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MENU

The Perfect Beginning to a Wonderful Day

BREAKFAST CLASSICS EGGS & OMELETS SIDES
FRUIT SALAD EGGS BENEDICT TOAST - WHITE / WHEAT
with cottage cheese two poached eggs on an english muffin with ham, EC$7.50/US$3
EC$30/US$12 home;g;;oi;;}};%ndanse sauce BANANA BREAD
HALF GRAPEFRUIT OR CANTALOUPE EC$10/US$4
with cottage cheese STEAK & EGGS
EC$20/US$8 two eggs cooked any style served with sirloin ASSORTED YOGURTS
HOT OATMEAL steak, home-fries & toast EC$7.50/US$3
with a side of raisins, brown sugar or honey R HOME-FRIED POTATOES
EC$17.50/US$7 CLASSIC IRISH EC$7.50/US$3

two eggs, sausages, bacon, grilled tomato, ba e

APPLE & CINNAMON FRENCH TOAST beans, mushrooms & home fries  SELECTION OF ASSORTED CEREALS

with maple syrup EC$40/US$16 EC$15.00/US$5
Eesgss2 BUILD YOUR OWN OMELET SEASONAL FRUIT
FLUFFY PAN(;AKES . ith home-fries & a choice of home made bagel, BRI
topped with your choice of blueberries 7\’ toast or english muffin

strawberries & maple syrup EC$35/US$14 BEVERAGES
oG/l MILK - COLD / WARM

EGG WHITE FRITTATA SPECIALS EC$7.50/US$3

with fresh seasonal vegetables

EC$30/USS$12 ENGLISH BREAKFAST ORANGE, CRANBERRY, APPLE OR

eggs cooked the way you like served with grilled GRAPEFRUIT JUICE
tomatoes, potatoes, baked beans, bacon & sausage EC$10/US$4

EGHOTHE SELECTION OF FINE TEAS
ST. LUCIAN BREAKFAST EC$7.50/US$3
hot bakes & salt?;l:h with fried plantain & cocoa CAPPUCCINO
EC$40.00/US$16 EC$10/US84
HOUSE BLEND COFFEE
EC$7.50/US$3
HOUSE BLEND DECAF
EC$7.50/US$3

Should you wish your meal

be prepared differently than how our Chef

has suggested or you have special dietary needs, please

inform us so that we can ensure your meal is prepared to your personal

requirements. All prices are in Eastern Caribbean Dollar and United States Dollar. All

items attract a 10% VAT and 10% Service Charge. If you feel your Server provided exceptional service,
a discretionary gratuity can be added to your bill at the time of payment.

DOOlittle’s Restaurant & Bar accepts EC and US Dollars, Visa and MasterCard.



DOOlittle’s

restaurant+bar

LUNCH

- STARTERS —

st. lucian conch fritters - - - $45
scotch bonnet aioli, fruit chutney, sous kaye

deep fried calamari - - - $40
tomato jam, piton beer battered, local spices

local chips and salsa - - - $28
root vegetable chips, fruit salsa, salt pepper
coated

SALADS

mini crab cakes - - - $45
lime infused, asian inspired apple slaw,
organic greens

beach pina colada shrimp - - - $60
coconut crusted, raspberry coulis, pineapple
croutons

caesar salad - - - $45
parmesan, anchovy dressing, garlic ciabatta
croutons

MAINS

marigot catch of the day - - - $78
Dlease ask your server about our fish of the day
green banana mash, sous kaye, local veggies

creole pasta - - - $65
fish or chicken
curried tomato jus, pasta lengths, bell
pepper onion relish

braised oxtail - - - $68
24 hour simmered, thyme gravy, calypso rice

beef pepper pot - - - $80
red beans, coconut milk finish, root
vegetables

teriyaki salmon - - - $80
pickled asian kimchee, noodles, sesame oil
glazed

chicken swarma - - - $60
middle eastern inspired wrap, rotisserie
chicken, curry aioli

i 0

MENU

e LIGHT FARES ——

jamaican jerk wrap - - - $52
chicken or fish
homemade shell, vegetable slaw, pimento

focaccia - - - $55
roasted vegetables, rosemary infused olive
ail crust, parmesan

