
SALAD CAPRESE GF  V 					     18
Garlic Bread, Heirloom Tomatoes, Aged Balsamic

MEDITERRANEAN LOBSTER SALAD  GF 		  28
Lemon Confit, Heirloom Tomatoes, Kalamata Olives

GBC CAESAR SALAD 					     18
Crisp Romaine Hearts, Pickled Anchovies,  
Shaved Parmigiano

TCI CONCH SALAD  GF  					    16
Red Onion, Coriander, Scotch Pepper, Lime

LACINATO KALE SALAD  GF/V  				    16
Blood Orange, Roasted Sunflower Seeds,  
Honey Saffron Dressing

PROVIDENCIALES CONCH CHOWDER 		  14
Cilantro Oil, Focaccia Croutons

ANDALUSIAN GAZPACHO  V  				    12
North Caicos Tomatoes, Pedro Ximenez Vinegar, 
La Mancha Olive Oil

PIZZA MARGHERITA					     17
San Marzano Tomatoes, Buffalo Mozzarella,  
Neapolitan Olive Oil

PIZZA ARAGOSTA E SCAMORZA			   22
Local Lobster, Marinated Cherry Tomatoes, 
Calabrian Chili, Scamoza Cheese

PIZZA AI FUNGHI	 				    22
Woodland Mushrooms, Whipped Mascarpone,  
Buffalo Mozzarella

PIZZA AL SALAMI 					     20
Salami, Hand Crushed San Marzano Tomatoes,  
Roasted Sweet Pepper, Fresh Mozzarella

PIZZA PROSCIUTTO E AGED PARMIGIANO		  24
Heirloom Cherry Tomatoes, San Daniele Prosciutto,  
Shaved Parmigiono, Young Arugula

Entrées
LINE CAUGHT LOCAL MAHI MAHI 			   38
Cannellini Beans, Manila Clams, Pickled Lemon

NIMAN RANCH HANGER STEAK 			   38
Polenta Fries, Smoked Tomato Aioli

10 HOUR BRAISED BEEF BOLOGNESE 			  32
Spaghetti, Young Basil

ANGUS BEEF BURGER 				    20
House Special Beef Blend, Crispy Bacon, Brioche Bun, 
Pickles

SOUTH CAICOS GROUPER 				    32
Organic Greens, Kalamata Olives, Charred Lemon

WHITE BEANS & QUINOA BOWL 			   28
Seasonal Vegetables, Preserved Lemon Vinaigrette

NEW YORK BAKED CHEESE CAKE			   12
Seasonal Berries, Strawberry Coulis

BABA AU RHUM	 				    12
Compressed Tropical Fruits, Rum & Raisin Ice Cream

CHOCOLATE PEANUT BUTTER PIE			   12
Valrhona Chocolate Ice Cream, Candied Peanuts

PINEAPPLE UPSIDE DOWN CAKE			   12
Passion Fruit Sorbet

GBC BANANA “SPLIT”					    12
Barbecued North Caicos Banana, Roasted Peanuts
Toasted Coconut Ice Cream, Palm Sugar Caramel

HOMEMADE ICE CREAM	 			   12
Tahitian Vanilla Beans, Maracaibo Chocolate,  
Organic Strawberry, Local Coconut

HOMEMADE SORBET		  			   12
Lime, Coconut, Mango, Passion Fruit, Strawberry, 
Raspberry

Salads

Soups

And Last ...

*GF - Gluten Free
*V - Prepared Vegan/Vegetarian On Request

*Consuming undercooked foods of animal origin increases the risk of 
food borne illnesses. Individuals with certain health conditions may 

be at higher risk if these foods are consumed raw or uncooked.

Prices are quoted in US Dollars and are subject to 12% Government 
Tax and 10% Service Charge. Parties of 8 or more are charged an 

additional 8% Service Charge.

pizzeria


