NM7AHA

SOUTH POINT

a place where the mediterranean sea
meets the caribbean with italian & asian influences

cole! bites

tuna tartare 63
local avocado, pomegranate, tostone

antiguan ceviche 65

fresh catch, red onion, cilantro, leche de
tigre, tostone

beef carpaccio 55

english mustard aioli, rocket, capers,
parmigiano reggiano, evoo

new style sashimi tuna 63
spring onions, ginger, salmon 67
sesame, ponzu

jalapeiio topped yellow tail 67
jolapefio & yuzu soy

kaf’éﬁlﬁf
clam casseruola 73

local clams, arrabbiata sauce, bamboo
shoots, basmati rice

ginger pumpkin soup 45
local pumkin, coconut ginger, parmigiano
reggiano, clasic croutons

popcorn shrimp 49
tempura shrimp, spicy mayo, sesame
seeds, scallions

fritto misto 65
crispy fried mix of seafood, garlic aioli

cracked lobster 135
crispy lobster tempura, spicy moTo,
garlic aioli, ponzu, jalapeno & cilantro

MAIA crab cakes 79
pan seared w/mustard aioli &
mango chutney

grilled octopus 93

crispy octopus, roasted melanzana pureé,
sesame, cherry tomato & jalapefio salsa

paullf?y

roasted chicken leg 73

slow cooked , roasted baby peppers,
potato salad, chicken jus reduction

duck breast 95
pan seared duck breast, crispy okra
parmigiano polenta, roasted brussel
sprouts, mango chutney

meat”
black angus tenderloin 179

butter potato purée, roasted brussel
sprouts, peppercorn english harbour
rum sauce

australian lamb rack 157

fresh herbs, crispy okra parmigiano
polenta, sautéed french beans, lamb jus

angus beef burger 89

two 30z MAIA made angus patties, swiss
cheese, smoky bacon, tomato slice,
pickled cucumber, parmigiano reggiano
truffle fries

v%yafamim

homemade veggie burger 65

chickpea patty, vegan cheese, lettuce,
roasted aubergine, tomato, pickle,
handmade casava fries, tahini garlic
yogurt sauce

grilled cauliflower 69

yellow pepper zaffron romesco sauce,
jalapefio salsa

MAIA caponata 45

warm roasted vegetable salad, capers,
olives, miso vinegar dressing

all prices are in EC$, include 17% ABST (VAT) and a 10% service charge will be added to your bill
please advise your server of any allergies
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a place where the mediterranean sea
meets the caribbean with italian & asian influences

fish & sea tatak/

today’s catch 93 yellowfin tuna tataki 53
pan seared catch, crispy okra pormi&;iono
polenta, roasted carrot, caramelize salmon tataki 67
antiguan black pineapple sauce
black angus beef tataki 73

caribbean lobster bisque 67
home made bisque, coconut, fever grass,
lobster chunks, focaccia crouton Pall/ <
salmon with miso sauce 133 spicy tuna roll 55
faroe island sa/mon, miso sauce and spring onion’ fogqrqshi’ spicy mayo
pickles, basmati rice

) spider roll 59
sleeping tuna 95 soft shell crab tempura, avocado,
on a pillow of wasabi mashed potatoes, cucumber, spicy mayo

soy-sesame sauce, topped w/julienne of

grenadine infused ginger sumo roll 63

hamachi, salmon, tuna, japanese mayo,

grilled barbuda lobster 153 tempura flakes, fogarashi, sesame seeds
home made garlic herb butter, mix salad, & ikura
crispy parmesan brussel sprouts, grilled lemon
spicy salmon roll 59
spring onion, togarashi & spicy mayo
sushi bayp double salmon roll 67
miso soup 27 cream cheese, ginger, spring onion
chicken gyoza 43 shrimp tempura roll 61
japanese mayo, avocado, teriyaki sauce
edamame ‘n sea salt 31
. . . vegetarian 39
spicy crispy rice salmon 67 cucumber, carrot, red pepper,
. . avocado, lettuce
seaweed salad, ginger dressing 41

spicy crispy rice tuna 59 20 N
Q/I@/ s p/@lflf@pf

o s o chef’s sushi platter 74 preces 141
nﬁvrv é 9@9/7#1)’%# spicy tuna roll, nigiri mix, sashimi mix
nigiri . . 39 MAIA sushi platter 2% preces 193
tuna [ salmon [ yellow tail | shrimp tuna rolls, double salmon rolls, shrimp

- tempura rolls, sashimi & nigiri

sashimi 59

tuna [ salmon [ yellow tail | shrimp

beef nigiri 45

all prices are in EC$, include 17% ABST (VAT) and a 10% service charge will be added to your bill
please advise your server of any allergies
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sSalads

crispy kale salad 49

crispy kale, pickled apricot, roasted
Eeoch, parmigiano reggiano, sumac
alsamic dressing, roasted almonds

caesar salad 53

classic w/our own caesar dressing,
served w/parmigiano crouton
and shaved parmigiano reggiano

add: grilled shrimp +25
grilled chicken breast +15

crispy duck salad 79
duck confit , romain tips, coriander,
parsley, red onion, spice mix,
pomegranate, crispy sweet potato

lobster salad 91

chilled lobster, lobster dressing, mixed
lettuce, carrot , pineapple, red onion,
cherry tomatoes, crispy sweet potato

p@ﬁ’f@

lobster ravioli 121

butter lobster sauce and roasted cherry
tomatoes

mushroom risotto 77

pan seared mix mushrooms, butter,
parmigiano, truffle oil & chives

rigatoni or penne 63
with chef’s marinara sauce

Sioles

handcut fries plain 21

truffle parmigiano 27
crispy brussel sprouts 23
basmati rice 21
mash potato 21
wasabi mash potato 21
plantain tostones 21
caponata, focaccia crouton 25
grilled vegetables, evoo 23
mix salad 21

all prices are in EC$, include 17% ABST (VAT) and a 10% service charge will be added to your bill
please advise your server of any allergies



