
 

Soups 

Lobster Bisque — 11.5 

lobster chunks, cognac, lemon cream fraiche, chive oil  

 

Soup of the day —8.5 
 

Salads  
 
 

Burrata—14.5 

creamy soft cheese, arugula salad, local 

tomatoes, roasted pine nuts, roasted parma 

ham, aged balsamic reduction, basil oil, 

bread crisps  

 

Caesar Salad —13.5 
romaine hearts, shaved parmesan, crispy 
anchovies, boiled quail egg, caesar dressing, 

croutons 

 

Asparagus Salad —13.5  

goat cheese toast, frisee salad, chick peas, 
roasted local pepper coulis, black garlic, 
grapefruit, white onion dressing  
 

Strawberry Spinach Salad —14.5  

crumbled feta cheese, candied pecan, 
sundried cranberries, maple orange 
vinaigrette 

Melon & Crab Meat Salad —13.5 

micro greens, watermelon, honeydew, 

sweet melon, radicchio, crabmeat, avocado, 

mint lemon dressing 

 

Avocado & Black Tiger Shrimp —13.5 

avocado, crispy lemon tempura drops, 

pickled peppers, micro greens, chili dressing 

 

Conch Salad —13.5 
scotch bonnet, coconut milk, scallions, 
cilantro, onions, tomatoes, crispy onion 
rings, orange, lime 
 

Caribbean Lobster Salad —15.5 

local mango, peppers, scallions, avocado, 

local tomatoes, scotch bonnet aioli, avocado 

sorbet  

 

Appetizers 
 

Foie gras tarte —18.5 

black current cigars, brioche, micro greens,  green apple puree, salted mango chutney 

 

Homemade Mushroom Ravioli —14.5 
cognac, mushroom, garlic, sage, truffle oil, asiago cheese  

 

Conch Fritters —14.5 
beer battered, jerk mayonnaise, pickled mango puree  

 

Lobster Ravioli —14.5 

pickled fennel, pickled red peppers, parmesan dust, lemon beurre blanc, parsley oil  
 

Beef Short Ribs & Scallops —15.5 

coffee glazed short ribs, red wine glazed scallop  carrots, shallot puree, parma ham chips,  

red & yellow beets 

 



Main Courses  

Homemade Pasta —28.5 
pine nuts, fresh tomatoes, scallion, calaloo, sweet basil, chili, garlic, olive oil  

 
Seafood Curry —37.5 

lobster, shrimp, mussels, catch of the day, savory rice, mango chutney, papadam 
 

Pan grilled Seafood — 38 
squid, jumbo shrimp, baby octopus, sweet pepper, vegetables, roasted potatoes, creamy clam 

sauce, coriander oil 

 

Lobster – 39.5 

pan roasted lobster, potato gratin, sour cream, black caviar, scallions,  Cayman Sauce  

 

Wahoo —37.5 

bacon wrapped, shrimp risotto, arugula, vegetables, coconut beurre blanc 

 

Grouper —37.5 

pan roasted, walnut lemon parmesan crusted, vegetables, parsley caper sauce  

 

Farm raised Chilean Seabass — 43  

crabmeat bits, herb pressed potato gratin,  
green pea puree, saffron sauce, chili oil 

 

Chicken —32.5 

“cordon bleu style” , black forest ham, pepper jack cheese ,  
artichoke heart, potato gratin, chicken jus 

 

Duo of Lamb —39 
braised lamb leg, rack of lamb, golden beets, roasted onions & soy beans, mint jus  

 
Steak - 44 

18 oz pan roasted bone-in rib eye, bone marrow crusted, roasted fingerling  potatoes, 
 truffle infused mushroom, red wine sauce, sauce béarnaise   

 
Tournedos of Rossini – 46 

8 oz beef fillets, foie grass crusted, caramel onion, roasted vegetables, madeira sauce  

 

Chateaubriand – 84 

 (for 2 people ) 

16 oz beef , potato & artichokes, parma ham wrapped asparagus, 
 red wine shallots, mushroom red wine truffle sauce  

 
Cayman’s Finest Waterfront Dining  

 www.grandoldhouse.com  &  www.wharf.ky           

 

Sourcing only the freshest products available locally!  

 
Dishes may contain unspecified ingredients! Please notify your server for any food allergies 

6 CI$ will be surcharged for Split Main courses 

 

A service charge of 15% will be added to your final bill. 

http://www.wharf.ky/

