
 

 

 

  



 

MAIA tuna tartare            57 
w/ avocado and asian dressing

insalata caprese (tomato, mozzarella)         43

barbuda spiny lobster salad          73 
w/ mix citrus fruit and a light citrus dressing,

charcuterie platter (for 2)           57 
an assortment of cured meats

MAIA lentil soup            39

south point baltimore crab cake          67 
seasoned and toasted chunks of crab, w/ mustard aioli

fritto misto             49 
a tempura of shrimp, calamari and zucchini, w/ roasted garlic aioli

tempura of aubergine and zucchini w/ tzatziki (v)       39

 

           

(v) vegetarian (ve) vegan (gf) gluten free (df) dairy free

cold

hot

all prices are in ec $ (exchange usd1 = xcd 2.6) and are inclusive of 15% abst (vat) 
a 10% service charge will be added



 
            

caesar salad             32|39
topped w homemade crostini and shaved aged parmigiano reggiano   
w/ chicken + 7/10 or w/ shrimp + 9/13

lsouth point salad niçoise            61|73
seared fresh yellowfin tuna, mixed salad, french beans, 
anchovy, hardboiled eggs and potato w/ a citron dressing

spaghetti all’aragosta           95
fresh barbuda lobster, cherry tomatoes and extra virgin olive oil

grilled homemade angus beef burger         81
swiss cheese, caramelized onion, whisky glaze, bar-b-q sauce
w/ truffle oil and aged parmigiano reggiano drizzled hand-cut fries

lobster club sandwich w/fries           68

chicken avocado sandwich w/ spicy mayo and fries       55 

w/ truffle parmigiano fries               add  5  

 

           

(v) vegetarian (ve) vegan (gf) gluten free (df) dairy free

salads
(all salads available as starter or main)

i primi

sandwiches

all prices are in ec $ (exchange usd1 = xcd 2.6) and are inclusive of 15% abst (vat) 
a 10% service charge will be added


