
Favourites 

Kids Favorites
Mini Pancakes or
French Toast Sticks
Bite-sized pancakes or
French toast served with a
side of maple syrup.
Breakfast Sandwich 
Mini bagel or English muffin
with scrambled egg, cheese,
and a choice of ham, turkey,
or bacon.

"Flipped Out" 
Choice of Pancakes, Waffles
or French Toast,  Bacon or
Sausage and Potato Hash.
Choice of Coffee, Tea or Juice.
50c for each additional fi l l ing. 
Traditional Breakfast
2 Eggs any style,  Bacon or
Sausage, Potato Hash,
Wheat or White Toast.
Your choice of Coffee,
Tea or Juice. 

3 Eggs Omelet 
Choice of 2 Fil l ings: Onion,
Peppers, Garlic,  Tomato,
Bacon, Ham, Italian Sausage,
Cheddar or Mozzarella. Choice
of Coffee, Tea or Juice. 50c for
each additional fi l l ing. 

Royal Breakfast
2 Eggs any style,  Pancake,
Waffles or French Toast,
Bacon & Sausage, Potato
Hash, Wheat or White Toast.
Your choice of Coffee, Tea
or Juice. 
Kittitian Breakfast
Stewed Saltfish, 1  Boiled Egg,
Johnny Cake. Your choice of
Coffee, Tea or Juice. 
Breakfast Burrito
 Scrambled eggs, black
beans, cheese, avocado, and
salsa wrapped in a warm
tortil la.  Your choice of
Coffee, Tea or Juice.

Fruit Kabobs
Assorted fruits skewered for
a fun and colorful
presentation

Eggs Benedict 
English Muffin, Cured Ham,
Hollandaise Sauce, Potato
Hash. Choice of Coffee,
Tea or Juice. Make your
eggs "Royal" by adding
Smoked Salmon $2 

Grilled Cheese 
A thin Slice of Cheddar
Cheese Sandwich between 2
Golden Brown Buttered
Toast.
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All Prices are in US dollars and are subjected to 12% Taxes & 10% Service Charge 

BREAKFAST MENU
Available from 8am to 11am



Hot Beverages
Coffee, Tea or Hot Chocolate

Latte

Cappuccino

Espresso

Juices: Apple, Cranberry,
Pineapple, Orange 

Bottled Water 

Healthier Options 

Sides 

Available from 8am to 11am

All Prices are in US dollars and are subjected to 12% Taxes & 10% Service Charge 

BREAKFAST MENU

8

8

11 10

10Breakfast Parfait 
Blueberry Compote,
Strawberry Yogurt,  House-
made Granola (Coconut,
Pumpkin Seeds, Raisins) 

Oatmeal Porridge 
With Milk,  Raisins, Cinnamon
& Honey

Creative Pancakes 
3 Pancakes with Choice
of 2 fi l l ings:
Coconut, Roasted
Pumpkin Seeds, White or
Dark Chocolate, Raisins,
Blueberries,  Banana, 50c
for each additional fi l l ing. 

Avocado Toast

Nutella Crepes

Mashed avocado on whole-
grain toast topped with sliced
tomatoes, poached egg, and a
sprinkle of salt and pepper.

Thin crepes fi l led with Nutella
and sliced bananas, dusted with
powdered sugar.

French Toast or Waffles

Pancakes or Breakfast Potatoes

Blueberry Muffin

Bacon or Sausage 

Johnny Cakes

Assorted Fruit Plate
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Pancakes & waffles come with a choice of blueberry butter or strawberry preserve 



Curry Chicken
Tender Chicken pieces cooked in a
flavorful Curry Sauce with
Potatoes, Carrots,  and Bell
Peppers. Served steamed White
Rice and Fried Plantains.

