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Beach Club
Breakfast Menu

BAYSIDE TRADITIONAL BREAKFAST BREAKFAST SANDWICHES

Two Eggs Any Style 15
Served with choice of toast or johnny cake,
sausage or Bacon and breakfast potatoes

Cinnamon Vanilla French Toast 16
Thick house made bread, with cinnamon —
vanilla served with syrup, blueberry or apple

Three Egg Omelette 19 compote

Served w toast or johnny cake and breakfast

potatoes. Choose 3: cheddar, Swiss, mozzarella, Breakfast Sandwich 15

mushrooms, ham, onions, tomatoes, Eggs, cheese, bacon or sausage on a baguette

spinach, peppers served with breakfast potatoes

Oatmeal 10 Croissant Sandwich 17

Served with fresh fruit Eggs, cheese, bacon or sausage on a toasted
Croissant, served with breakfast potatoes

Fruit Plate 12

Seasonal fruit Plate Lobster Eggs Benedict 25
Poached Eggs, lobster, housed hollandaise on

Pancake Stack 14 an English muffin. Served with breakfast potatoes

3 fluffy pancakes served with syrup

Waffles 16
Served with syrup, blueberry or apple compote

Caribbean Breakfast 25
Saltfish served with two eggs with choice of
toast or johnny cake, and breakfast potatoes

Steak and Two Eggs Any Style 25
Thinly cut steak with onions and two eggs served
with choice of toast or johnny cake, and breakfast

potatoes
BAYSIDE BREAKFAST SIDES
Toast 2 Mushrooms or Spinach 3
Croissant 35 Avocado (Seasonal) 4
Johnny Cakes 3 Breakfast Potatoes 4
Eggs Any Style 6 Bacon or Ham or sausage 4

All prices are in US$

Plus 15% Service Charge
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Beach Club

Lunch Menu

BAYSIDE STARTERS
Sweet Chili Chicken Wings 13
Plain fried and tossed in a sweet
chilisauce
Chicken Tenders 13

House made chicken tenders served with
Da’Vida’s special sauce

Fish Bits 14
Mahi fish served with Tatar sauce

Battered Shrimp 14
Tempura shrimp with Spicy Aioli

Vegetable Spring Roll 13
Served in a sweet chili sauce

Bayside Loaded Fries 9
Battered fries, cheese & bacon

Bayside Platter 33
Wings, Spring Rolls, Battered Shrimp &

Fish bits

SALADS

Mix Green Salad 12

Mixed greens, julienne peppers, cucumbers
Carrots, onions and tomatoes
With a Honey Balsamic or Honey Lemon vinaigrette

Caesar Salad 15
Romaine Lettuce, parmesan cheese,
caesar dressing and Italian croutons

Caprese Salad 19
Seasonal tomatoes, mozzarella and Pesto

Served on a bed of mixed greens, julienne peppers,
Cucumbers, carrots, onions.

Additional Toppings:

Chicken 7 Shrimp 10

Mahi Mahi 14 Tuna 14

Seafood (Shrimp, Crayfish, Mahi, Mussels) 20
Steak 22

BURGERS, SANDWICHES & TACOS

Tacos

Soft tortilla with refried beans, corn tortilla chips with choice of

Vege (Yellow squash, zucchini, bell peppers,
onion, garlic, carrots and broccoli) , topped with lettuce and
tomatoes and a mild salsa sauce, cheese sauce

Toppings Choice:
Vege 15 Chicken 19
Mahi Mahi 23 Tuna 23

Shrimp 21
Steak 23

Grilled Club Sandwich
Chicken Breast, Bacon, cheese, Lettuce and tomato 19
Served on a Potato bread

Crispy Fried Chicken Burger 19
Crispy chicken breasts, lettuce, tomato, on sesame

seed potato bun with a Da’Vida’s special sauce

(All sandwiches are served with French Fries or Salad)

HOUSE SPECIALITIES

B.B.Q Chicken
Grilled chicken served with our house made
BBQ Sauce

B.B.Q Baby Back Pork Ribs
Served with a house made BBQ Sauce

B.B.Q Combo
Grilled Chicken and Ribs
Served with a house made BBQ Sauce

Stew Goat Meat
seasoned stewed Goat Meat

Mabhi Filet Grilled or Pan Fried
served with a creole sauce or Spicy Aioli

Grilled Ribeye
served with red wine sauce

Bayside Seafood Sampler

Mahi, shrimp, mussels and crayfish

served with garlic bread and a lemon butter
sauce

Crayfish
Served with a lemon herb garlic butter sauce

Lobster

18

23

27

25

27

45

35

54

38/Ib

Avg 2 pounds. Served with a lemon herb garlic butter

sauce

All House Specialties are served with a Green Salad and a
choice of Rice & Peas or French Fries or Sweet Potato

Fries or Cole Slaw.

ADDITIONAL SIDE SELECTIONS
Johnny Cakes, Garlic Bread, Coleslaw 3
Rice & Peas, French or Sweet Potato Fries 6

Angus Beef Burger
Lettuce, tomato, onions and pickles on a sesame
seed potato bun with a Da’Vida’s special sauce

Crispy or Grilled Chicken Caesar Sandwich
Romaine Lettuce, parmesan cheese, caesar dressing
on o soft potato bread

Veggie “Beyond Meat” Burger
Served on a sesame seed potato bun, with
lettuce, tomato and Da’Vida’s special sauce

Herb Battered Fish Sandwich
Mahi, served on a soft potato bread w tartar sauce

Steak Sandwich
Stir fried thin sliced steak with onions served on
a soft potato bread.

