The Smoky Mermaid
Dinner Menu
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DESSERT FIRST!                                                                   BZ$   US$

For the Sweet Tooth in you!!! And don’t forget about Coffee and Tea

Decadent Ecstasy -   A layered pie of coconut, chocolate, and nuts topped with

13.75
     6.88                   
                                                                             a scoop of ice cream & chocolate sauce  

Pina Colada Pie – Flaked coconut and pineapple chunks with a creamy flambé

13.20
     6.60                       

                                                                                     rum sauce baked in a cookie crust 

Caramelized Fruit – seasonal Fruit sautéed in a rum and butter sauce   served

13.20
     6.60                      

                                                                                                       With a scoop of ice cream
Bananas Chimichanga –Smoky’s fried crêpe filled with a cinnamon-marinated
12.65
     6.33                    

                                               banana, topped with ice cream and a caramel rum sauce 
Frozen Key Lime Pie – Our secret recipe – a refreshing lime delight


8.80
     4.40                                         
Ice Cream    - Try our tasty ice cream, ask your server for available flavors

8.80
     4.40                                      

Coffee  or Tea   - Freshly brewed coffee or Select your own Tea



3.85
     1.93                                                    
APPETIZERS                                                                           BZ$  US$
Smokin' BBQ Wings - Deep Fried and glazed with Smoky's Tangy BBQ sauce

11.00
     5.50                       
Grilled Beef Brochelle - Grilled marinated skirt steak strips wrapped around 

13.20
     6.60
                                                chunks of cheese, served with our famous house sauce                       
Italian Sausage - Served with a spicy mustard sauce and fresh tortilla wedges

14.30
     7.15
                    
Smoky's Shrimp Cocktail - Chilled and served with a special cocktail sauce  

17.60
     8.80                       
Tequila Shrimp - Sautéed with local fruits in a tequila and butter sauce  

18.15
     9.08                              
SOUPS & SALADS                                                                   BZ$  US$
Soup de Jour – Made Fresh Daily                            






8.80
     4.40                                                                                                                                                                                                                                                                        
Tomato Basil Bisque - Loaded with fresh Roma tomatoes and sweet basil  

8.80
     4.40                            
Shrimp Bisque – Our delicious Tomato Basil Bisque with tender shrimp  

13.20
     6.60                               
Ceviche Smash - marinated fresh seafood and vegetables, served with corn 

14.30
     7.15
                                                                                                       or flour tortilla chips                
Smoky's House Salad   - Served with strips of Chicken & Steak or grilled shrimp
19.80
     9.90 
                                                                        accompanied by our famous house dressing                
                                                                                                    All items include 10% G.S.T.
PASTA DISHES                                                                      BZ$ US$
Served with home made focaccia bread & a side salad
Fettuccini Alfredo -    Tossed in our classic Creamy Alfredo Sauce      


24.20
     12.10                                      
Fettuccini Marinara - Tossed in a robust tomato, olive, garlic & basil sauce    

24.20
     12.10                      

                                                                                                     * *Add chicken to either dish      30.80
      15.40                                                                                          
                                                                                                     * *Add shrimp to either dish
35.20
      17.60              
Placencia Shrimp -      Bow Tie pasta glazed in our delicious homemade Pesto,

39.60
      19.80  
                                              served with tender shrimp and parmesan cheese                   
POULTRY & MEATS                                                            BZ$   US$

All dishes are served with a basket of fresh bread rolls and a side salad and accompanied by your choice of rice or potato & steamed vegetables
Smoky's Chicken Kiev -   Tender chicken Breast stuffed with ham, herbs, bread    
24.20
     12.10              

crumbs & cheese, basted and deep fried then smothered in our special cream sauce   
Jamaican Chicken - Grilled chicken Seasoned with a spicy Jamaica Jerk Sauce  
31.90
     15.95                  

Jamaican Pork - Grilled Pork Seasoned with a spicy Jamaica Jerk Sauce   

36.60
     18.15                              

Jamaican Combo - Grilled Chicken & Pork seasoned with a spicy Jamaica Jerk Sauce
39.60        19.80 
Smoked Pork Chops - Grilled & served with a Honey Mustard Spicy Sauce      

