THE EDGE

RESTAURANT AND BAR

LUNCH MENU

OUR ESTATETQOQ:PLATE MENU INCORPORATES SEASEHNAL;
LOCAL, AND HOMEGROWN INGREDIENTS FROM OUR 28
ACRE PROPERTY AND LOCAL COMMUNITIES

STARTER

Estate Chips & Dip

piantain, sweet pOtthO) SCl'VCd Witl’l vcgctablcs from our gzirdcn Wlth

house-made cheesy sauce or fresh

salsa.

Mini Edge Salad

Seasonal veggie chips (breadfruir, Young greens, herbs, and picklcd

Fresh Soup of the Day
Silky, nutmeg-spiced soup topped

Wlth coconut cream.

tamarind or lemon vinaigrette. $6

@ MAIN

All mains come with a side of fries or salad

Jerk Chicken Sandwich
Chzirgri]lcd chicken thigh with smoky jcrk
spices, mango slaw, and nurmeg aioli.

$17

Edgecombe Estate Pasta
Seasonal vegetrables in a garlic-herb cheese
sauce over pasta. Add: chicken(§4.50),
f‘ish($5.5()), or shrimp (3 shrimp +$5.50).
$17

Roti Burrito
Hearcy turmeric-spiced chickpeas and soft potatoes
wrapped in warm, handmade roti, served with a side
of house-made mango chutney. Add: chicken($4.50),
f‘ish($5,5<)), or shrimp (3 shrimp +$5.50).
$16.50
12" Pizza
Ask about our rotating pizza specials using

fresh, local toppings.

The Edge Burger
Beef or lentil patty with caramelized onions or
crispy onion rings, house picl(ics. Add: fried
egg, pineapple, or crispy bacon.
$16.50
Estate Garden Wrap
Roasted sweet potato, cucumber, greens, and
vinaigrette in a spinach wrap. Add: chicken($4.50),
f‘ish($5.50), or shrimp (3 shrimp +$5.50).
$15

Fish of the Day
Fresh local fish, grilled or tempura-style,
served with a fresh garlic buccer.
$18
Wings Three Ways
Crispy wings with your choice of sauce: tamarind
BBQ, honey mustard, or spicy buffalo.
$11

$17 DESSERT

Cheesecake

A creamy, house-made cheesecake Crafted on-site using fresh cream

on a spiccd biscuit crust, finished and island flavors. Choose from

with a drizzle of seasonal fruit

coulis or local honey.

Homemade Ice Cream

rotating seasonal options like

Bakers Special
A rotnting dt‘SSCl‘[ fﬂeziture ("1'01’1’1
our in—housc blli(CI'i AS]\' yOLll'

server what’s fresh today!.

nutmeg, mango, or cocoa nib $12
g I

$15 $8/ scoop

Prices are in US dollars and do not include VAT. A 10% service charge will be added to your bill.

gf = gluten free, v = vegetarian, ® = vegan



