
AI Supplement - $27.50 • Lamb Rack, Surf and Turf, Whole Lobster, Half Lobster $13.75 • Lobster Salad $13.75
All Prices are in US dollars and is subject to 10% Service and 10% Tax • Please consult a member of our service team if you have food allergies 

Vegetarian Gluten FreeVegan

SOUP  DU JOUR $10

Appetizers and Salads
HERB SCENTED BBQ CHICKEN WINGS $21 

Smokey BBQ Sauce, Garden Greens, Fruit Salsa 

ALL NATURAL  $16
Garden Greens Organically Grown  for The Landings  by Local Farmers Choice of dressing-House 

Dressing, Balsamic or Ranch dressing

THE LANDINGS CAESAR SALAD  $12   
Crisp Romaine Hearts, Parmesan, Garlic Croutons, Traditional Dressing

ADD - GRILLED SHRIMP  $11 | JERK CHICKEN $11 | GRILLED FISH $11 

Main Courses
EAST COAST CATCH  $31 

Pan Seared with Herb Roasted Potatoes, Sautéed Garden Vegetables

ROASTED TOMATO SPAGHETTI  POMODORO  $21      
Spaghetti, Tomato Herb Sauce, Grana Padano Cheese, Roasted Tomatoes,  

Sundried Tomato Bruschetta 

CHEESE BURGER  $19
8 oz Homemade Beef Patty, Cheddar Cheese

House Mayonnaise, Fries or Salad 

CRISPY FISH WRAP  $20
Fried Fish Fillet, Fried Green Tomato, Curry Mayonnaise, Pickled Greens

GRILLED CHICKEN AND BACON  WRAP  $22
Pepper Jack Cheese, Pesto, Mixed Green, Fries or Salad

VEGETARIAN BURGER $16   
Toasted bun,  House Mayonnaise,  Fries or Salad

Please Note: menu items are subject to change due to availability.



AI Supplement - $27.50 • Lamb Rack, Surf and Turf, Whole Lobster, Half Lobster $13.75 • Lobster Salad $13.75
All Prices are in US dollars and is subject to 10% Service and 10% Tax • Please consult a member of our service team if you have food allergies 

Vegetarian Gluten FreeVegan

ICE CREAM          $6                            SORBET    $6

Create your own pizza
by adding your favorite to your margherita

MAGHERITA $15
Tomato Herb Sauce, Shredded Mozzarella

PEPPERONI $19
Magherita, Sliced Pepperoni, Fresh Basil

HAWAIIAN $19
Magherita, Ham, Pineapple

MEAT FEAST  $23
Magherita, Pepperoni, Chicken, Bacon, Ham

VEGETARIAN SPECIAL  $19
Magherita, Grilled Vegetables,  Pesto

Meat Toppings 
Ham, Pepperoni, Bacon, Sausage, Grilled Chicken – $3.50 EACH

Vegetable toppings
Onions, Bell Peppers, Jalapeño, Mushroom, Black Olives, Pineapple, Roasted corn - $2.50 EACH

--- all pizzas are available in gluten free excluding pepperoni ---
                      

Dessert
WARM CHOCOLATE BROWNIE  $12

Vanilla Ice-cream, Berry Compote

WARM APPLE PIE  $10
Vanilla Ice-cream

TROPICAL FRUIT SALAD   $11 

Please Note: menu items are subject to change due to availability.



MAINS
GRILLED CHICKEN BREAST $14 

With rice and steamed vegetables 

GRILLED FISH FILLET $14
With rice and steamed vegetables

CHEESE QUESADILLA $14
With guacamole, sour cream and crunchy carrot

SPAGHETTI OR PENNE PASTA $10
Choice of tomato sauce or meat sauce 

or butter and parmesan cheese

PITA PIZZA $10
The Landings pita baked with tomato

 sauce and mozzarella cheese

BAKED BEANS $10
With sautéed potato and crunchy carrot

CHICKEN FINGERS $14
With salad or fries and crunchy carrot

FISH FINGERS $14
With salad or fries and crunchy carrot

HOT DOG $10
With salad or fries and crunchy carrot

TOASTED PBJ $7
With salad or fries and crunchy carrot

DESSERTS
CHOCOLATE BROWNIE $12
SEASONAL FRUIT PLATE $11

SELECTION OF ICE CREAM AND SORBET $6

All prices are in US Dollars and subject to a 10% VAT and a 10% Service Charge
Please consult a member of our service team if your child has food allergies