33.00
     16.50                      

Smoky's Sizzling Porterhouse     A juicy 16 oz Porterhouse Steak smothered with 
41.80
     20.90            

                                                                                    mushrooms & onions, Grilled to Order  
Shrimp & Beef   Add a skewer of plump Grilled Shrimp to your Porterhouse   

52.80
     26.40                       
* Chef's Specialty* 
 Brazilian Special       Tenderloin wrapped with bacon & Grilled on an authentic  
55.00
     27.50                 

                                                                  wood handle skewer, topped with a Churrasco                                                                                                                                                                                                                                
                                                                                 Sauce & served on a tropical platter
SEAFOOD                                                                                            BZ$ US$

All dishes are served with a basket of fresh bread rolls and a side salad and accompanied by your choice of rice or potato & steamed vegetables
Fresh Fish Fillet  
Caribe - Catch of the day blackened (spicy) or grilled to absolute perfection       

37.40
     18.70                   

Crusted - Catch of the day crowned with shredded “Yuca” & quickly browned  

37.40
     18.70                   

                                       to a crispy crust, served with a sweet and spicy fruit salsa 

Fish n Chips - Catch of the day battered and deep fried, served w fries       

14.85
      7.43
All items includes 10% G.S.T
SEAFOOD    contd.                                                                             BZ$ US$

Fresh Caribbean Shrimp                                          

Scampi    - Simmered in a garlic wine butter sauce with a hint of lemon  

            41.80
     20.90 

                     
Coconut   - Shrimp smothered in a flaked coconut battered fried crisp, served   
            41.80
     20.90
                                                          with a fresh ginger-honey dipping sauce 
Thermador - Succulent Shrimp simmered in a tasty cream wine sauce, topped  
            44.00
     22.00                
                                                                                                     with melted mozzarella  
Seafood Stir fry -   Combination of fresh seasonal seafood including lobster, shrimp,
44.00
     22.00         
                                                              fish & conch (seasonal) & sautéed with your choice 
                                                                                 of Scampi, Curry, Ginger or Garlic Sauces  

*Chefs Specialty*                            
Tiki Style Skewers   - 3 kebobs grilled with herbs & butter & served Tiki Style with
49.50
     24.75          
                                                                                                               Chef's accompaniments                  
LOBSTER                                                                                  BZ$ US$

All dishes are served with a basket of fresh bread rolls and a side salad and accompanied by  your choice of rice or potato & steamed vegetables
Blackened Lobster – Cajun Style           






57.20
     28.60                                                                                           

Naked Lobster – Steamed lobster tail served with a garlic or butter dipping sauce 
57.20
     28.60             
Lobster Medallions – Smothered with mushrooms, onions & bell peppers   

57.20
     28.60                         
Lobster au Gratin – In a creamy cheese sauce 





57.20
     28.60                                                                               
Tantalizing Tails – Whole lobster tail butter-flied and grilled with lemon garlic butter 57.20
     28.60      

Lobster Thermidor – Succulent lobster simmered in a creamy wine sauce then 
57.20
     28.60                  

                                                         Stuffed back into its shell and baked golden brown

Lobster al Diablo – Flambéed with Brandy & topped with mushrooms   


61.60
     30.80                               
Reef & Beef – 16 oz Porterhouse and a butter-flied lobster tail broiled to    

71.50
     35.75                             
                                  order and topped with grilled onion, green bell peppers 

                                                                                                        and mushrooms          
Add a second LOBSTER TAIL                                                                                                    30.80       15.40        

In order to provide lobster for our valued clientele during the off-season (February 15-June 15),  The Smoky Mermaid has requested and been granted the authority to serve LOBSTER TAILS   through-out this off-season. This agreement has been signed by the Belize Hotel Association, the Belize Fisheries Department, and the Belize Tourism Board. 
BON APPETIT!
All items include 10% G.S.T.