12

- Vegetarian              - Nut Free              - Gluten Free
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. All

items are in US dollars and subject to 12% taxes & a 10% service charge

Grilled Local Catch 21
Vegetable Rice Pilaf,
Buttered Vegetables,
Orange Beurre Blanc 

Seafood Mac & Cheese 26
Penne Pasta, Vegetables,
Gorgonzola-Parmigiano
Monray Sauce 

Splash "Fruit &
Nut" Salad

Mediterranean Quinoa Salad

Favourites 

Lunch Menu
Available from 12pm to 5pm

Soup & Salad

Spaghetti & Meatballs 17
Handcrafted Meatballs,  Plum
Tomato Sauce 

Grilled Spare Ribs 17
Slow Braised St.  Louis Ribs,
Sweet,  Regular or Seasoned
Fries 

Chicken Fingers
Blue Cheese Dip
Sweet,  Regular or Seasoned Fries 

5pcs 13 8pcs 16

Fish Fingers
tartar Sauce 
Sweet,  Regular or Seasoned Fries 

5pcs 13 8pcs 16

"Classic Kittitian"
Conch Chowder  

11

Divers Caught Conch, Sweet
Corn, Potatoes, Thyme, Herb
Rolls 

Roasted Pumpkin Soup 9
Local Seasonings, Herb Rolls 

15

Soft Greens, Orange,
Heirloom Tomatoes,
Cucumber, Candied Pecans,
Feta, Citrus Dressing 

Classic Caesar Salad
Add Grilled chicken
Add Shrimp
Add Tofu

15
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5

14

Add Grilled chicken
Add Fish

A refreshing mix of cooked quinoa,
cucumbers, cherry tomatoes, red onions,
Kalamata olives, feta cheese, and fresh
herbs dressed in a lemon vinaigrette.

5
8

Caprese Salad
Slices of ripe tomatoes, fresh
mozzarella cheese, and basil  leaves
drizzled with balsamic glaze and
extra virgin olive oil .

16

Tuna Nicoise Salad
A French-inspired salad featuring
seared tuna steaks, boiled baby
potatoes, green beans, cherry
tomatoes, hard-boiled eggs,
Kalamata olives, and capers drizzled
with a Dijon vinaigrette.

16

Add Grilled chicken
Add Shrimp
Add Tofu

5
6
5

Spaghetti Bolognaise 20
House-Made Pasta, Cabernet
Meat Sauce, Parmesan Cheese  



Lunch Menu
Available from 12pm to 5pm

- Vegetarian              - Nut Free              - Gluten Free
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. All

items are in US dollars and subject to 12% taxes & a 10% service charge

Royal Subs
Ham & Cheese Sub
Thinly sliced ham,
Choice of cheese
Choice of dressing, LTO
12" 11      
6"    8

Philly Cheesesteak Sub
Thinly sliced steak, sautéed onions,
bell  peppers, mushrooms, 
Choice of Cheese
 12"   13
 6"     9

Meatball Sub
Homemade meatballs,
marinara sauce, mozzarella
cheese, Parmesan cheese.
12"   13
6"     9

Turkey Sub
Roasted turkey breast,  avocado
slices, bacon, Choice of cheese
Choice of Dressing, LTO
12"   11
6"     8

Vegetarian Sub 
Your Choice of
RAW  Veggies 
12"   11
6"    8

All subs (except the meatball  sub) come with a choice of 1  cheese  (cheddar, provolone or swiss) 
melted or regular,  3 choices of vegetables ( lettuce, tomato, red onion, cucumber, olives, peppers, 

Jalapenos or Pickles) and 1 choice of dressing (balsamic vinaigrette,  honey mustard, mayo or mustard)

Jerked Chicken Sub
Grilled Jerked Chicken Breast
marinated in Spicy Jamaican Jerk
Seasoning, Mango Chutney, LTO
12"   13
6"    9

Handhelds
Splash Burger 17
Handmade Beef Patty,
House-made Buns,
Cheese, Marinara 

Livingroom Burger 17
Handmade Beef Patty, Bacon
House-made Buns, 3 Cheeses 
Pickles 

Cheese Burger 16
Handmade Beef Patty,
House-made Buns, Swiss
Cheddar or Provolone

Fish Sandwich 15

Grilled Catch, LTO,
House-made Buns

House Burger 15

Handmade Beef Patty,
House-made Buns

Fresh Pastas

Spaghetti  tossed with crispy
pancetta, eggs, Parmesan cheese,
and black pepper.