19

20

19

22

24
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Cheese

Da’Vida’s sauce, mozzarella cheese, dried
oregano

Margherita
Da’Vida’s sauce, fresh tomato, mozzarella
cheese and basil

Vegetarian
Bell peppers, onions, carrots, broccoli
and mozzarella cheese

Pepperoni
Da‘vida’s sauce, mozzarella Cheese
And dried oregano

Hawaiian
Da‘vida’s sauce, mozzarella Cheese, ham
and pineapple and dried oregano

Spicy Sausage
Da‘vida’s sauce, mozzarella Cheese, sausage
with a spicy marina and dried oregano

Bayside Caesar Salad
Caesar sauce and mozzarella cheese
with a Caesar salad add’l toppings available

Da’Vida Supreme

Grilled chicken, grilled shrimp, pepperoni,
ham, onion, carrots, bell peppers, pineapple
and broccoli

Additional Toppings:
Pineapple, Olives, Peppers
Extra Cheese

Mushrooms

Chicken

Shrimp

INDIAN MENU

Vegetable Samosa
Crispy patties generously stuffed with spicy
seasoned potatoes served with mint chutney

Butter Chicken

Boneless chicken breast marinated and cooked

in a luscious sauce crafted from creamy tomatoes
and cashew nuts, served with basmati rice

Chicken Biryani

Vegetable and basmati rice cooked with a medley
of fragrant herbs. Garnished with boiled egg,
raisins and cashews

Other Options
Vege 18 Mahi Mahi 30 Shrimp 28
Goat 30 Beef 35

Sides 3
Plain Naan
Garlic Naan

Lunch Menu
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Vegetable 19

Penne pasta, yellow squash, zucchini,
bell peppers, onion, garlic, carrots and broccoli

Chicken 21
Penne pasta, yellow squash, bell peppers,
onion, garlic, carrots and broccoli

Spaghetti Bolognese 22
Spaghetti, meat in housemade marinara

Seafood 35
Fettuccine, mahi, shrimp, mussels, crayfish,

yellow squash, bell peppers, onion, garlic,
carrots and broccoli

Served with a choice of cream or tomato house made sauce

A

Selection of Ice Creams 4/scp

Vanilla, Chocolate

Bread Pudding 9
Served plain or with a vanilla sauce

Fresh Baked Cookie 9
Dark Chocolate, White Chocolate, Sugar, Oreo
flavored served plain or with vanilla Ice Cream

All prices are in US$

Plus 15% Service Charge



da’Vida Dinner Menu
Appetizers, Soup & Salads

Miso Garden Medley

Local mixed greens, cucumbers, shaved cabbage, julienne carrots,
sweet peppers, aged miso vinaigrette
17

Classic Caesar Supreme
Crisp romaine hearts, house-crafted anchovy dressing, aged parmesan,
golden brioche croutons
20

Pear & Goat Cheese Garden Symphony
Heritage greens, roasted beets, caramelized pear, whipped goat cheese,
pear blossom vinaigrette
22

Mozzarella Caprese Royale

Heirloom tomato tartare, fresh basil oil, imported Italian burrata sea salt crystals
22

Island Lobster Bisque
Silken Anguillan lobster broth, wild herbs, roasted garlic, coastal cream finish
21

Anguillan Lobster Spring Rolls
Crispy artisan rolls filled with sweet native lobster, basil créme fraiche
a delicate chili oil essence
26

Yellowfin Ahi Ceviche

Sashimi-grade tuna, pineapple pearls, pink peppercorn, cucumber ribbons,
fresh cilantro, micro greens
24

PASTA

Lobster Ravioli
Lobster ravioli in Alfredo sauce
38

Chicken Carbonara
pasta, chicken breast, carbonara sauce
38

Seafood Pasta

pasta, shrimp, mussels, mahi, crayfish and choice of Alfredo or Marinara sauce
50

All Prices are in USD Plus 15% Service Charge



da’Vida Dinner Menu
ENTREES

Sweet Corn & Kale Risotto
White wine infused rice, sweet corn, black kale, parmesan veil
37

Five-Spice Chicken Supreme

Oven-roasted chicken, Asian fried rice, charred vegetables, pineapple-rum glaze
40

Island Grouper a la Lemongrass
Pan-seared local grouper, lemongrass beurre blanc, bok choy, cherry tomatoes,
Aromatic Asian fried rice
45

Stuffed Fresh Catch of the Day
Fresh local fish stuffed with wild mushrooms, soft herb rice, baby vegetables
50

Herb Crusted Rack of Lamb 12 oz
Mint & ginger lamb jus, whipped mash potato, oven-roasted vegetables
60

Angus Beef Tenderloin 10 oz

Sautéed baby vegetables, mash potatoes, wine reduction.
65

Cowboy Ribeye 20 oz
Sautéed baby vegetables, mash potatoes, wine reduction.
75

Seafood Salad
Mixed greens salad topped with Mahi, shrimp, mussels and crayfish served
with garlic bread and lemon butter sauce

50

Katouche Crayfish Tails
Local crayfish mushroom risotto, garlic sauce, seasonal vegetables
62

Little Bay Lobster 80 OR Lobster Thermidor 85
Seasonal vegetables, mushroom risotto, garlic sauce

Surf and Turf
Angus Beef Tenderloin 10 oz with half lobster tail served with mash potatoes,
sautéed baby vegetables
106

All Prices are in USD Plus 15% Service Charge



