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Doolittle’s Restaurant & Bar 

Marigot Bay, Saint Lucia 
 

“A Symphony of Flavors by the Bay” 
 

APPETIZERS & SOUPS 

Coconut Lime Fish Soup – EC$40 | US$16 (New) 
Seared market fish in a silky coconut-lime broth with fresh herbs. 

Saint Lucian Conch Fritters – EC$45 | US$18 
Deep Ocean conch with jalapeño curry aioli. 

Crispy Calamari – EC$50 | US$20 
Lightly seasoned calamari, garden greens & sweet chili sauce. 

Seafood Chowder – EC$65 | US$26 
Farmers potatoes, fresh catch, shrimp, mussels & calamari in a white wine cream broth. 

Coconut Battered Deep Fried Prawns – EC$70 | US$28 (New) 
Crisp coconut-battered prawns, golden-fried to perfection, served with a tangy tropical 

dipping sauce 

Pan-Seared Scallops – EC$80 | US$32 
Braised baby spinach, charred tomato, paprika oil & balsamic glaze. 

 

FROM THE GARDEN 

Tossed mixed green salad (v) – EC$25 | US$10 (New) 
 Chef’s Garden mixed greens, lightly tossed in a house Vinaigrette 

 Caramelized Pear & Blue Cheese Salad – EC$35 | US$14 (New) 
Caramelized Pears with creamy blue cheese, candied walnuts & balsamic glaze over fresh 

arugula  

 Tomato, Cucumber & Avocado Quinoa Salad (v) – EC$35 | US$14 (New) 
 A vibrant medley of quinoa, ripe tomatoes, crisp cucumber, creamy avocado and fresh 

herbs with a light citrus dressing 
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FISH 

Classic King Fish – EC$50 | US$20 (New) 
Pan-roasted with a Provençale tomato-herb sauce. 

 Chef’s Catch of the Day – EC$75 | US$30 
Grilled fresh catch, tian vegetables, croquettes & turmeric butter. 

Pan-Seared Mahi ~ Mahi – EC$80 | US$32 
Pumpkin risotto, garlic bok choy & lemon creole butter. 

Seafood Bouillabaisse – EC$100 | US$40 
Shrimp, mussels, calamari & fresh fish in a rich tomato coulis 

 MEATS 

 Striploin Steak Surf & Turf – 8oz EC$125 | US$50 / 10oz EC$145 | US$58 
Grilled striploin with blackened shrimp & cracked pepper Dijon sauce. 

Baby Back Ribs – EC$120 | US$48 
Slow-roasted dry-rub ribs with bourbon BBQ glaze. 

 Blue Beef Tenderloin – EC$130 | US$52 
Tenderloin with mushroom duxelles, blue cheese & red wine demi-jus. 

 Rack of Lamb – EC$140 | US$56 
Perfectly grilled with spinach polenta & thyme-mint jus. 

 

DELIGHTS OF THE WORLD 

 Chicken Roti – EC$50 | US$20 
Highland curried chicken wrapped in roti with tangy Creole sauce. 

 Hawaiian Huli-Huli Chicken Stack – EC$50 | US$20 (New) 
Smoky-sweet grilled chicken, charred pineapple, coconut rice & tropical salsa. 

Coconut Lemon Grass Curry Chicken – EC$55 | US$22 (New) 
Tender Chicken simmered in a fragrant coconut lemongrass curry, served with steam rice 
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Beef Roti – EC$55 | US$22 
Slow-simmered curried beef with coconut milk and Creole sauce. 

Goan Beef Vindaloo – EC$55 | US$22 (New) 
Slow-braised spiced beef in vindaloo sauce, with basmati rice & hand-cut fries. 

Garlic butter Pork Chops – EC$60 | US$24 (New) 
Juicy pork chops in garlic butter, paired with a rich cheesy potato bake. 

 Homemade Beef Burger – EC$65 | US$26 
Chef’s beef patty, toasted sesame bun, cheese & brandy cocktail sauce. 

Pastas of the island 

 Chicken Fajita Pasta – EC$55 | US$22  
Grilled Cajun chicken, bell peppers, onions & Chardonnay cream sauce. 

 Shrimp Rasta Pesto Pasta – EC$85 | US$34 
Shrimp, marinated vegetables & creamy pesto sauce. 

 

 

 LOBSTER – THREE WAYS 

(In Season) 

 Lobster Thermidor – Ask Server 
Creamy sauce, baked with cheese. 

 Garlic Butter Lobster – Ask Server 
Grilled with herb butter and freshly squeezed lime juice on top 

Creole Lobster – Ask Server 
Creole sauce with herb rice & vegetables. 
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DOO SIZZLE – HOT STONE GRILL 

 Seafood –  
Shrimp & Scallop Kebab EC$115 | US$46; Shrimp EC$80 | US$32; Yellowfin Tuna 

EC$80 | US$32; Mahi ~ Mahi EC$80 | US$32; Salmon EC$105 | US$42 

 Poultry –  
Chicken Breast Strips EC$60 | US$24 

 Steaks –  
Striploin EC$120 | US$48; Beef Tenderloin EC$140 | US$56 

 

     DESSERTS 

Strawberry Cake EC$30 |US$12 
Soft strawberry cake with fruit topping. 

 
Chocolate Cake EC$25 |US$10 

Soft chocolate cake with cream topping. 
 

Vanilla Cheesecake EC$25 |US$10 
Soft vanilla cake with cream cheese topping. 

Banana Flambe’ EC$20 |US$8 
Vanilla Ice cream with deep fried sweet, battered Bananas infused with lime juice, local rum, 

cinnamon 

Pineapple Flambe’ EC$20 |US$8 
Vanilla Ice cream with deep fried sweet, battered Pineapple infused with lime juice, local rum, 

cinnamon 

Chocolate Dessert Cocktail 
vodka, Baileys Irish Cream, chocolate cream EC$18 |US$7.2 

Frozen Mudslide EC$22 |US$8.8 
vodka, vanilla ice cream, Irish cream, Kahlua, chocolate syrup, ice 
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