Spaghetti Cabonara

Fettuccine Alfredo
Fettuccine pasta in a creamy
Alfredo sauce made with butter,
heavy cream, and Parmesan
cheese.

14

10

Penne pasta in a spicy tomato
sauce with garlic,  red chili  flakes,
and fresh basil .

Penne Arrabbiata 10

Shrimp Scampi
Shrimp Scampi 
Succulent shrimp sautéed in garlic,
white wine, lemon juice, and butter,
served over l inguine.

22

All “Handhelds” come with your choice of 
regular or sweet potato fries



Lunch Menu
Available from 12pm to 5pm

- Vegetarian              - Nut Free              - Gluten Free
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. All

items are in US dollars and subject to 12% taxes & a 10% service charge

Wings
Honey BBQ Wings
Tender chicken wings coated in
a sweet and tangy BBQ sauce.
Spice Level:  Mild
7pcs 11 12pcs 16

Classic Buffalo Wings
Crispy fried chicken wings tossed
in traditional buffalo sauce.
Spice Level:  Medium to Hot

7pcs 11 12pcs 16

Garlic Parmesan Wings
Crispy wings tossed in a garlic-
infused parmesan sauce.
Spice Level:  Mild

7pcs 11 12pcs 16

Mediterranean Herb Wings
Herb-infused Chicken wings with
Mediterranean Flavor

7pcs 11 12pcs 16

Juicy chicken wings glazed
with a savory teriyaki sauce.
Spice Level:  Medium to Hot

Teritaki WingsSpicy Habanero Wings
Fiery chicken wings coated in
a spicy mango habanero
sauce.
Spice Level:  Medium to Hot

7pcs 11 12pcs 167pcs 12 12pcs 16

Cajun Spiced Wings
Flavorful Cajun Spiced
Wings with a kick.

Lemon Pepper Wings
Crispy wings seasoned with
zesty lemon pepper seasoning.
Spice Level:  Medium to Hot

7pcs 11 12pcs 16
7pcs 11 12pcs 16

Vegetarian
Vegetarian - Carrots,
Zucchini,  Onions,
Peppers, Olives 

17

Funghi
Funghi - Fresh
Mushrooms, Mozzarella
Cheese 

14

Italian Pizza

Meat Lovers
Pepperoni,  Ham, Italian
Sausage, Bacon 

20 Seafood Lovers
Fresh Mahi,  Lobster,
Shrimp, scallions 

18

Capricciosa 
Pepperoni,  ham, funghi,
artichoke. onion 

19 Salsicca
Sausage, sweet peppers,
mozzarella 

15

Quattro Formaggi
Quattro Formaggi -
Buffalo Mozz,
Parmesan, Blue cheese 

16 Magherita 13

Margherita - Plum Tomato
Sauce, Mozzarella 

Diavola
Diavola - Pepperoni,
Mozzarella Cheese 13

14

Calzone
Calzone - Tomato
Sauce, Ham, mushroom,
mozzarella 

15 Cabonara 
Carbonara - Egg, Apple
Wood Smoked Bacon,
parmesan 

15 Veggie Calzone 17
Veg Calzone - Béchamel,
Spinach, Parmesan,
mozzarella 



Dinner Menu
A  S P E C I A L  D I N N E R  B Y  S A MAppet iz e r s
F O R E S T  M U S H R O O M  V E L O U T É   

W I L D  M U S H R O O M S  |  T R F F U L E  O I L  |  F R E S H  H E R B S
1 0

S E A R E D  D I V E R  S C A L L O P S
C A U L I F L O W E R  P U R E E  |  C R I S P Y  P A N C E T T A  |  C A P E R - R A I S I N  E M U L S I O N

