
White Bay Beach Club Menu by Chef Mattia Lazzarin

Welcome to Alice's where you can "get anything you want"- as long as we have it! We are committed to our community and environment. We
use solar energy and source locally, reducing waste and our environmental footprint on the planet. Our menu emphasizes seasonality and

centers around our custom handmade wood-fired oven using indigenous woods from around the island. Overseen by Chef Mattia Lazzarin,
guests will find simply prepared fine foods and pizzas inspired by his Italian heritage, worldwide travels, and local surroundings. 

If you have a food allergy, please speak to your server about ingredients in our dishes before you order your meal

15% service charge added to parties up to 6 people; 20% added to parties of 7 or more. Additional gratuity is at your discretion.

Menu and pricing subject to change based on availability and seasonality.

Stay a while and ask about our daily dessert specials!

JVD Local Island Catch  MP
freshly caught by our fishermen friends

Grilled Caribbean Lobster  MP
tasty crustacean, locally harvested

Pan Seared Oven Roasted Salmon  36
local passionfruit and citrus marinade

Virgin Island Goat  MP
freshly butchered, sweet and lean

Marinated Black Angus Ribeye  41
local herbs with a savory gorgonzola sauce

Garlic Encrusted Rack of Lamb  48
slow roasted and seasoned with fresh local herbs

Soup of the Day  13
chef's in the back preparing

Rustic Garlic Bread  12
freshly baked in our wood-fired oven, drizzled
with extra virgin olive oil

Wood-Fired Crispy Chicken Wings  15
chef's signature citrus BBQ glaze

Market Salad  16
selection of local greens and vegetables
(Add: chicken +5 / shrimp +7 / fish +8)

Starters

Wood Oven Pizza Entrées
Chef's Daily Creation  MP
made from scratch with love and care

Classic Margherita  20
fresh tomato sauce, mozzarella, local basil

Add personalized Toppings:
select artisanal cheeses, meats and local vegetables
pepperoni or sausage +5 /pineapple +3 /jalapeño peppers +3
sundried tomatoes +5 /veggies +8 /parmesan +3 /burrata +7
prosciutto, salami, speck, mortadella, smoked pork +7

Pasta Classics
Gnocchi Al Forno  24
soft pillowy potato pasta, fresh mozzarella,
aromatic roasted cherry tomato sauce

Pasta Bolognese  28
slow cooked meat sauce, simmered with red wine, 
local garlic and fresh tomatoes

Fettuccini Alfredo  21
savory cheese sauce, infused with butter, 
parmesan and fresh cream
(Add: chicken +5 / shrimp +7 / smoked pork +8)

Sides
wood-fired roasted vegetables / house-cut fries
seasoned rice / mashed potatoes / local greens / 9 

Sandwiches
Chicken Roti  16
curried stew, boneless chicken thighs, potatoes, 
garlic, peppers, onions, chickpea wrap

Beach Club Burger  24
black angus beef, cheese, house-smoked bacon, 
lettuce, tomato, onion, citrus BBQ sauce 

Local Deep Fried Catch  MP
white cheddar, lettuce, tomato, caramelized onions

(All entrées are finished off in our wood oven and 
paired with 2 of chef's delicious daily side dishes)


