
 
 

 

 

LUNCH MENU 
 
    

SOUPS AND APPETIZERS 
 
ASK OUR SERVICE TEAM ABOUT THE DAILY SPECIAL SOUP      
 
ICED CRIMSON SWEET WATERMELON AND CHERRY TOMATO “GAZPACHO”     
 
PANKO CRUSTED VIETNAMESE TIGER PRAWNS         
TAMARIND DIPPING SAUCE 
 
THE CRANE’S FAMOUS FISH CAKES, A BAJAN TRADITION 
 
LOBSTER BISQUE      
 
 

FROM THE SALAD BAR 
 
“CAJUN” CHICKEN AND MANGO COBB SALAD WITH CRISP BACON     
 
THE CRANE’S CLASSIC CAESAR WITH MARINATED WHITE ANCHOVIES     
(WITH CHICKEN 34– WITH GRILLED PRAWNS - 40) 
 
SEARED YELLOWFIN TUNA NICOISE, TUSCAN OLIVES       
ORGANIC GARDEN LEAVES 
 
GARDEN SALAD WITH SUN-BLUSH TOMATOES       
SWEET MUSTARD DRESSING 
 
 

SANDWICHES  
 
THE CLASSIC CLUB, LAYERS OF CHICKEN BREAST, BOILED EGGS,     
TOMATO AND HAM (YOUR CHOICE OF FRIES OR SALAD) 
 
OAK SMOKED SCOTTISH SALMON BAGEL WITH CREAM CHEESE     
FRIED CAPER AND RED ONION SALAD 
 
SIRLOIN STEAK BAGUETTE WITH GRAIN MUSTARD MAYONNAISE     
ORGANIC GARDEN SALAD 
 



 
 

 

 
SIDES 
FRIES            
GARDEN SALAD           
CUMIN SCENTED BASMATI RICE  
 

 

LOCAL (BAJAN) SIDES 
MACARONI PIE            
SWEET POTATO PIE          
BREADFRUIT CHIPS (SEASONAL) 
PICKLED BREADFRUIT (SEASONAL) 
 

 

FROM THE GRILL AND RANGE 
 

WEST INDIAN STYLED MILD CHICKEN CURRY WITH RED LENTIL DAHL        
CUMIN SCENTED BASMATI RICE, MANGO CHUTNEY AND PAPPADUMS 
 
PAN ROASTED “CATCH” WITH SPICED GREEN LENTILS AND ROCKET     
 
GRILLED ANGUS SIRLOIN STEAK WITH SAUTÉED MUSHROOMS AND      
MELTED GRUYERE, ROASTED NEW POTATOES  
 
 

CRANE’S SPECIALTY BURGERS 
 
SEASONED PORK BURGER 
6 OZ SEASONED BURGER WITH FIRE ROASTED TOMATO RELISH, PANKO ONION RINGS 
ADD CHEESE $1.50  ADD BACON $2.00 
 
FISH BURGER 
6 OZ BURGER WITH DILL AND LEMON DRESSING, SAUTÉED ONIONS AND CRISPY CAPERS 
 
CHEESEBURGER SURPRISE 
6 OZ BEEF BURGER, WELL SEASONED WITH CHEDDAR CHEESE CENTER 
 
ANGUS BEEF BURGER WITH FIRE ROASTED TOMATO RELISH      
PANKO ONION RINGS  ADD CHEESE $1.50,  ADD BACON  $2.00 
 
 

 

 

 



 
 

 

 

PASTA AND WOK 
 
WOK-FRIED ANGUS BEEF AND TIGER PRAWNS WITH CANTONESE NOODLES    
ORIENTAL FLAVOURS                
 
PENNE PASTA WITH TOASTED PINE NUTS, ROASTED CHICKEN AND PESTO    
 
LINGUINI WITH BLACK MUSSELS AND LOBSTER, SUN-DRIED TOMATOES           
CRUSTACEAN SAUCE 
 
 

LOCAL DELICACIES 
(ALL SERVED WITH YOUR CHOICE OF ANY SIDE) 
 
BAJAN STYLE BAKED QUARTER CHICKEN 
 
PAN FRIED CHUB 
LOCALLY CAUGHT AND SEASONED WITH LOCAL HERBS AND SPICES 
 
PANKO CRUSTED FLYING FISH WITH TARTAR SAUCE AND LEMON WEDGES 
 
TRADITIONAL BAJAN FLYING FISH “CUTTER” IN SALT BREAD AND SERVED WITH DRIED RAISIN SLAW 
 
 

DESSERTS 
 

PINEAPPLE UPSIDE DOWN CAKE 
SERVED WITH CARAMEL SAUCE AND COCONUT ICE CREAM 
 
STICKY CARROT CAKE 
DRIZZLED WITH BUTTERSCOTCH SAUCE 
 
CHOCOLATE SWIRL CHEESECAKE 
SERVED WITH A MIXED BERRY COMPOTE 
 
MASCARPONE AND RUM TRIFLE 
 
DOUBLE CHOCOLATE DELIGHT 
SERVED WITH CHOCOLATE ICE CREAM 
 
BANOFFEE PIE 
SERVED WITH VANILLA ICE CREAM      


