SAVAC I
BARBADOS
e DINNER MENU e

SOUP OF THE DAY

Garden vegetables or local peas with

blended aromatic herbs.

ZESTY BRUSCHETTA

Garlic crostini topped with Pico de gallo and
finished with balsamic reduction and feta

cheese.

CRUSTED CRAB

Breaded crab cake topped with pineapple
salsa served with mixed green salad with

radish and cherry tomatoes.

APPETIZERS .
$28 CAPTAIN’S SAMOSAS $28

Vegetable samosas, served on a bed of mixed
greens with chef's signature sauce.

ROASTED BEETROOT SALAD $32
Pickle beetroot served on a bed of mixed

greens finished with smoked orange segments

and feta cheese.

$ 39 PAVAO CAESAR $ 36
Crispy romaine lettuce with homemade
croutons, parmesan cheese, bacon bits,
homemade dressing, and freshly cracked

pepper.
COCONUT CRUSTED SHRIMP SALAD $48

Crusted shrimp served with creamy mixed salad topped
with cranberries and sesame seeds

$30

MAINS °

MANOR CAPTAIN BURGER $55
5 0z homemade beef burger with fresh greens,
tomatoes, caramelized onions, jalapeno slices,

bacon and fried egg drizzled with garlic aioli

on a sesame bun.

PAVAO BOOZY BBQ RIBS $94

BBQ Pork Ribs served with two cheese mac
and cheese, with a side of house salad and
coleslaw.

BEER BATTERED FISH $67
Battered catch of the day served with

seasoned garlic fries and a spiced coleslaw

ASIAN NOODLES $53

Rice noodles tossed together with roasted
peanuts, crispy garlic, ginger soy, sesame
seeds, finished with marinated tofu.

PASTA OF THE MOMENT

Bi-Weekly changing pasta with the choice of
your favorite sauce and protein.

Sauces: Alfredo $30 | Marinara $29
Vodka Rose $36 | Pesto $29 | Zesty White Wine $36

ADD ONS
Steamed Vegetables $10  Garlic Shrimp $24
Crispy Bacon $12 Zesty Catch $20

Cajun Chicken $18

LAMB DELUXE $95
Creamy risotto topped with Moroccan spiced

lamb racks, with charred grilled greens and

cherry tomatoes

STEAK-O-MANIA $ 122
80z New York strip served with garlic baked

potato, house butter and red wine demi

finished with a homemade chimichurri.

ISLAND VIBE

Coconut Curry with jasmine rice, local
vegetables, plantain chips and a seasonal
chutney.

Chicken - $68 | Shrimp S75

SIZZLING FAJITA

Your choice of protein sauteed with onions,
sweet pepper medley and mushrooms, served
with 3 soft tortilla skins, shredded lettuce, pico
de gallo, sour cream,guacamole & cheese

Proteins: Chicken $48 | Shrimp $52 | Steak $56
Vegetables $40

*Served with choice of Spanish Rice, Fries or
House Salad*

o DESSERTS °

VANILLA CREME BRULE $ 35

Served with a passion fruit coulis and fresh
berries.

THE MAHOGANY $30

White chocolate espresso cheesecake drizzled
with caramel and chocolate sauce.

STICKY TOFFEE PUDDING $30

Served with vanilla ice-cream,honey roasted
walnuts,drizzled with caramel finished.

MANOR’S BREAD PUDDING $35
Warm bread pudding served with rum & raisin
ice cream and vanilla rum sauce.

SORBET BOWL $17

Two scoops of chef choice sorbet served with
fresh fruit and mint.

We accept VISA, MasterCard, Discover & American Express.

Prices includes 10% VAT & 2.5% Product Tax, a service charge of 12.5% will be added to the final bill.
All Items and Prices on the menu are subject to Change.

Sweetfield Manor, Brittons New Road, Bridgetown, St. Michael




