
S U N D A Y  B R U N C H

Kindly mention to your server any dietary restrictions or allergies. All prices are in United States Dollars (USD).
A service charge of 10% is automatically added to your bill, in addition to Government sales tax (VAT) of 10%.

chef’s special recipe fried chicken,
signature pancakes, sorrel reduction

Stonefield Pancakes & Fried Chicken
half rack of ribs, bacon bits, hand cut fries,

homemade slaw

Island-style Ribs

served with chunky cucumber salsa, orange
sweet potato, roasted cherry tomatoes

Sunday Catch
served with sweet potato mash and sweet

pepper & cucumber salsa

Barbecue Eggplant Steak

A P P E T I Z E R S

local smashed avocado, pickled onions, mango
pepper jelly, balsamic reduction drizzle with the

option to add garlic shrimp

Avocado Toast
Ground sausage, scrambled eggs, shredded
cheddar, tropical salsa, pickled vegetables,

scotch bonnet aioli

Breakfast Tacos

Our brunch experience includes bottomless mimosas made with fresh
local juice. Ask your server for available juices.

$ 6 0  U S D  P E R  P E R S O N

6oz patty, bacon, fried egg, plantain, pickled red
onions, served with sweet potato fries or french fries

Mango Tree Breakfast Burger
codfish creole, homemade bakes and

cucumber salad served with a pot of cocoa tea

Saint Lucian Breakfast

One choice of

E N T R E E S
One choice of

 locally sourced chicken, mango barbecue glaze,
hot honey drizzle, pickled vegetables

Mango Hot Wings
served with pickled vegetables, pineapple &

ginger chutney

Ginger Beef & Pineapple Skewers

D E S S E R T S

chef’s special brunch dessert. ask your server
for more details.

Dessert of the Day


