
THE BRASSERIE

Lunch Menu
Address: Cricket Square

Phone: (345) 945 1815

Cuisine: Gourmet

SMALL PLATES
Crispy Fish Cakes CI$16

Garden purslane, ‘coco bluff’ coconut and turmeric yogurt, pickled okra, chilli-cured tomato, charred lemon

Caboose Smoked Fish Dip CI$16

Local spicy greens, avocado, garden vegetable, giardiniera, lemon, grilled sourdough

Captain Cody’s Yellowfin Tuna Tartar CI$19

Avocado purée, local cucumber, pickled radish, garlic chives, spicy soy, island crisps

Hot Smoked Salmon Toast CI$18

Grilled sourdough, avocado, mustard greens, pickled seasoning peppers, dill crema, crispy capers

LARGE PLATES
Captain Cody's Yellowfin Tuna Poke Bowl CI$32

Japanese rice, avocado, ‘coco bluff’ coconut kimchi, cucumber, radish, edamame, spicy soy, wakame, toasted 

sesame seeds

Captain Derron’s Grilled Wahoo CI$35

smoked pumpkin puree, chiLli roasted okra, callaloo, starfruit vinaigrette

Captain Cody’s Black Pepper Crusted Yellowfin Tuna CI$35

breadfruit mash, roasted king oyster mushrooms, mustard greens, poblano pepper salsa verde

Certified Angus Beef Sirloin Burger CI$24

brioche bun, pepper jack cheese, crispy onion, marinated tomato, lettuce, housemade pickles, poblano pepper 

AND charred tomatillo aioli, handcut fries

Cider Marinated Chicken Breast CI$23

Brasserie honey roasted acorn squash, local kale, nueske’s bacon vinaigrette

Cayman Chanterelle Mushroom Pasta CI$23

torchio, butternut squash, kale, chilLi flakes, rosemary, parmesan
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SHARE PLATES
‘Brasserie’ Grilled Cheese

v
CI$10

Soft brie, white truffle, farmer Willie’s coco plum jam

Chicken Liver Paté CI$12

Garden rosemary & cayman sea salt ghee, garden starfruit & mango chutney, grilled ciabatta

Caboose Smoked Fish Dip CI$14

Arugula, marinated tomato, local cucumber, pickled sesaoning pepper, charred lemon, grilled ciabatta

SOUPS & SALADS

Add to any salad:

Chicken $7

Shrimp $10

Steak $15

Brasserie Catch $15

Mexican Seafood Soup
v

CI$9

chickpeas, tomato relish, cilantro, lime

Spiced Honey Roasted Pumpkin Salad
v

CI$15

Local mixed greens, pickled ‘coco bluff’ coconut, candied walnuts, pomegranate, shaved parmesan, garden 

herb pesto

Garden Green Papaya Salad
v

CI$15

Green cabbage, local green beans, cucumber, carrots, ‘coco bluff’ coconut, Cayman tomato, garden herbs, 

toasted peanuts, crispy shallots, spicy passionfruit and mango dressing

Cayman Avocado Salad
v

CI$16

farmer Davy’s arugula, cherry tomatoes, local cucumber, shaved radish, pomelo, cured red onion, lime-scotch 

bonnet vinaigrette
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