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drift 
DINNER 

SMOKED WAHOO CARPACCIO 
local waters I garlic toasts I arugula I lemon 21 

INSALATA CAPRESE 
Italian burrata I tomatoes I basil  19 

COCONUT CURRY SHRIMP 
Nevis mango pepper sauce aioli 18 

ARTISAN BRUSCHETTA 
variations from Italian antipasto 14 

CONCH FRITTERS 
lightly spiced I crispy Caribbean classic  18 

DRIFT SHARING PLATTER 
assorted appetizers I house favorites I per p e r s o n   15 

 
LOBSTER SALAD 

island greens I mango I avocado I citrus vinaigrette 30 

DRIFTERS SALAD 
our Chef's salad creation of the day Market Price 

 
FISHERMAN'S CATCH 

basmati rice I local vegetables I lemon beurre blanc  34 

LOCAL LOBSTER TAIL 
butter basted I basmati rice I vegetables I grilled lemon  48 

WEST INDIES CURRY OF THE DAY 
basmati rice I plantain I Tamarind spiced chutney  32 

CHARGRILLED ANGUS BEEF TENDERLOIN 
garlic mash I local vegetables I demi-glaze 48 

GRILLED JERK CHICKEN 
fragrant coconut rice I cilantro I mango pepper sauce aioli 32 

BARBEQUE RIBS - LOUISIANA STYLE 
house potato I local vegetables I our sweet  BBQ sauce 30 

CARIBBEAN FISH PIE 
local fish I velouté sauce I aged cheddar I garlic mash  32 
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