
B E E F  E M P A N A D A  1 4  

green olives + scallion + hard boiled egg

H U M I T A  E M P A N A D A  1 2

corn + pumpkin + bechamel + mozzarella cheese

B U R R A T A  A  L A  L E Ñ A  2 2  

mortadella + pesto + caramelized onion + pistachios

R O A S T E D  C A U L I F L O W E R  1 8  

almond dukkah + labneh + matbuja

T U N A  C R U D O  1 6  

yuzu sauce + wasabi mayo

P U M P K I N  H U M M U S  1 2  

pickled and fermented veggies + pita bread

C R O Q U E T A S  1 4   

mushroom + emmental cheese + smoked tomato aioli
 
C A S S A V A  C H E E S E  B R E A D  1 2

roasted red pepper aioli

G A R D E N  S A L A D  1 2

baby greens + carrot + radish + herbs + cucumber +
beets + cherry tomatoes + lemon vinaigrette

All prices are in Cayman dollars. 
A 16% service charge will be added to your final bill .



M E Z Z E  P L A T T E R  2 4

muhammara + babaganoush + tabbouleh + 
pickled and fermented veggies + falafel + 
pita bread

B E E F  K O F T A  2 8

homemade pita bread + pickles + tahini + 
matbuja sauce

T I R A  D E  A S A D O  4 0

20oz CAB + side of your choice

B O N E  I N  R I B  E Y E  5 2

14oz CAB + side of your choice

G A R D E N  S A L A D  6

C O C O N U T  R I C E  6

F R I E S  6

B U T T E R  S M A S H E D  P O T A T O  6

W O O D  O V E N  V E G G I E S  6

S M O K E D  E G G P L A N T  6

garlic and peanut sauce + herbs + 
mixed nuts

K O R E A N  R I B S  2 6

gochujan glaze + apple kimchi + 
boniato and dulce de leche puree 

B R A N Z I N O  3 2

potato scales + sunchoke puree + 
sous vide leek + lemon gel

H O M E M A D E  R I G A T O N I  P A S T A  2 5

almond pesto + mushrooms +
smoked ricotta salata

S E A F O O D  M O Q U E C A  3 5

clams + shrimps + monkfish + 
tomato sauce + coconut rice

H O U S E  B U R G E R  2 4

ground chuck CAB + aged cheddar + 
caramelized onions + lettuce + pickles + 
Ms. Piper´s sauce 

C H I C K P E A  C H O P P E D  S A L A D  1 6

iceberg & romaine lettuce + avocado + 
tomato + spiced chickpeas + 
banana peppers + kalamata olives + 
pumpkin seeds + vegan ranch dressing

+ chicken yakitori skewers 6
+ shrimp yakitori skewers 9

H A L F  C H I C K E N  3 2

szechuan pepper & harissa glaze + 
carrots + onion + 
castelveltrano olives

B U T T E R F L Y  S N A P P E R  4 4

brown butter and caper sauce + 
arugula + fennel + orange + 
red onion salad



P A V L O V A  1 5
pink peppercorn meringue + passion fruit cream +

 classic cream + fresh berries

C A R A M E L I Z E D  C R E P E  1 2
dulce de leche + homemade vanilla ice cream

M s  P I P E R S  C H E E S E C A K E  1 2
berries coulis

G R I L L E D  B A N O F F E E  1 4
grilled banana + dulce de leche ice cream + meringue + 

toasted peanuts

C H O C O  &  C O C O  1 4
vegan chocolate ganache + toasted coconut + 

cacao nib tuil

I N  H O U S E  M A D E  I C E  C R E A M  S C O O P S  4 . 5

M S  P I P E R ’ S  S W E E T  C U P  1 2 M S  P I P E R ’ S  S W E E T  C U P  1 2

super dulce de leche
sorrel and mezcal sorbet

pineapple and coconut sorbet
vanilla

flavor of the month flavor of the month 

P A V L O V A  1 5
pink peppercorn meringue + passion fruit cream +

 classic cream + fresh berries

C A R A M E L I Z E D  C R E P E  1 2
dulce de leche + homemade vanilla ice cream

