RUM POINT

GRAND CAYMAN

WATERMELON SPRITZ
Vodka, Aperol, Lime Juice, Watermelon, Soda, Prosecco

THE HUGO
Gin, St Germain, Mint, Soda, Lime Juice, Prosecco

ISLAND SPRITZ
Passoa, Grapefruit Juice, Soda, Prosecco

BREADFRUIT SPRITZ
Roots Mutiny Vodka, Pineapple Syrup, Lychee Syrup,
Lemon Juice, Rose, Soda

MOCKTAILS $8

Daquiris, Smoothies, Mojitos, Mudslide, Oreo Shakes, Coladas

SODAS $4
Coke, Diet Coke, Coke Zero, Sprite, Ginger Ale, Lemon Iced Tea,
Club Soda

JUICES $4
Orange, Pineapple, Cranberry, Apple, Lemonade, Fruit Punch

WATER
Small Bottle $4, Large Bottle $8, Sparkling $6

SOLIS SANGRIA $38
Red Wine, Cointreau, Dark Rum, Sprite, Fruit

BEER $6 - $8
Corona, Heineken, Red Stripe, Michelob Ultra, Coors Light, Truly’s

LOCAL BEER $6 - $7
Caybrew, White Tip, Mango Tango, 1981 Blonde Ale,
1981 Tropical IPA, White Tip & Mango Tango Draft

VODKA $9 - $12
Absolut, Titos, Grey Goose, Stoli, Mutiny, Belvedere, Beluga, Stoli
Elite

RUM $9 - Up
Appleton, Myers, Goslings, Havana Club, Ron Zacapa,

Pussers Navy, Capt Morgans Spiced, Black Tot,

Hampden Est 8yr & Classic HLCF, Botran Infinito

GIN $9 - $12

Hendricks, Tangueray, Bombay, Tarquin’s, Blue Iguana, Offshore

WHISKEY $9 - $20
JW Black, JW Blue, Macallan, Jack Daniels, Swear Jar,
Makers Mark, Basil Hayden, Jamesons, Michters, Glenlivet

AGAVE $9 - $25
Patron Silver, Don Julio Blanco, Cincorro, Casamigos, Fortaleza,
Siete Misterios, Jose Cuervo La Familia, Clase Azul Plata,

Clase Azul Reposado

THE ORIGINAL MUDSLIDE
Vodka, Kahlua, Baileys, Cinnamon (Frozen)

KAI FRESCA
Thyme Infused Gin or Vodka, Elderflower Liguer, Citrus Juice

BBC
Baileys, Banana Rum, Banana, Pina Colada (Frozen)

BUSHWACKER
Vodka, Kahlua, Baileys, Amaretto, Pina Colada

ANCHORS DEEP
7 Fathoms Rum, Mango, Citrus, Special Spices

CAYMAN COLADA
Gold Rum, Raspberry Liquer, Pina Colada

BUMP “N” BANANA
Gold Rum, Banana Rum, Pina Colada, Banana

PAIN KILLER
Gold Rum, Pina Colada, Orange Juice, Nutmeg

RUM RUNNER
Gold Rum, Banana Rum, Blackberry Brandy, Fruit Juices

CAYMAN LEMONADE
Vodka, Peach Schnapps, Cranberry, Citrus Juice

CARLITOS WAY
Mezcal, Ginger Liquer, Elderflower Liquer, Mixed Berries Syrup,
Ginger Ale

PALOMA

Tequila, Grapefruit Juice, Lime Juice, Tajin

ISLAND BLUE
Smoked Hot Pepper Mutiny Vodka, Blue Curacao, Lemon Juice,
Tajin

MOJITOS, MARGARITAS & DAQUIRIS
Strawberry, Raspberry, Mango, Lime, Banana

RUM POINT CLUB FAVOURITES ARE ALL $14 EACH

IMPORTANT INFORMATION: An 18% service charge will be added to all checks. No split bills are allowed. No outside food or
beverages are permitted. All prices are in Cayman Islands dollars. All change will be returned in Cayman Islands dollars.




MANGO CEVICHE (GF/VG) $16
A refreshing twist on a classic, featuring sweet mango, creamy
avocado, aji amarillo heat, and crunchy corn chips, finished with

a nikkei touch.

