
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

KALE & CRANBERRY SALAD  GF  V     16
Roasted Butternut, Foccacia Croutons, Pecorino, 
Citrus, La Saba Vinaigrette

PROVIDENCIALES CONCH CHOWDER   14
Cilantro Oil, Focaccia Croutons

ANDALUSIAN GAZPACHO  V      14
South Caicos Tomatoes, Pedro Ximenez Vinegar, 
La Mancha Olive Oil

ROASTED FREE RANGE TURKEY SANDWICH  22
Balsamic Onion Marmalade, Avocado, Benton’s Bacon

GRACE BAY BLT      20
Applewood Smoked Bacon, Organic Egg Salad, 
Beefsteak Tomato, Head Lettuce

CRAB & PRAWN COCKTAIL ROLL   25
Mary Rose Sauce, Butter Roll, Celery Hearts

TUNISIAN VEGETABLE WRAP    20
Spiced Chickpeas, Sundried Tomato & Olive Salsa

CRISPY GROUPER SANDWICH    21
Crunchy Slaw, Picholine Olive Tartar Sauce, Ciabatta

ANGUS BEEF BURGER     24
House Special Beef Blend, Crispy Pancetta, Brioche Bun,
Pickles

GRILLED LOCAL SNAPPER  GF       36
Roasted Tomatoes, Fennel & Potato Salad, 
Mustard Shallot Dressing

GRILLED WILD TIGER PRAWNS   48
Roasted Fingerling Potatoes, Fine Green Beans, 
Drawn Butter

SPAGHETTI      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 Plantains, Natural Jerk Jus

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, Young Arugula

 
NEW YORK BAKED CHEESE CAKE   14
Seasonal Berries, Strawberry Coulis

PECAN NUT TART     14
Salt & Pepper Ice Cream

TRESS LEECHES CAKE     14
Exotic Fruit Compote

CHOCOLATE PEANUT BUTTER PIE   14
Valrhona Chocolate Ice Cream, Candied Peanuts

WARM BERRY ALMOND CAKE   14
Mix Berry Compote, Cream Cheese 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

Salads

Soups

 Wraps & ‘Wiches 

*GF - Gluten Free     *V -Vegetarian 
*Consuming undercooked foods of animal origin increases the risk of food borne 
illnesses. Individuals with certain health conditions may be at higher risk if these 
foods are consumed raw or uncooked.
Prices are quoted in US Dollars and are subject to 12% Government Tax and 10% 
Service Charge. 8% additional service charge is add for a party of 8 and more.

Grill & StoveFrom

pizzeria

And Last ...