doolittle’s roti - - - $65
fish, chicken, beef or vegetable
tortilla wrap, local fruit chutney, coconut
curry sauce

savory burger - - - $55
fish or chicken
sesame seed bun, char grilled, kachumba

cheese burger - - - $45
american cheddar, pickles, bbq sauce

mexican quesadillas - - - $55
fish, chicken or beef
flour tortilla, guacamole, tomato salsa

carnival wings - - - $55
bbq, creole or jerk

DESSERTS

warm bread pudding - - - $18
vanilla ice cream, oven baked, fruit compote

grilled banana - - - $16
chocolate sauce, toasted cinnamon infused
marsh mallows

tropical cheesecake - - - $20
mango strawberry sauce, fruit topping

fresh fruit plate - - - $18
seasonal local and international fruits

Marigot Beach Club | Marigot Bay St. Lucia

All prices are quoted in Eastern Caribbean Dollars before VAT & SC




DINNER MENU

DOOlittle's restaurant
+ bar aims to create a
menu that pleases all
palates with locally
sourced, seasonal +
sustainable ingredients
creating a reciprocal
partnership with the
island’s farmers + food
suppliers.

Our menu reflects
international selections
infused with a Saint luci-
taist + cooking methods

Our philosophy is to
create a dining
experience that
provides delicious food
served by professionals
who share the love for
gathering around a
table + enjoying one’s
company over food
+ drink

DOOIlittle’s

restaurant+bar

DOOlittle's restaurant + bar
is a proud member of Slow
Food - an international
organisation that envisions
a world in which all people
can access + enjoy food
that is good for them,
good for those who grow
it + good for the planet.

Slow Food’

All items attract 10% VAT and 10% Service Charge. If you feel your Server provided an
exceptional experience, a discretionary gratuity can be added to your bill at the time of
payment. Doolittle’s restaurant + bar accepts EC and US Dollars, Visa and MasterCard.




Doolittle’s Restaurant § Bar

Marigot Bay, Saint Lucia
“A Symphony of Flavors by the Bay”

APPETIZERS § SOUPS

Coconut Lime Fish Soup - EC$45 | US$18 (New)
Seared market fish in a silky coconut-lime broth with fresh herbs.

Saint Lucian Conch Fritters - EC$50 | US$20
Deep Ocean conch with jalaperio curry aioli.

Crispy Calamari - EC$55 | US$22
Lightly seasoned calamari, garden greens & sweet chili sauce.

Seafood Chowder - EC$70 | US$28
Farmers potatoes, fresh catch, shrimp, mussels & calamari in a white wine cream broth.

Coconut Battered Deep Fried Prawns - EC$75 | US$30 (Nnew)
Crisp coconut-battered prawns, golden-fried to perfection, served with a tangy tropical
dipping sauce

Pan-Seared Scallops - EC$85 | US$34
Braised baby spinach, charred tomato, paprika oil & balsamic glaze.

FROM THE GARDEN

Tossed mixed green salad (v) - EC$30 | US$12 (New)
Chef’s Garden mixed greens, lightly tossed in a house Vinaigrette

Caramelized Pear & Blue Cheese Salad - EC$40 | US$16 (New)
Caramelized Pears with creamy blue cheese, candied walnuts & balsamic glaze over fresh
arugula

Tomato, Cucumber & Avocado Quinoa Salad (v) - EC$40 | US$16 (New)
A vibrant medley of quinoa, ripe tomatoes, crisp cucumber, creamy avocado and fresh
herbs with a light citrus dressing

All items attract 10% VAT and 10% Service Charge. If you feel your Server provided an
exceptional experience, a discretionary gratuity can be added to your bill at the time of
payment. Doolittle’s restaurant + bar accepts EC and US Dollars, Visa and MasterCard.




FisH

Classic King Fish - EC$55 | US$22 (new)
Pan-roasted with a Provengale tomato-herb sauce.

Chef’s Catch of the Day - EC$80 | US$32
Grilled fresh catch, tian vegetables, croquettes & turmeric butter.

Pan-Seared Mahi ~ Mahi - EC$85 | US$34
Pumpkin risotto, garlic bok choy & lemon creole butter.