FISH CEVICHE (GF) $19
Bright and zesty fish ceviche in leche de tigre, garnished with
fresh coriander, onion and cancha corn for an authentic peruvian
flavour.

SALSA AND CHIPS (V) $15
The perfect shareable snack: crunchy chips served with salsa,
guacamole, and sour cream.

COCONUT SHRIMP $19
Panko and coconut-breaded prawns, served with a passion
fruit sweet chilli sauce.

TACO PORK PIBIL $16
Juicy achiote pork piled on a soft tortilla with charro bean
spread, onions, and a kick of jalapefo.

CONCH CROQUETTES $18
A beloved island favorite: golden conch croquettes served with
creamy jerk mayo and pickled escabeche.

CHICKEN WINGS (GF) $13
Crispy chicken wings, your choice: naked or coated in
sweet-and-sour sriracha sauce.

CHICKEN QUESADILLAS $15
Crispy chicken quesadillas stuffed with jack and cheddar cheese
and sweetcorn, served with salsa and sour cream for dipping.

PROSCIUTTO $20
Thinly sliced prosciutto with shaved parmesan, black olives,
rocket, and fresh bocconcini cheese.

MARGHERITA (V) $23
Classic margherita pizza with tomato sauce, mozzarella, and
fresh basil.

FOLDED PIZZA SANDWICH $27
Fresh-baked folded dough with creamy burrata, prosciutto,
rocket, and cherry tomatoes, finished with a touch of balsamic
reduction.

JERK CHICKEN $19
Grilled chicken topped with roasted red onion, jalapefo, bell
peppers, bocconcini cheese, and a drizzle of jerk sauce.

FULL MEAT $20
A meat lover’s pizza with a tomato sauce and mozzarella base,
topped with chorizo, chicken, pepperoni, and a touch of black
pepper.

CHORIZO $19
Classic spicy chorizo with bocconcini cheese, roasted onion and
tomato, black pepper, thyme, and a touch of aged parmesan.

MEATS $4 each
Chicken, pepperoni, prosciutto, chorizo.
VEGGIES $2 each

Onion, mushroom, olives, peppers, jalapeios, tomato sauce.
FINISHING TOUCH $2 each

Truffle oil, shaved parmesan.

SALADS

PEACH AND BURRATA SALAD (GF/V) $18
Creamy burrata with tomatoes and mixed spinach, tossed in
tomato dressing, grilled peach and balsamic reduction.

+$4 to add prosciutto.

THE RP CAESAR $15
Fresh romaine with caesar dressing, parmesan, prosciutto
crumble, and focaccia dust.

QUINOA POKE (GF) $20
Fresh tuna over quinoa with avocado, mango, carrots, cucumber,
and radish, drizzled with sweet chili mayo and finished with
crispy corn threads.

SPROUTS SALAD (GF/VG) $17
Tropical garden salad with cherry tomatoes, cucumber,

orange segments, blueberries, moong dal sprouts, and sweet
potato crisp.

SANDWICHES

Served with fries, side salad, or side caesar salad.

NEW YORK STEAK SANDWICH $24
Grilled steak served on toasted ciabatta with garlic mayo,
thyme-roasted tomatoes, melted cheddar, and fresh rocket.

FRIED CHICKEN SANDWICH $19
Crispy fried chicken topped with cheddar cheese, rocket,
dill pickles, bacon, and a sweet-spicy chipotle honey mayo.

FISH SANDWICH $21
Pan-seared and blackened fish stacked on chopped romaine
with pickled onions, crisp cucumber, and zesty lime tartar sauce.

RUM POINT BURGER $23
80z. CAB patty with melted cheddar on a toasted brioche bun,
served with dill pickles and shredded lettuce tossed in our

special RP Sauce. +$2 to add bacon.

MAINS

MUSHROOM GNOCCHI (V) $23
Potato gnocchi in a rich mushroom sauce with sautéed
mushrooms, spinach, parmesan, burrata, and a drizzle of truffle oil.

JERK PLATTER (GF) $29
A Caribbean classic: jerk chicken and pork baby ribs with rice
and beans, coleslaw, and grilled corn.