M s  P I P E R S  C H E E S E C A K E  1 2
berries coulis

G R I L L E D  B A N O F F E E  1 4
grilled banana + dulce de leche ice cream + meringue + 

toasted peanuts

C H O C O  &  C O C O  1 4
vegan chocolate ganache + toasted coconut + 

cacao nib tuil

I N  H O U S E  M A D E  I C E  C R E A M  S C O O P S  4 . 5
super dulce de leche

sorrel and mezcal sorbet

pineapple and coconut sorbet

vanilla



G R A P E F R U I T  6 4 '  1 4  

YOKO ONO
Ketel One Vodka + grapefruit juice + 
pomegranate & honey syrup + 
Ms. Piper ’s Kombucha

B E Y O N D  T H E  S K I E S  1 4  

KALPANA CHAWLA
Mango infused Gin Mare + 
Velvet Falernum + lime juice + 
chai syrup + chaat masala

C O M O  L A  F L O R  1 4  

SELENA
Patron Silver Tequila + 
Peche de Vigne + pomegranate juice + 
lemon juice + hibiscus & agave syrup

U N D E R  T H E  F L A P P E R  1 4  

ZELDA FITZGERALD
Del Maguey Vida Mezcal + Campari + 
Cocchi Vermouth Di Torino + Amaro

I  D I S S E N T  1 5  

RUTH BADER GINSBURG
Co�ee infused Jim Beam Bourbon + 
espresso + lemon juice + orange juice + 
maple syrup  

I C O N I C  W O M E N

Our signature cocktail menu is inspired by iconic women from 
around the world who have smashed the glass ceiling and 
paved the way for others, we honor this sisterhood collective 
by capturing the fearless spirit and bold personalities of these 
timeless women in our drinks.

B R E A K F A S T  A T  T I F F A N Y ' S  1 5  

AUDREY HEPBURN
Grey Goose Vodka + Lillet Blanc + 
St. Germain + lemon juice + 
simple syrup + Peychaud bitter

L A  V I D A  E S  U N  C A R N A V A L  1 4  

CELIA CRUZ
Havana 7 Rum + Havana 3 Rum + 
Cocchi Vermouth di Torino + smoked 
berry mix + 
lemon meringue foam

M I S S  B A T A B A N O  1 3  

REBA DILBERT
Legacy Rum + Campari + 
pineapple cordial + lime + 
coconut water

H E A D  O V E R  H E E L S  2 8  

to share 
THE GOGO’S BAND
Malfy Gin Rose + fresh orange juice + 
mint passion fruit puree + 
passion fruit liquor



N E V E R  D U L L  1 4

Del Maguey Vida Mezcal + 
Benedictine + lime juice + 
raspberry scotch bonnet syrup

L U C I D  1 4

Johnnie Walker Red Label + Port + 
Amaretto Di Saronno +
black tea syrup + milk

H A T S  O N !  1 4

Makers Mark Bourbon + Aperol + 
Cocchi Vermouth Di Torino + 
pineapple juice + angostura bitters

T R I P L E  B E R R Y  N E G R O N I  1 2  

Widges Gin+ Campari + berry syrup + 
orange juice 

F R A P P E  N E G R O N I  1 3  

Beefeater Gin + Campari + 
Cocchi Vermouth Di Torino + 
orange puree + simple syrup

