
At Calabash, we are committed to bringing the island to your plate. Grenada is a
small island, therefore it is important to us that we collaborate with local farmers,

fishermen, and suppliers as well as our own family estate, L’Esterre, to celebrate
the best quality local produce and support our local community.

With this mindset, Executive Chef Ramces Castillo and his team work together to
create a menu that reflects and respects Grenada’s seasonal produce whilst

blending the flavours of modern contemporary cuisine.

Of course, our restaurant would not be what it is today without the tireless work
and passion of Chef Gary Rhodes. Although he has sadly passed away, we continue
to pay tribute to his legacy with some of his favourite dishes still appearing on our

menus. 
As Gary would say,

“good cooking is the base to good living”

We hope you enjoy your evening.

W E L C O M E  T O  R H O D E S  R E S T A U R A N T



S T A R T E R S

M A I N  C O U R S E S

C H E F ’ S  D A I L Y  S P E C I A L S

C A R R O T  &  G I N G E R  S O U P

greek yoghurt  & chado beni  |  focaccia

leche  de  t igre  sauce  |  pass ion fruit  |  charred ja lapeno |  cr i spy  chickpea  chana

mushroom duxel les  |  roasted breadfruit  cream 

C A U L I F L O W E R  T A R T L E T

Wednesday 4th October

tarragon |  tomato |  sweet  smoked paprika  |  parmesan

L O B S T E R  R I S O T T O

lamb shoulder  torte l l in i  |  bra i sed leeks  |  red  pepper  piperade  |  mint  sa l sa  verde

R O A S T E D  L A M B  C H O P S

black sesame britt le

C O C O N U T  &  C H A R C O A L  M O R I N G A  E N T R E M E T

Y E L L O W F I N  T U N A  S A S H I M I

US27 | EC72.10

US22 | EC58.75

US55 | EC146.90

US45 | EC117.50

US22 | EC58.75

D E S S E R T

All  dishes  may contain  sesame,  nuts ,  nut  products  or  other  trace  ingredients
Please  let  us  know i f  you have  any a l lergies  or  dietary  requirements  

df  -  da i ry  f r ee  |  g f  -  g lu ten  f r ee  |  v  -  vege tar ian  |  ve  -  vegan  |  n  -  conta ins  nut s   

US25 | EC66.75

gf

df, gf

v

v



T H E  A  L A  C A R T E  M E N U  

L O B S T E R  G N O C C H I

handmade sweet  potato  gnocchi  |  tarragon & local  sa f fron butter  
|  turmeric  tui l le  |  grana  padano

 caul i f lower  foam |  cucumber  |  c i trus  herb crumb |  f ly ing  f i sh  roe  |  bas i l  o i l

horseradish  cream & aguachi le  sauce  |  cucumber  ceviche  |  maldon sea  sa l t

S C A L L O P  R A V I O L O

M A H I  C A R P A C C I O

S T A R T E R S

spiced butternut  squash |  green peas  |  goat  cheese

L ’ E S T E R R E  N U T M E G  B A R L E Y  R I S O T T O

spiced sea  moss-coconut  broth |  marinated farm-raised seaweed |  
p ickled radish  |  mango ‘yo lk ’  

B A K E D  B E E T R O O T  T A R T A R E

chi l led  tomato consommé |  quinoa  |  p ickled vegetables  

S T U F F E D  O R G A N I C  T O M A T O  

gf

v

ve, gf

ve, gf

US27 | EC72.10

US27 | EC72.10

US25 | EC66.75

US22 | EC58.75

US22 | EC58.75

US22 | EC58.75

All  dishes  may contain  sesame,  nuts ,  nut  products  or  other  trace  ingredients
Please  let  us  know i f  you have  any a l lergies  or  dietary  requirements  

df  -  da i ry  f r ee  |  g f  -  g lu ten  f r ee  |  v  -  vege tar ian  |  ve  -  vegan  |  n  -  conta ins  nut s   



T H E  A  L A  C A R T E  M E N U  

P A N  R O A S T E D  D U C K  B R E A S T

L’Esterre  cocoa  nib  & cashew nut  crust  |  potato  purée  |  bok choi  |  torched papaya  |  sorre l  g laze
sous -v ide  to  medium rare  

 s low-cooked Caribbean pepper  pot  s tew |  cassava  gnocchi   |  buttered leeks
sous -v ide  to  medium rare  

 sa l t f i sh  brandade |  herb crumbed musse l  |  gremolata  |  l emon butter  sauce
l o ca l ly  & sus ta inab ly  l ine  caught

B E E F  T E N D E R L O I N  

P A N  S E A R E D  G R O U P E R

M A I N  C O U R S E S

she l l f i sh  bisque  |  conf i t  tomatoes  |  zucchini  |  l emongrass  foam
l o ca l ly  & sus ta inab ly  hand-caught

