frozen Strawberry, Mango, Yogurt, Pineapple Juice

Papaya Don’t Preach
Papaya, Yogurt, Orange Juice

Cantaloupe Dew
Cantaloupe, Honey Dew, Yogurt, Pineapple Juice

Rocket Fuel
Cucumber, Rocket Leaves, Orange Juice, Black Pepper

Carrot Orange
Carrot, Yogurt, Orange Juice

Cocktails  16

Phat Apple Martini
Absolut Vodka, Apple Pucker, Sweet & Sour

Pomegranate Martini
Absolut Vodka, Triple Sec, Pomegranate & Cranberry Juice

Chocolate Martini
Absolut Vodka, Chocolate Liquor, Baileys

Pear-Tini
Absolut Pear, Amaretto, Pineapple Juice, Sweet & Sour

Local Beers   8
Turks Head Lager/Amber 

Beers                        9
Coors Light, Heineken, Presidente, Corona

Rum-Tails      16

Grace Bay Punch
Captain Morgan, Crème De Banana, Myers, Orange, Pineapple, Lime Juice

Party Girl
Bacardi Razz, Absolut Kurant, Cranberry Juice

Naked Lady
Bacardi, Amaretto, Peach Schnapps, Orange Juice, Sprite

Lifesaver
Bacardi, Melon Liqueur, Pineapple Juice

Miami Vice
Bacardi, Myers, Pineapple Juice, Strawberry, Coco Lopez

Rum Runner
Barbancourt, Crème De Banana, Blackberry Brandy, Lime Juice, Grenadine

Rasta Punch
Barbancourt, Orange Juice,Pineapple Juice, Myers, Mango Juice

Bahama Mama
Mount Gay, Malibu, Grenadine, Orange, Lime and Pineapple Juice

Prices are quoted in US Dollars & are subject to 12% Government Tax and a 10% Service Charge.  An additional 8% is charged for parties of 6 or more.


