
 
  

 

 

Our team takes this opportunity to welcome you to the Pavilion Restaurant.  
Please allow yourself to embrace the quintessence of the natural sounds, sights, aromas, flavours and 

service all working in synergy to arouse your senses and relax your minds. 
 

Your hosts Sam & Glenda Raphael 
 
 
Continental EC$ 32.00  US$ 12.00 
Selection of Fresh Tropical Juices, Sliced Seasonal Fresh Fruits, Assorted Mini Pastries 
 
Sunrise EC$ 28.00  US$ 10.50 
Two Eggs any Style with Whole Wheat Toast 
 
Create your own Omelette EC$ 28.00  US$ 10.50 
Begin with a fluffy two Egg Omelette with Cheddar Cheese and add any of your Favourite Ingredients: 
Organic Tomatoes – Peppers – Onions – Spinach – Smoked Fish 
 
Pancakes and Classic French Toast EC$ 23.00  US$ 8.75 
Stacked Pancake or Classic French Toast Topped with Fresh Fruits, Local Bush Honey or Maple Syrup 
 

 
THE LIGHTER SIDE 

 
Light alternatives that will satisfy you without slowing you down. 

 
Hot Oatmeal or Cream of Wheat EC$ 16.00  US$ 6.00 
Added Flavours Raisins, Grated Coconut, Brown Sugar & Honey 
 
Cold Cereal EC$ 12.00  US$ 4.50 
Raisin Bran, Honey and Nut Flakes or Corn Flakes with Regular, Soy or Skimmed Milk 
 
Muesli Mix EC$ 23.00  US$ 8.75 
Toasted Oats, Local Honey, Raisins and Fresh Fruits 
 

 
 

All Breakfasts Served with Fresh Fruit Juices, Pure Dominican Mountain Grown Coffee,  
Local Cocoa and Herbal Teas, and Local Jam 

 
 
 
 
 
 
 

Prices are Subject to 15% VAT 
 



 
  

 

 

 
SALADS 

 
Jungle Salad EC $21  US $8 
Lettuce, Tomatoes, Cucumbers, Peppers, Green Onions, Raisins, Olives and Toasted Coconut, Tossed in 
Honey-Thyme Vinaigrette 
     Add Marinated Grilled Chicken EC $27  US $10 
     Add Spicy Grilled Shrimp EC $32  US $12 
     Add Spicy Grilled Tofu  EC $31  US $10 
 

 
VEGETARIAN 

 
Veggie Deluxe  EC $27    US $10 
Fresh Vegetable and Bean Patty on Organic Lettuce and Julienne Carrots, with a Coconut Curry Dip. Served 
with Lentils, Fried Plantains and Brown Rice. 
 
Green Goddess & Tomato  EC $21  US $8 
Marinated Organic Greens and Tomatoes on Toasted Whole Wheat Bread with Roasted Garlic Mayonnaise. 
 
Tofu Mix EC $32  US $12 
Mixture of Tofu, Sautéed Beans, Onions, Garlic and Celery Slowly Stewed in a Creole Sauce and served with 
Rice. 
 
Tofu Delight  EC $32  US $12 
Spicy Pan Fried Tofu Steaks, Lentils, Sweet Fried Plantains and Brown Rice.  
 
Jungle Roll  EC $32  US $12 
Tofu, Beans, Caramelized Onions, Organic Lettuce and Cucumbers Snugly Wrapped in Chick Pea Shell and 
served with Seasonal Root Vegetable Chips. 
 
Veggie Burger  EC $24  US $9 
Lentils and Carrot Seasoned with Fresh Herbs and Breadcrumbs, Formed into Patties and Pan Fried until 
Golden Brown. Served on Homemade Bun with Plantain Fries 
 
Hummus and Roasted Pepper Wrap EC $29  US $11 
Accented with Tomato, Lettuce, and Cucumber in a Wrap. Served with Seasoned Vegetable Chips. 
 
Curry Roti Wraps 
Savoury Curry Stew Consisting of Carrots, Potatoes, Celery, Caribbean Seasonings and your choice of: 
     Fish  EC $32  US $13 
     Chicken EC $31  US $12 
     Shrimp EC $40  US $16 
 
 



 
  

 

 
 

ENTREES AND SANDWICHES 
 

Tuna Melt                                                                                                                    EC $23         US $9 
Tuna Salad on Whole Wheat Bread with Tomato, Lettuce, Cucumber and Melted Cheese. 
 
Dominica Delight EC $23  US $12 
Your Choice of Spicy Pan Fried Chicken or Fish. Served with Lentils, Sweet Fried Plantains, Provisions and 
Brown Rice. 
 
Marinated Grilled Chicken  EC $27  US $10 
Seasoned Butterfly Style Breast of Chicken on Homemade Jungle Bay Bread. 
 
Ginger Chicken Wrap  EC $29  US $11 
Shredded Chicken Breast Seasoned in a Ginger Sauce with Onions and Carrots and wrapped in a Chick Pea 
Shell. 
 
Jungle Bay Burger  EC $27  US $10 
Fish Seasoned with Fresh Herbs on Homemade Bun with Lettuce and Tomatoes. Served with Plantain Fries. 
 
Chicken Strips  EC $20  US $8 
Perfectly Marinated Grilled Chicken Strips, served with our own Jungle Honey Mustard. 
 

 
All Sandwiches and Entrees are Served with Salad or Seasonal Root Vegetable Chips 

 
 
 

DESSERTS 
 

Please ask your server about our dessert selections 
$19 EC      $7 US 

 
 
 
 
 
 
 
 
 
 
 
 
 

Prices are Subject to 15% VAT 
 

 
  

 

 



     

 

APPETIZER 
Dominican Heritage Sampler $8 US $21 EC 

A Taste of Many Cultural Dishes from the Villages of the Nature Island  
 

Teriyaki Marinated Tofu Kebabs $9 US $24 EC 
 
 

SOUP 
Pumpkin-Ginger Soup $5 US $13 EC 

 
 

SALAD 
Jungle Bay House Salad $6 US $16 EC 

With Honey Thyme Vinaigrette and a Mélange of Seasonal Fruit 
 

Organic Tomato and Goat Cheese Salad $8 US $21 EC 
Served on Organic Romaine Lettuce with Guava Balsamic Dressing 

 
 

MAIN COURSE 
Chive Stuffed Breast of Chicken $19 US $51 EC 

Poached in Bouillon with Lemon Grass Coconut Cream 
 

Breaded Breast of Chicken $18 US $48 EC 
Drizzled with Pineapple Ginger Soy Sauce  

 
Blackened Catch of the Day $21 US $56 EC 

Served with Coconut Cream Sauce  
Other Methods of Preparation Available Daily by our Chef 

 
Roasted Vegetables over Tender Spinach Leaves $15 US $40 EC 

 Drizzled with a Honey Soy Reduction  
 

Jungle Bay Veggie Flat Bread $15 US $ 40 EC 
Please ask your server about tonight’s toppings 

 
 

DESSERT 
Assortment of Locally-Made Ice-Creams, Home-Made Sorbets and Home-Made Cakes $7 US $19 EC 

 
 

Our dinner menu changes every night and you can choose from 2 appetizers,  
a soup, 2 salads and 5 main courses as well as a dessert.  

 
 

Prices are Subject to 15% VAT 
 

 

 
  

 

 


