Celebrating the Spirit of Anguilla
Since its foundation in 1988, Pimms has flourished as a local
institution, a gathering place for locals and visitors alike
seeking the best of the island while savouring the enchanting
views over Maundays Bay.
Cap Juluca’s Executive Chef Bruno Carvalho and Head Chef
Miguel Gallegos of Pimms, have created a sublime Anguillian
Gastronomic farm-sea experience where the heroes are simple
yet with a twist exquisitely produced flavors, local to Anguilla.
A culinary journey based on 4 island elements (Wind, Water,
Fire, and Rainbow) and inspired by genuine local stories, island
traditions, myths and legends.

Cold Entree

Hot Entree

Main Dish

FOOD ALLERGY INFORMATION
Certain dishes and beverages may contain one or more of the 14 allergens
designated by
EU Regulation No. 1169/2011. Please let us know if you have any allergies or special
dietary requirements, or if you need any further information.
THE DESIGNATED ALLERGENS AND PRODUCTS ARE:
(1) Cereals containing gluten (2) Crustaceans (3) Eggs
(4) Fish (5) Peanuts (6) Soybeans (7) Milk (8) Nuts
(9) Celery (10) Mustard (11) Sesame seeds
(12) Sulphur dioxide and sulphites (13) Lupin beans
(14) Molluscs (15) Suitable for vegetarians
(V) As vegan option available.
13% GST TAX & 15% SERVICE CHARGE ADDED TO FINAL FOLIO.

THE VALLEY

THE INFLUENCE

MANGO PAYA N’DIOCA (15, VG)				26
Mango, mixed tomatoes, red onion, basil, crispy mandioca,
dried papaya, papaya seeds, jalapeño, cucumber, ginger & lime juice

TOSTÓNES (1, 3, 7, 12)				26

GOAT (7, 8)				22

JERK (7, 8)				28

Cheese, almonds & roasted tomato cream,
fermented garlic scented honey, stingy thyme rose & bougainville

Chicken lollipop wings with blue cheese sauce,

CHICKEN (9)				36

TOM KHA-CARIBBEAN (4, 2)				25

Lemony jus, roasted bell peppers, wild mushrooms, dandelion leaves

Fish soup, coconut cream with galanga, lemon grass,
wild mushrooms, coriander, katsuobushi & chilli flakes

PORK (9)				45
Belly, apple cider gravy, mustard seeds,
granny smith & fennel compote
LAMB (9)				52
Roulade 24 hours slow cooked, aromatic herbs,
sweet potato puree, asparagus

ISLAND HARBOR
PRAWN (1, 2, 3)				36

Plantain fritter filled with 4 cheese mix,
black bean puree, red wined cranberries

baby greens, carrot shaves

OCTOPUS (2, 5, 14)				44
Caribbean red curry, basmati rice, coriander,
plantain, toasted cashews
WAGYU (7, 8)				56
Cheek, 12 hours braised in red wine,
celeriac puree, roasted carrot, herbs salad

THE PLANT BASED

Breaded in toasted coconut with mango chipotle spicy sauce

3 LAYER (VG, 8)				26

TUNA (4, 9)				36

3 layer 3 dressing salad, green mesclun quinoa,
citrus segments, candied nuts

Tartar, avocado, mango, shallots, preserved lemon, crispy tuna chicharron
CRAYFISH (2, 6, 9)				48
Tartar, Ikura caviar, white soy, orange juice, rice wine vinegar, dill
FISHERMAN’S (4)				40
Seasonal catch, silken coco butternut squash cream aromatized
with cubeb pepper & tonka bean, crunchy kale, grilled coco, pumpkin seeds
LOBSTER (2, 7, 9)				65
Tail poached in herbal lemony butter,
bisque reduction, glazed carrots puree

WATERMELON & SMOKED BEETS SASHIMI (VG)				24
Grilled gem, crunchy roots, orange, and fresh leaves
CAULIFLOWER SOUP (VG, 8, 12)				25
Maple syrup, cocoa butter & almond milk, herbal pistachio puree,
roasted white grapes, green oil
CARROT & POTATO (VG, 6, 8, 11)				26
Pavé, chipotle hummus, toasted hazelnut, honey mojito vinaigrette
VEGGY FILET (VG)				32
Filet, sauted mushrooms, asparagus,

MAHI MAHI (4)				42
Sea grape leaf infused fumet emulsion, fried capers,
stingy thyme, slightly burnt plum tomato

truffled red onion relish, greens puree

THE SWEET FINALE
COCONUT & CORN CAKE (1, 3, 7, 12)				20
Port plums, coconut sorbet
PIÑA MANGO COLADA (1, 6, VG)				20
Sponge cake, pineapple mousse, mango sorbet, Malibu rum
CHOCOLATE COULANT (1, 7, 12)				20
70% cacao, vanilla & tonka bean ice cream,
cherry wine poached cranberries
COFFEE CARAJILLO (1, 7)				20
Carajillo: Cappuccino ice cream, brownie, amaretto foam, coffee crumble

TASTING MENUS
Chef choice selection from our best signature dishes				
and some of our new seasonal creations
SEA MENU
Watermelon & beetroot sashimi
Prawn breaded in toasted coconut
Tom Kha-ribbean soup
Mahi-Mahi with sea grape leaf fumet emulsion
Coco & corn cake
145
SOIL MENU

VEGAN MENU

Mango paya & dioca salad

3 Layers 3 dressings salad

Jerk lollipop chicken wings

Watermelon & smoked beets sashimi

Cauliflower & maple syrup soup

Cauliflower maple syrup cocoa butter cream

Lamb 24 hrs slow cooked

Vegan filet

Coffee carajillo

Mango pina colada
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