KIDS MENU



BOTTLED WATERS
Blue Waters      4.00

San Pellegrino     9.50

WHISKY, RYE, BOURBON, 
SCOTCH, SINGLE MALTS

Dewars White Label    8.00

Canadian Club, Jim Beam, Jameson’s  9.00 

Johnny Walker Red Label   9.00

Jack Daniels, Crown Royal, Chivas Regal 12yrs 10.00

Glenlivet 12yrs, Chivas 18yrs   15.00

Johnny Walker Black Label   15.00

Macallan 12yrs     25.00

Johnny Walker Blue Label   48.00

COGNAC

Hennessy V.S     15.00

Courvoisier V.S.O.P    12.00

Remy V.S.O.P     15.00

Courvoisier V.S     11.00

Hennessy V.S.O.P    20.00

Courvoisier X.O     35.00

Hennessy X.O     35.00

RUMS

Bacardi Dark, Bacardi Lemon, Bacardi White 8.00

Crystal, Bounty, Kokonut Rum   8.00

Mount Gay Eclipse    8.00

Chairman’s  Reserve, Chairman’s Spice  8.00

1931      9.50

La Mauny Rhum     9.00

Toz Rum      9.00

El Dorado 12, Mount Gay X.O   12.00

Admiral Rodney     12.00

Forgotton Cask     12.00

El Dorado 15yrs     15.00

A 10% Service Charge will be added to your bill. 
Additional gratuities are at your discretion. All prices 

are in US Dollars and do not include 10% VAT



 VODKA

Finlandia, Smirnoff    8.00

Absolut,  Stolichnaya    9.00

Grey Goose            12.00

Titos      15.00

GIN

Gordon’s     8.00

Beefeater     8.00

Tanqueray     9.00

Bombay Sapphire    9.00

Whitley Neil     10.00

Hendricks     11.00

Tanqueray 10     11.00

TEQUILA

Montezuma Gold    8.00

Montezuma White    8.00

Sauza Gold     9.00

Sauza Silver     9.00

Patron Silver     15.00

LIQUEUR

All house liquers     8.50

Kahlua, Pastis     8.50

Grand Marnier     10.00

Baileys      10.00

Cointreau, Tia Maria, Sambuca   11.00

Drambuie     12.00

Averna      23.00

NON-ALCOHOL BEVERAGES

Coke, Sprite, Ginger Ale, 
Soda Water, Diet Coke    3.00

Selected Juices     4.00

Lime Squash, Bentley    4.00

San Pellegrino Tonic Water    4.50

Virgin Daiquiri, Virgin Colada Scorpion,
Fruit Punch     5.00 

A 10% Service Charge will be added to your bill. 
Additional gratuities are at your discretion. All prices 

are in US Dollars and do not include 10% VAT



MARTINIS  | 12.00

Gin/ Vodka Martin  
Gin/Vodka, dry vermouth

Sour Appletini   
Vodka, Sour apple schnapps, cointreau

Chocolatini 
Vodka, chocolate liqueur, 

Cosmopolitan  
Vodka, Cointreau, lime juice, cranberry juice 

APERTIFS AND DIGESTIVES | 8.50

Campari, Vermouth, Pernod,Pimm’s No.1Harvey’s Bristol, 
Cream Sherry 

BEER (BOTTLED)

Piton Shandy         4.00

Piton      4.25

Heineken     4.50

Guinness     4.75

Red Stripe, Corona    6.50

Bucket of Heneiken    22.00

Bucket of Piton     20.00

BEER (DRAFT)

Piton Draft     6.00

Heineken Draft     6.00

SIGNATURE COCKTAILS | 12.00

LANDINGS ICED TEA
Amaretto, Triple Sec, Rum, Pineapple Juice, 
Orange Juice, Grenadine Droplets

HAPPY DAYS - Chairman’s Rum, Ginger ale,  
soda water, fresh ginger 

PASSIONTINI White Rum, Ginger, Lime Juice,
Passion Fruit Juice, Sugar

MAN OVER BOARD 
Strong Rum, Coconut Rum, Apricot Brandy, 
Orange, Lime & Pineapple Juice & Bitters

CARIBBEAN BREEZE 
Chairmans white, coconut rum, 
passion fruit juice, cranberry juice

A 10% Service Charge will be added to your bill. 
Additional gratuities are at your discretion. All prices 

are in US Dollars and do not include 10% VAT



SIGNATURE COCKTAILS | 12.00

LUCIAN PAIN KILLER 
Chairman’s reserve, coconut cream, pineapple juice, 
orange juice, nutmeg

LANDINGS SUNSET 
white rum, triple sec, orange juice, pineapple juice, 
lime juice, grenadine syrup, 

BROWN SANDS 
Crème de Cacoa, Rum, Milk, Coconut Crème 

SMOOTH OPERATOR
White Rum, Blue Curacao, Coconut Cream, Pineapple Juice

MALIBU DREAMER
Coconut Rum, Coconut Cream, Pineapple & Lime Juices 
& Grenadine

LOVE TRIANGLE
White Rum, Coconut cream, Pineapple Juice, 
Crème De Cacao

LANDINGS RUM PUNCH
White rum, passion fruit juice, orange juice, lime juice, 
grenadine syrup, bitters and nutmeg
                