GRILLED CATCH OF THE DAY (GF) $31
Fresh grilled catch fish with rice and beans, escovitch, creamy
jerk mayo, avocado, and roasted corn.

STEAK AND FRITES $45
Grilled 10 oz. striploin with crispy fries, finished with a punchy
herb and pepper sauce.

GF = Gluten Free <« V =Vegetarian + VG = Vegan

Side Focaccia Bread
Rice n’ Beans

Fries

Side Caesar Salad
Side Salad

Chicken Breast
Jerk Chicken Thigh
Prawns

Market Fish
Lobster Tail

KIDS PIZZA (V)
Tomato sauce and creamy mozzarella.
+$3 to add pepperoni - a favourite upgrade!

KIDS’ BURGER
4 oz. CAB burger, lettuce, tomato, and french fries.
+$2 to add cheese or bacon.

CHICKEN TENDERS
French fries, honey mustard and ranch.

HOT DOG
Nathan’s famous beef hot dog served with ketchup,
mustard, and a side of french fries.

GRILLED CHEESE (V)
Triple-layered brioche, golden toasted, filled with melted
cheddar cheese, served with french fries.

THE CLASSIC SUNDAE
Homemade cookies & cream, chocolate, and vanilla ice
cream with chocolate cake crumbs and waffle crisp.

STICKY TOFFEE PUDDING

Topped with silky butterscotch and whipped cream,
homemade vanilla ice cream, chocolate crumble, and a
fine chocolate crisp.

DECADENT CHOCOLATE CAKE

Triple-layered chocolate sponge cake with dulce de leche,

rich 70% chocolate fudge, and toasted almonds.

ICE CREAM SANDWICH
All homemade, from soft cookies to creamy ice cream.
Choose between cookies & cream or classic vanilla.

HOUSE-MADE ICE CREAM SELECTION
Ask your server about our daily flavours - a vegan sorbet
option is always available.

IMPORTANT INFORMATION: An 18% service charge will be added to all checks. No split bills are allowed. No outside food or

beverages are permitted. All prices are in Cayman Islands dollars. All change will be returned in Cayman Islands dollars.
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BUBBLES & WINE

Taittinger Brut Champagne, France

Veuve Cliquot Champagne, France

Bottega Prosecco, Italy

Berne Rose, France

Robert Mondavi Private Select Sauvignon Blanc, Cali.
Robert Mondavi Twin Oaks Chardonnay, California
Chateau St Michelle Riesling, Washington

St Margherita Pinot Grigio, Italy

REDS

Robert Mondavi Private Select Cabernet, California
Black Stallion Pinot Noir, California

Oyster Bay Merlot, New Zealand

BUBBLES

Billecart Salmon Brut, France

Louis Roederer Brut Premier, France
Billecart Salmon Brut Rose, France
Laurent Perrier Cuvee Rose, France

CHARDONNAY / ROSE

La Crema, Sonoma Coast, California
Lingua Franca, Oregon

Joseph Drouhion Chablis Cru, France
Bread & Butter Chardonnay, California
Minuty Rose, France

SAUVIGNON BLANC

Dog Point, New Zealand

Livio Felluga, Italy

Duckhorn, Napa Valley, California

INTERESTING WHITES
Chateau St Michelle Riesling, Washington
Conundrum Blend, Napa Valley

PINOT NOIR
Bread & Butter, California
Belle Glos “Dairymen”, Central Coast, California

CABERNET

Duckhorn Greenwing, Washington, USA
Lapis Luna, California

Quilt, Napa Valley, California

Beaulieu Vineyards, Napa Valley, California

INTERESTING REDS

Antinori Tomaresca, Primitivo, Italy
Trivento Golden Reserve, Malbec, Argentina
Il Fauno di Arcanum, Red Blend, Italy

Pares Balta Hisenda Miret, Grenache, Spain
Penfolds Koonunga Shiraz, Australia

THE SOMM LIST

Vietti Barolo, Italy

Gaja Dagromis. Barolo, ltaly

Sea Smoke, Pinot Noir, California

Daou “Soul of a Lion” Cabernet, California
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