Seafood Bouillabaisse - EC$105 | US$42
Shrimp, mussels, calamari & fresh fish in a rich tomato coulis

MEATS

Striploin Steak Surf & Turf - 80z EC$125 | US$50 / 100z EC$145 | US$58
Grilled striploin with blackened shrimp & cracked pepper Dijon sauce.

Baby Back Ribs - EC$125 | US$50
Slow-roasted dry-rub ribs with bourbon BBQ glaze.

Blue Beef Tenderloin - EC$135 | US$54
Tenderloin with mushroom duxelles, blue cheese & red wine demi-jus.

Rack of Lamb - EC$145 | US$58
Perfectly grilled with spinach polenta & thyme-mint jus.

DPELIGHTS OF THE WORLD

Chicken Roti - EC$55 | US$22
Highland curried chicken wrapped in roti with tangy Creole sauce.

Hawaiian Huli-Huli Chicken Stack - EC$55 | US$22 (New)
Smoky-sweet grilled chicken, charred pineapple, coconut rice & tropical salsa.

All items attract 10% VAT and 10% Service Charge. If you feel your Server provided an
exceptional experience, a discretionary gratuity can be added to your bill at the time of
payment. Doolittle’s restaurant + bar accepts EC and US Dollars, Visa and MasterCard.




Sunset Passion Snapper - EC$78 | US$29 (New)

Crisp-skinned local snapper lacquered in a tangy passionfruit-ginger glaze with a whisper of
chili; served on turmeric-lime rice with grilled baby veg and pineapple-mint salsa.

Beef Roti - EC$60 | US$24
Slow-simmered curried beef with coconut milk and Creole sauce.

Goan Beef Vindaloo - EC$60 | US$24 (New)
Slow-braised spiced beef in vindaloo sauce, with basmati rice & hand-cut fries.

Garlic butter Pork Chops - EC$65 | US$26 (New)
Juicy pork chops in garlic butter, paired with a rich cheesy potato bake.

Homemade Beef Burger - EC$70 | US$28
Chef’s beef patty, toasted sesame bun, cheese & brandy cocktail sauce.

Pastas of the island

Chicken Fajita Pasta - EC$60 | US$24
Grilled Cajun chicken, bell peppers, onions & Chardonnay cream sauce.

Shrimp Rasta Pesto Pasta - EC$90 | US$36
Shrimp, marinated vegetables & creamy pesto sauce.

LOBSTER - THREE WAY'S

(ln 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.

All items attract 10% VAT and 10% Service Charge. If you feel your Server provided an
exceptional experience, a discretionary gratuity can be added to your bill at the time of
payment. Doolittle’s restaurant + bar accepts EC and US Dollars, Visa and MasterCard.




DOO SIZ.ZLE - HOT STONE GRILL

Seafood -
Shrimp & Scallop Kebab EC$120 | US$48; Shrimp EC$85 | US$34; Yellowfin Tuna
EC$85 | US$34; Mahi ~ Mahi EC$85 | US$34; Salmon EC$110 | US$44

Poultry Steaks

Chicken Breast Strips EC$65 | US$26 Striploin EC$125 | US$50; Beef Tenderloin EC$145 | S$58
DOO EXTRA SAUCES each - - - EC$15 | US$6 DOO SIDES + GARNISH each - - - EC$15 | US$6
peppercorn sauce cinnamon scented mashed sweet
garlic butter sauce potato

demi jus coconut rice pilaf

red wine sauce French fries

balsamic glaze Cajun potato wedges

chimichurri local steamed garlic buttered
tomato relish vegetables

mushroom sauce roasted garlic mashed potato

calypso rice pilaf
house salad

DPESSERTS

Strawberry Cake EC$35 |US$14
Soft strawberry cake with fruit topping.

Chocolate Cake EC$30 |US$12
Soft chocolate cake with cream topping.

Vanilla Cheesecake EC$30 |US$12

Soft vanilla cake with cream cheese topping.

Banana Flambe’ EC$25 |US$10

Vanilla Ice cream with deep fried sweet, battered Bananas infused with lime juice, local rum, cinnamon

Pineapple Flambe’ EC$25 |US$10

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$20 |US$8

Frozen Mudslide EC$27 |US$10.8
vodka, vanilla ice cream, Irish cream, Kahlua, chocolate syrup, ice

All items attract 10% VAT and 10% Service Charge. If you feel your Server provided an
exceptional experience, a discretionary gratuity can be added to your bill at the time of
payment. Doolittle’s restaurant + bar accepts EC and US Dollars, Visa and MasterCard.