1 5

G A R L I C  B U T T E R  S H R I M P
W I L D  R I C E  |  C I T R U S  Z E S T  |  F R E S H  H E R B S

1 6

C A E S A R  S A L A D  
G A R L I C  C R O U T O N S  |  P A R M E S A N  |  H O U S E  M A D E  D R E S S I N G  

1 5

Main

A D D  C H I C K E N  O R  F I S H
5

A D D  S H R I M P  
6

C R I S P Y  C A L A M A R I  
L E M O N  A I O L I  |  S P I C Y  M A R I N A R A   

1 7

 F I L E T  M I G N O N  
T R U F F L E  M A S H E D  P O T A T O E S  |  R E D  W I N E  R E D U C T I O N

4 0

R O A S T E D  C O R N I S H  H E N  
L E M O N G R A S S  R I C E  |  R O A S T E D  V E G E T A B L E S

2 2

H E R B  C R U S T E D  L A M B  R A C K  
D A U P H I N O I S E  P O T A T O E S  |  G R E E N  B E E N  A L M O N D I N E  |  M I N T  D E M I  G L A C E

4 5

 R I B E Y E  
T R U F F L E  F R I E S  |  S A U T E E D  S P I N A C H  |  B O U R B O N  P E P P E R C O R N  S A U C E  

4 5

P A N  S E A R E D  S A L M O N  
F I N G E R L I N G  P O T A T O E S  |  B R O C C O L I  |  D I L L  B E U R R E  B L A N C  

3 5

C R A B  S T U F F E D  S N A P P E R  
I S R E A E L I  C O U S  C O U S  |  R O A S T E D  C A R R O T S  |  L E M O N  B U T T E R  S A U C E  

3 5

M E D I T E R R A N E A N  B R A N Z I N O  
S A F F R O N  R I S O T T O  |  M A R K E T  V E G E T A B L E S  |  T O M A T O  T A P A N A D E   

3 5

S U R F  &  T U R F  
R I B E Y E  S T E A K  |  S H R I M P  |  T R U F F L E  M A S H  P O T A T O E S   

5 0

- Vegetarian              - Nut Free              - Gluten Free
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

All items are in US dollars and subject to 12% taxes & a 10% service charge



- Vegetarian              - Nut Free              - Gluten Free
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

All items are in US dollars and subject to 12% taxes & a 10% service charge

Dinner Menu
A  S P E C I A L  D I N N E R  B Y  S A MPastas

L O B S T E R  R A V I O L I  
C A R I B B E A N  L O B S T E R  |  P A R M E S S A N  |  T O M A T O  C R E A M  S A U C E

2 5

S E A F O O D  L I N G U I N E  
S H R I M P  |  S C A L L O P S  |  C A L A M A R I  |  W H I T E  W I N E  S A U C E

2 7

P E N N E  A L ’ A R R A B B I A T A  
P E N N E  P A S T A  |  S P I C Y  T O M A T O  S A U C E  |  C H I L I  P E P P E R S  |  P A R S L E Y

1 5

T I R A M I S U
L A D Y  F I N G E R S  |  C O F F E E  L I Q U E U R  |  M A S C A R P O N E

1 2

C R E M E  B R U L E E
 F R E N C H  V A N I L L A  |  C R E A M  |  C A R A M E L I Z E D  S U G A R

1 0

R S K  B U T T E R S C O T C H  C H E E S E C A K E
B U T T E R S C O T C H  S A U C E  |  B I S C U I T S  |  C R E A M  C H E E S E

