
Prices in EC$ including 15% abst 

 
 

Cloggy’s at the Antigua Yacht Club Lunch Menu 
Starters 
Bruscetta 20 

Tapenade with calamata olives 20 

Grilled prawns starter 28 

Smoked salmon plate 22 

Caprese  20 

Oven baked Goat’s cheese croutons with calamata olives  20 

Deep fried calamari with our famous garlic mayo  28 

Soup of the day   20 

Spicy tuna sushi roll 28 

Shrimp tempura  sushi roll  28 

Sandwiches  

Indonesian – grilled chicken, spicy sate sauce, garlic mayo  25 
 

Smoking fish - smoked salmon with garlic mayo, goat’s cheese and avocado 28 
 

Cloggy’s Special – Grilled chicken breast, garlic mayo, goat’s cheese, grilled red peppers, 

pesto 25 
 

Big Dutch – ham ,cheese, salami, egg, tomato, cucumbers, garlic mayo , 

lettuce 25 
 

Napolitan  - fresh mozzarella , tomatoes and basil 25 

 (also available with prosciutto 28 ) 
 

Great veg – all the salads mixed together with your choice of brie, fresh mozzarella,  

provolone, feta or goat’s cheese  25 

Home-made burgers with fries and salad  38      

Burgers extras…$5ec.    Cheese  *  jalapeño  peppers  * blue cheese  *bacon  

Super steak sandwich served with horseradish sauce   and sautéed onion  32 

Side orders -  mix salad 15    Greek salad 20     French fries  12    potato salad 18    



Prices in EC$ including 15% abst 

 
 

Main dishes from the grill and salads 

 

Chicken Sate with a mix salad / potato salad or fries and salad 48 

Chicken shoarma with a mix salad or fries  42 

BPP (big prawn plate)- 10 large grilled prawns  48 

Euro platter  ( a little mixture from our chef) 80 

Greek salad  40…  with grilled chicken 48 
 

Fresh goat’s cheese salad ….with caramelized walnuts  and bacon    48 

Amsterdam -Smoked salmon with our famous potato  

salad  48 

Fresh seared tuna salad  (when available )  68 

Prawns and smoked salmon salad 48 … with fresh goat’s cheese 58 
 

Fresh grilled Wahoo with a lemon caper butter sauce, fries  

and salad 65 

seafood trio – mix salad with grilled prawns, fresh Wahoo  

and scallops 68 

Sambucca prawns served with a mix salad 48 
 

Mediterranean salad  - a mix salad with fresh mozzarella and grilled prawns 48 
 

Grilled prawns, smoked salmon and tomato fresh mozzarella   platter48 

Grilled Rib eye steak  served to your liking  with fries and salad  65 



Prices in EC$ including 15% abst 

 
 

Opening Dinner Menu 
 

Appetizers 
 

Roasted  Butter-nut Soup scented with a hint of ginger - $25 

Finished with Floated Cajun Spice Wahoo  (optional )  

 

Caramelized Pear and Goat Cheese Salad - $34  

Served with candied walnuts, mix greens finished with balsamic vinaigrette   

 

Cajun spice calamari - $34 

Deep fried Cajun breaded calamari, served with a garlic and chipotle sauce. 

 

Grilled Chicken Wrap - $28 

Grilled chicken breast, chiffonade  lettuce wrapped in a flour Tortilla  

Served with a chipotle Mayo 

 

Shrimps Alforno - $38 

Oven baked shrimps with garlic croutons, braised leeks and  

Served with a pesto dressing 

 

Burgers 

 

Grilled homemade 100% beef burger in freshly baked sesame buns 
 

American burger $42 

Burger with bacon and blue cheese served with fries and salad 

 

Mexican Burger$42 

Burger with jalapeno peppers, sautéed onions and red peppers, 

Served with fries and salad 

 

Cloggys Burger $42 

Burger with sautéed onions, fried egg and Hollandaise sauce,  

Served with Fries and salad 
 

  



Prices in EC$ including 15% abst 

 
 

 

Pastas 
 

Seafood Pasta - $65 

Spaghetti tossed with mixed seafood in herb and white wine cream sauce  

 

Roasted garlic pasta - $45 

Spaghetti tossed with roasted garlic, cherry tomato, fresh basil and olive oil 

 

Main Courses 

 
Grilled Lemon Pepper Catch of the day - $65  

Served with a carrot and fennel puree, sautéed spinach, pineapple and grape salsa finished 

with a lemon butter reduction  

 

Fish Fillet En Papillote - $60  

Fresh fish fillet baked in papillotte with olives, capers, tomatoes and fresh herbs, 

Served with rice and steamed vegetables 

 

Grilled peppered ribeye - $80  

8 oz ribeye grilled to your liking with a thyme and rosemary jus, 

Served with horseradish potato puree and sautéed vegetables  

 

Grilled Pork Chop - $55 

Pork chop on the open flame grill with a mango and pineapple Chutney,  

Served with a Cinnamon Sweet potato Mash and steamed vegetables  

 

Chilli glazed chicken - $55 

Grilled Chicken breast glazed with a chilli and onion marmalade  

Served with Thyme roasted potatoes and grilled vegetables  
 

 

 

 

 

 

 

 

 