K I N G  C R A B  L I N G U I N E

coconut  curry  sauce  |  sweet  potato  gyoza  |  baby bok choi  |  cashew nuts  

S W E E T  P O T A T O  “ S C A L L O P S ”

cashew nut  sauce  |  house-made tofu  cream |  c i lantro  |  gar l ic  chips  |  roasted breadnuts

N U T M E G  G L A Z E D  R O A S T E D  E G G P L A N T

gf, n

gf

ve

ve, gf

All  dishes  may contain  sesame,  nuts ,  nut  products  or  other  trace  ingredients
Please  let  us  know i f  you have  any a l lergies  or  dietary  requirements  

df  -  da i ry  f r ee  |  g f  -  g lu ten  f r ee  |  v  -  vege tar ian  |  ve  -  vegan  |  n  -  conta ins  nut s   

US52 | EC138.90

US57 | EC152.20

US45 | EC117.50

US50 | EC133.50

US38 | EC101.50

US38 | EC101.50



T H E  A  L A  C A R T E  M E N U  

B E E F  R I B E Y E

G R E N A D I A N  S P I N Y  L O B S T E R

t r u f f l e d  c a l a b a s h  f r i e s

T H E  G R I L L

C A T C H  O F  T H E  D A Y

m i x e d  l e a f  s a l a d  gf

s a u t é e d  g r e e n s  gf

All  dishes  may contain  sesame,  nuts ,  nut  products  or  other  trace  ingredients
Please  let  us  know i f  you have  any a l lergies  or  dietary  requirements  

df  -  da i ry  f r ee  |  g f  -  g lu ten  f r ee  |  v  -  vege tar ian  |  ve  -  vegan  |  n  -  conta ins  nut s   

US55 | EC146.90

US60 | EC160.20

US45 | EC117.50

served with your choice of sides & sauce

l o ca l ly  & sus ta inab ly  hand-caught

A N N A T T O  S H R I M P  S K E W E R

US48 | EC128.20

US45 | EC117.50

l o ca l ly  & sus ta inab ly  l ine -caught

S I D E S

H E R B  M A R I N A T E D  C H I C K E N  B R E A S T

tempura  batter  |  parmesan |  pars ley

s a u t é e d  v e g e t a b l e s

c r e a m y  m a s h e d  p o t a t o

house  v inaigrette

gf

gf

S A U C E S

g a r l i c  b u t t e r

b a e r n a i s e

h e r b  c h i m i c h u r r i

t h y m e  j u s

p e p p e r c o r n  s a u c e

gf,df

gf

gf

gf



T H E  A  L A  C A R T E  M E N U  

D E S S E R T

our  wait  s taf f  wi l l  inform you of  tonights  se lect ion of
f lavours

H O U S E - M A D E  I C E  C R E A M S  &

S O R B E T S

US14 | EC37.40

All  dishes  may contain  sesame,  nuts ,  nut  products  or  other  trace  ingredients
Please  let  us  know i f  you have  any a l lergies  or  dietary  requirements  

df  -  da i ry  f r ee  |  g f  -  g lu ten  f r ee  |  v  -  vege tar ian  |  ve  -  vegan  |  n  -  conta ins  nut s   

I C E  C R E A M  C O C K T A I L S

 Crayf i sh  Bay  75% chocolate  |  breadfruit  ganache  |
bergamot-sesame britt le  |  white  chocolate-a lmond

crumble  

D O U B L E  C H O C O L A T E  

C R É M E U X

US22 | EC58.75

house  made sorbet  or  ice  cream |  pass ionfruit  syrup 

S E A S O N A L  F R U I T  P L A T E

US16 | EC42.70

chi l led  pineapple  & ginger  soup |  g inger  ice  cream 

B A S I L  C A K E

US22 | EC58.75

C H E F ’ S  S E L E C T I O N  O F  C H E E S E

US20 | EC53.40 mixed fruit  sa lad |  bergamot  crakcer

S O U R S O P  P A N N A C O T T A

US22 | EC58.75

de la  Grenade l iqueur  |  nutmeg ice  cream

N U T M E G

Kahlua  |  Grenada chocolate  ice  cream

C H O C O L A T E

Bai ley ’ s  |  whiskey  |  vani l la  ice  cream

I R I S H

US16 | EC42.70

C O F F E E
F I L T E R E D  C O F F E E

US7 | EC18.70

C A P P U C C I N O

US7 | EC18.70

E S P R E S S O

US4.50 | EC12.05

US6 | EC16

Single

Double

T E A
S E L E C T I O N  O F  B L A C K

&  H E R B A L  T E A S

US4 | EC10.75

L O C A L  S P I C E  T E A

US4 | EC10.75

L O C A L  C O C O A  T E A

US4 | EC10.75