1 2

Desser t

S C A N  F O R  A L L  

F O O D  &  B E V E R A G E  M E N U S

S C A N  F O R  E V E N T S  
&  

A C T I V I T E S

S T O N E  C O O K E D  I T A L I A N  P I Z Z A S  A L S O  A V A I L A B L E



BEVERAGE MENU
Must Have

 Martinis | Margarita

Grown To Love
Negroni 
Gin | Campari | S. Vermouth

12

French Negroni 
Grey Goose | Campari | S. Vermouth 

13

Brandy Alexander
Cognac | Cream | Creme De Cacao 

13

Mai Tai
Rum | Disaronno | Triple Sec
Pineapple  

9

Dark N’ Stormy
Dark Rum | Ginger Beer | Lime 

8

Moscow Mule 
Vodka | Ginger Beer | Lime Juice 

8

Cosmopolitan 
Vodka | Cointreau | Cranberry  

9

Old Fashioned
Bourbon | Bitters 

8

Mudslide 
Vodka | Kahlua | Baileys | Cream

10

Bushwacker
Crème de Cacao| Rum | Kahlua  

10

B.B.C.
banana | Baileys | Coconut 

9

“Zenway” Green Tea
Gin | Vodka | Rum | Tequila 
Medori | Lime 

11

Pina Colada
Malibu | Rum | Coconut | Pineapple 

9

Tropical Delight 10
Coconut Rum | Spiced Rum | Mango
Orange | Pineapple Juice 

Classic Martini
Vodka or Gin | Dry Vermouth

8

Splash Martini
Vodka | Blue Curacao | Triple Sec

8

Cookies & Cream Martini
Vodka | Creme De Cacao | Chocolate 

9

Classic Margarita 
Tequila |  Triple Sec | Lime

8

Splash Margarita 
Tequila | Blue Curacao | Lime 

8

“Passion-Rita”
Passion Fruit | Tequila | Triple Sec  

8

“Spicy-Rita”
Jalapeno | Tequila | Triple Sec 

8
Shots Fired!
Jager Bombs
Jägermeister | Red Bull

10

Classic BJ
Kahlua | Baileys | Cream

10

Shark Swim 10
 Mint, Lime, Soda Water

“Royal St. Kitts Hotel prohibits the sale of intoxicating beverages to persons under the age of 18.”
All items are in US dollars and subject to 12% taxes &  10% service charge

Daiquiri 
Strawberry Daiquiri
White Rum | Lime

8

Banana Daiquiri 
White Rum | Coconut Milk | Lime

8

Blue Hawaiian
Rum | Blue Curacao
Coconut | Pineapple

8

Blue Lagoon
Vodka | Blue Curacao, Lemonade 

8 Long Island Iced Tea
Vodka | Tequila | Rum |
Gin | Triple Sec | Coke 

12

Mojito
White Rum | Mint | Lime 

8Percentage Free

Sunrise 
Orange | Pineapple
Lime | Grenadine 

8

Splash Cooler
Butterfly Pea | Honey | Lime 

8

Passion Royale 
Passion Fruit | Mint 

8

Virgin Colada 
Coconut | Pineapple | Cream

6

Shirley Temple
Sprite | Grenadine | Cherry 

6

Virgin Mojito
 Mint, Lime, Sprite

6



BEVERAGE MENU
Beers

Soft Beverages 

Smoothies
Power Smoothie
Blueberry | Banana | Mango

8

Muscle Up 
Protein | Peanut Butter 

8

Mixed Berries
Strawberry | Raspberry | Blueberry 

8

Mango Peach 8

Local Brewery
Carib |  Stag | Skol | Mackeson

2.5

Heineken 4

Guinness 4

Sodas
Coke | Diet Coke | Sprite | Ginger
Tonic Water

3

Juice
Apple | Orange | Pineapple | Cranberry

3

Coffee 
Regular 3 | Decaf 3 | Espresso 2
Cappuccino 4 | Latte 5

Tea
Hot Chocolate | Bush Tea
Assorted Teas

3

Brewery 
Ting | Malt | Ginseng Up  

2.25

Energy Drinks 
Red Bull | Monster 

5

“Royal St. Kitts Hotel prohibits the sale of intoxicating beverages to persons under the age of 18.”
All items are in US dollars and subject to 12% taxes &  10% service charge

Others
San Pelligrino

Watter
500ml 3 | 1L 5 

Pearsecco | Rosé

Corona 5

Caribe 3

Green Smoothie 
Kale | Spinach | Banana | Honey

8

250ml 2.5 | 500ml 3.5 | 1L 7.0

S C A N  F O R  A L L  

F O O D  &  B E V E R A G E  M E N U S

S C A N  F O R  E V E N T S  
&  

A C T I V I T E S

Hurricane Reef IPA 4

Magnum Tonic Wine 5

Hibiscus Cocktails  
Rumtini | Mangotini

6(RTD)

https://en.wikipedia.org/wiki/Ros%C3%A9