MARIGOT

BEACH CLUB & DIVE RESORT
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MARGHERITA
MEDIUM/LARGE EC$30-%$40

Home made pizza dough with mozzarella cheese, fresh basil and oregano (v)

CAPRESE PIZZA
MEDIUM/LARGE EC$30-$40

Grilled Tomato, mozzarella cheese, pesto and balsamic glaze(v)

MEAT LOVERS
MEDIUM/LARGE EC$55-$65

Ham, pepperoni and bacon

HAWAIIAN
MEDIUM/LARGE EC$55-$65

Charred grilled pineapple, Ham and jalapeno
CLASSIC PEPPERONI
MEDIUM/LARGE EC$55-$65
Homemade pizza sauce, pepperoni, mozzarella
cheese

=y GRILLED CHICKEN ALFREDO PIZZA
gMEDIUM/LARGE EC$45-$55
: Rich and creamy Alfredo sauce is extra decadent on grilled

pizza. Pile it with chicken and more formaggio for a bubbly

and flavorful dinner.

Build your own pizza 8" EC$25 - 12" EC35 ALL EXTRA SIDES EC$6

Green bell Peppers, mushroom, jalapeno, pineapple, onions, spinach, corn, black olives
red onions, corn, ham, sausages, pepperoni, grilled chicken
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WHITE
Woodbridge Pinot Grigio
Muscadet Serve et Maine RED

B&G Sauvignon Blanc

i i 202
B&G Chardonnay Pinot Noir

Luis Phillipe Pinot Grigio Malbec 195
P 9 Shiraz 129
House Sauv Blanc Btl White Beaujolais 2015 19

B&G Cotes De Rhone 19
B&G Cabernet Sauvignon 105
ROSE Luis Philipi Merlot 85

House Cab Sauv Bottle Red 85
Fat Bastard Rose 2013

B&G Cote’ De Provence

Woodbridge White Zinfandel
SPARKLING
JP Chenet Rose

JM Select House Bottle Rose
Moet et Chandon brut 960

Santa Margherita prosecco 257

Henry Varnay Brut

House Bottle Sparkling

ALL PRICES ARE IN EASTERN CARIBBEAN DOLLARS US DOLLAR IS ACCEPTED AT EC2.50. ALL ITEMS ATTRACT 10% VAT AND 10% SERVICE
CHARGE. IF YOU FEEL YOUR SERVER PROVIDED AN EXCEPTIONAL EXPERIENCE, A DESCRETIONARY GRATUITY CAN BE ADDED TO YOUR BILL
AT THE TIME OF PAYMENT. DOOLITTLE'S RESTAURANT & BAR ACCEPTS EC & US DOLLARS, VISA, MASTERCARD & AMERICAN EXPRESS



DOOLITTLE’S
RESTAURANT & BAR

BAG

WHITE

18 Luis Phillipe Pinot Grigio

S
<~ 20

| B&G Chardonnay

S~ 18 Sauv Blanc House Brand White

House Happy hour 2-4-1

ROSE

22 JP Chenet Rose

| 20 J.Moreau Select Rose’

.

RED

Merlot

B&G Cabernet Sauvignon

VM Cab Sauv House Brand Red
House Happy hour 2-4-1

SPARKLING

Henry Varnay

DESERT WINE

150 Canti Moscato D’Asti BTL

30 cCanti Moscato D’Asti

18

21

18

ALL PRICES ARE IN EASTERN CARIBBEAN DOLLARS US DOLLAR IS ACCEPTED AT EC2.50. ALL ITEMS ATTRACT 10% VAT AND 10% SERVICE

\ 4

CHARGE. IF YOU FEEL YOUR SERVER PROVIDED AN EXCEPTIONAL EXPERIENCE, A DESCRETIONARY GRATUITY CAN BE ADDED TO YOUR BILL
AT THE TIME OF PAYMENT. DOOLITTLE'S RESTAURANT & BAR ACCEPTS EC & US DOLLARS, VISA, MASTERCARD & AMERICAN EXPRESS
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