S O R R E L  W A T E R  1 2  

Appleton Estate Rum + 
spiced hibiscus tea + agave

L I M O N A T T A  1 3  

T&T Vodka+ Limoncello + lemon juice + 
blueberry white tea syrup

M S .  P I P E R ’ S  F A V O U R I T E S



VINTAGE MAY VARY

E S T A N D O N  I N S O L E N C E  1 0 / 4 5

grenache - shiraz, France, Vin de Pays

L A  T O U R  M E L A S ,  I D Y L L E  

D ’ A C H I N O S   1 4 / 6 5

agiorgitiko, grenache noir 2021, 
Greece, Fthiotida

M A I S O N  M I R A B E A U  1 5 / 7 0

grenache, cinsault 2019, France, 
Bordeaux

C H A T E A U  D ' E S C L A N S  T H E  

W H I S P E R I N G  A N G E L  1 3 / 6 0  

shiraz, grenache 2018, France, 
Provence

C H A T E A U  L E  P U Y  R O S E - M A R I E  1 2 5

merlot 2019, France, Bordeaux

R O U A N N E  B R U T  N A T U R E  

M I L L E S I M E  1 6 / 7 5

mourvèdre - cinsault, France, Rouanne 

P A R E S  B A L T A  P I N K  C A V A  1 4 / 6 5

grenache, Spain, Cava

V I L L A  M A R C E L O  Z E R O  D O S A G E  

1 2 / 5 5

chardonnay 2018, Italy, Veneto

V I L L A  M A R C E L O  A D R I A N A  R O S E  

1 2 / 5 5

pinot grigio 2018, Italy, Veneto 

V E U V E  C L I C Q U O T  R O S E  B R U T  1 5 0

pinot noir, France, Champagne

B O L L I N G E R  S P E C I A L  C U V E E  1 3 0  

pinot noir chardonnay, France, 
Champagne

M O E T  I M P E R I A L  B R U T  1 0 0

pinot noir, France, Champagne 

M O E T  I M P E R I A L  B R U T  2 0 0 M L  

B O T T L E  3 5

pinot noir, France, Champagne 

P A S S A L A C Q U A  I S P I R A Z I O N E  7 0  

greco 2019, Italy, Puglia

V I E  D E  R O M A N S  7 5  

pinot grigio 2018, Italy, Venice



VINTAGE MAY VARY

C A T E N A  1 0 / 4 5

malbec 2017, Argentina, Mendoza

B O N T E R R A  1 1 / 5 0

cabernet sauvignon 2017, USA, California 

E R A T H  R E S P L E N D A N T  1 2 / 4 5

pinot noir 2017, USA, Oregon

Q U E R C I A B E L L A  C H I A N T I  C L A S S I C O  1 4 / 6 5  

chianti 2016, Italy, Piemonte

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

M O N T A L C I N O    8 0

sangiovese, Italy, Tuscany

P A R E S  B A L T A  H I S E N D A  M I R E T  8 5

garnatxa 2013, Spain, Penedès

B A T A S I O L O  B A R O L O  9 0  

nebbiolo 2015, Italy, Piemonte

C H A T E A U  L E  P U Y  E M I L I E N  9 5

cabernet franc 2017, France, Bordeaux

P W C O  P R I S O N E R  1 0 0

blend 2017, USA, California

C A K E B R E A D  1 5 0  

cabernet sauvignon 2016, USA, California



C L O S  H E N R I  P E T I T  C L O S  1 1 / 4 5

sauvignon blanc 2019, NZ, Marlborough

B O N T E R R A  O R G A N I C  1 2 / 5 0  

sauvignon blanc 2017, USA, California

A L O I S  L A G E D E R  T E R R A  A L P I N A  1 2 / 5 0

pinot grigio, Italy, Trentino

B R E A D  &  B U T T E R  1 2 /  6 0  

chardonnay, USA, California

C H A T E A U  S T .  M I C H E L L E  

R I E S L I N G  1 0 / 4 5

riesling 2017, USA, Columbia Valley

P A Z O  S E N O R A N S  A L B A R I N O  6 0  

albarino 2018, Spain, Galicia

D R O U H I N  R U L L Y  B L A N C  6 5  

chardonnay 2017, France, Rully

S T A G ' S  L E A P  7 5  

sauvignon blanc 2017, USA, California

L U C I E N  C R O C H E T  S A N C E R R E  7 5  

sauvignon blanc 2018, France, Loire 
Valley

P A R E S  B A L T A  E L E C T I O  8 5  

xarel lo 2016, Spain, Penedès

VINTAGE MAY VARY 


