
THE LAZY TURTLE 

Appetizers 
CAESAR SALAD 

Fresh Romaine hearts, shaved Parmesan,  

roasted Cashew nuts 

 

WHITE FISH CEVICHE 

Lemon marinated Peruvian style Ceviche 

 

FRENCH ONION SOUP 

Homemade cognac infused gratinated Gouda Cheese 

Entrees 
GROUPER FILLET 

Pan seared and served with your choice of: 

Lemon Caper, sweet coconut, tropical sauce 

 

AFRICAN SMOKED FISH 

Grouper Fillet Herb Marinated, Oven roasted in banana leaves 

with a creamy coconut sauce. Inspired by a Kenyan Recipe 

 

SHRIMP MANDARIN 

Shrimp sautéed in mandarin, passion fruit reduction,  

served with grilled pineapple and crispy garlic bread chips 

 

KUVUTA KUKU 

Grilled chicken breast dish inspired by a dish from the  

Rabai Tribe from the coastal region of Kenya Africa 

 ***Vegetarian available with Tofu 

  

SIDES: 

All dishes are served with broccoli and a choice of: 

Garlic mash, Fries, Baked potato 

 

Desserts 
DOUBLE CHOCOLATE CARAMEL TURTLE 

Triple chocolate brownie, roasted Pecan & Almonds,  

Whipped-cream, caramel 

 

 



THE LAZY TURTLE 

 

Appetizers 

Entrees 
CATCH OF THE DAY 

Grilled with herb butter Glaze and your choice of: 

Lemon butter Caper or tropical sauce 

 

LAND AND SEA 

Grilled Black Angus Filet Mignon 6oz & grilled Shrimps 

 

SHRIMP MANDARIN 

Shrimp sautéed in mandarin, passion fruit reduction,  

served with grilled pineapple and crispy garlic bread chips 

 

SIDES 

All dishes are served with broccoli and a choice of: 

Garlic mash, Fries, Baked potato 

Desserts 

WALDORF SALAD 

Mixed greens, Crisp Apple, Celery, Roasted Cashew  

nuts, Almonds, Pecans, Grapes, Cranberry Raisins  

and yogurt dressing 

 

GROUPER TUNA DUO 

Ceviche, mango salsa & sesame crusted seared  

Ahi Tuna and wakame garnish 

DOUBLE CHOCOLATE CARAMEL TURTLE 

Triple chocolate brownie, roasted Pecan &  

Almonds, Whipped-cream, caramel. 

 

BAILEYS CRÈME BRULEE 

Creamy home made from scratch  