INTERNATIONAL COCKTAILS  | 12.00

BLACK RUSSIAN
Vodka, Coffee Liqueur

MANHATTAN
Sweet Vermouth, Scotch, Cherries, Dash of Bitters

ZOMBIE
Dark Rum, White Rum, Orange Juice, Pineapple Juice, 
Grenadine, Nutmeg

BRANDY ALEXANDER
Brandy, Crème de Cacoa White, Milk, Dash Nutmeg

PLANTERS PUNCH
Dark & White Rum, Orange, Pineapple & Lime Juice 
& Grenadine

DAIQUIRIS
Lime, Banana, Mango, Strawberry, Passion Fruit, 

PINACOLADA
White Rum, Coconut cream, Pineapple Juice,

MOJITO
Mojito Strong Rum, Mint, Brown Sugar, 
Lime Juice, Soda water

MARGHARITA
Tequila, triple sec, lime juice

MAI TAI
White/Dark Rum, Orange Curacao, Amaretto, 
orange juice, lime juice

BLOODYMARY
Vodka, tomato juice, Worcestershire sauce, Tabasco sauce,
lime juice, salt and black pepper

A 10% Service Charge will be added to your bill. 
Additional gratuities are at your discretion. All prices 

are in US Dollars and do not include 10% VAT



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

W  I  N  E L  I  S  T 



 
 

C H A M P A G N E & P R O S E C C O 

 
 GLASS US$ BOTTLE US$ 
Prosecco Terra Serena* 8.25 50 
Veuve Bonneval N.V.,Champagne, France  95 
De Vilmont, N.V.,Champagne, France 16.00 95 
Piper Heidsieck Brut N.V., Champagne, France  99 
Taittinger Brut, N.V., Champagne, France  150 
Moet & Chandon Brut Imperial N.V., Champagne, France 130 
Veuve Clicquot Brut, N.V., Champagne, France  143 
Laurent Perrier Brut, N.V., Champagne, France  143 
Billecart-Salmon, Brut Reserve, France  143 
Bollinger Special Cuvee Brut, N.V., Champagne, France  165 
Dom Perignon, Champagne, France  385 
Billecart-Salmon, Brut Rose, France  210 
 
 
 
 

H O U S E W I N E S 

 
Rose Wine GLASS US$ BOTTLE US$ 

Beringer White Zinfandel, California, USA* 8 39 
M de Minuty Provence Rose, France 10 50 
Les Roseraies Rose D’anjou, France* 8 39 

White Wine   

Santori, Pinot Grigio, Italy* 11 55 

Montes, Sauvignon Blanc, Chile * 8 39 
Alamos by Catena, Chardonnay, Argentina * 8 39 
Stone Cellars, Chardonnay, California USA 9 44 

Red Wine   
Alamos Malbec, Argentina * 9 44 
Domaine De La Baume, Merlot, France * 9 44 
Carmen Reserve, Cabernet Sauvignon, Chile * 10 50 
Murphy Goode Cabernet Sauvignon, USA                                      12 65 
Josh Cellars, Pinot Noir, Central Coast, USA 11 55 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

All Prices are quoted in US Dollars and do not include 10% VAT and 10% Service Charge 
( * ) – Part of all inclusive package 

 
 



 
 
 
 

W H I T E W I N E 

 

 BOTTLE US$ 
Les Baronnes Sancerre Blanc, France    88 
Santori, Pinot Grigio. Italy   55 
Rosemount, Traminer Riesling, Australia   60 
Montes Classic, Sauvignon Blanc, Chile   39 
Alamos, Chardonnay, Mendoza, Argentina   39 
Carmen, Maipo Valley, Sauvignon Blanc, Chile   45 

 
Stone Cellars Chardonnay, California 45 

Tindall Sauvignon Blanc, New Zealand                           66 
Mer Soleil Chardonnay, Santa Lucia Highland, California                          110 
Silver Palm Chardonnay, California                   60          
F.E. Trimbach Reisling, France                   88         
 
 
 
 
 

All Prices are quoted in US Dollars and do not include 10% VAT and 10% Service Charge 
( * ) – Part of all inclusive package 



 
 

R E D W I N E ` 
 
 BOTTLE US$ 
Erath Pinot Noir, Oregon,  USA 60 
Chateau La Roche,  France 71 
Alamos, Malbec, Mendoza, Argentina 44 
Carmen Reserve, Maipo Valley, Cabernet Sauvignon, Chile 50 
Murphy Goode Cabernet Sauvignon, Sonoma County California, 65 
Rodney Strong Pinot Noir, Russian River, California 77 
Joseph Phelps Insignia, Napa Valley, California 330 
Col Solaire, Columbia Valley, Washington 545 
Louis Jadot, Nuits St. George, Burgundy 130 
Amarone Villa Girandi, Amarone Classico, Valpolicella, Italy 121 
Ornellaia, Bolgheri Superiore, Toscana 462 
 
 

R O S E W I N E S 
 
       GLASS US$               BOTTLE US$ 

Beringer White Zinfandel, California, USA 
                                         

8                      39 
M de Minuty Provence Rose, France 10                      50 
Les Roseraies Rose D’anjou, France*                  8                           39 

SWEET & FORTIFIED WINES   
 GLASS US$  
Chateau Roumieu, Sauternes, France – 375ml                        50 
Valdouro Tawny Port, Portugal 9.00            
Grahams Six Grapes Port, Portugal 15.00            
Penfolds Club Port, Australia 12.00            
Grahams 20 Year Tawny Port, Portugal 30.00           
 

 
All Prices are quoted in US Dollars and do not include 10% VAT and 10% Service Charge 

( * ) – Part of all inclusive package 
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