
80 Maraval Road, POS, Trinidad

BR EA KFAST 

SAVOURY CR ÊPES 
French pancakes stuffed with savoury fillings.

Scrambled egg and cheese       $30
Grilled chicken, cheese and mushrooms $40
Bacon, egg, cheese, tomatoes and avocado   $45

Add ons: 
Spinach, tomato, roasted red peppers $5 each
Cheese, scrambled egg, egg whites $6 each
Avocado  , grilled mushrooms $8 each

OATS
Sweetened with local honey, topped with spiced, 
toasted nuts and a splash of milk $26

PANCAKES
Three (3) pancakes served with maple syrup $30
Two (2) pancakes, served with eggs and bacon $50

Tomatoes, spinach, bell peppers, onions $4 each
Egg White, feta, meunster, parmesan $5 each
Mushroom, avocado, bacon $6 each
Chicken $10 each
Gourmet sausage $15 each
Smoked salmon $18 each

BUILD YOUR OWN OMELETTE  
Three (3) egg omelette with toast    $22

LU NCH
SAVOURY CR ÊPES  
French pancakes stuffed with savoury fillings. 

Monaco       – Spinach, goat cheese, grilled 
mushrooms, honey roasted nuts, thyme and a 
drizzle of local honey $65    
Milano – Grilled chicken, shaved Parmesan, 
spinach, garlic mushrooms, red pepper  
pesto $65
Springbok – Locally handmade boerewors 
(South African pork and beef sausage), 
caramelized onions, cheese, homemade chili 
mayo, tomato relish $75
Atlantic – Grilled salmon, capers, spinach, 
avocado  , Parmesan aioli, citrus wedge $85
Philly  – Steak, bell peppers, onions, 
mushrooms, cheese, balsamic dressing $65

Add ons: 
Cheese $6 
Side salad $15

SOUPS 
Soup of the day (made from scratch daily) $20      

SWEET CR ÊPES  
French pancakes filled with sweetness.

Trinitella – Chocolate hazelnut spread made 
in-house with Trinidadian chocolate, topped 
with honey roasted nuts $35

Add ingredients: 

Gluten freeSeasonal

Vegan Vegetarian 
(Suitable for 
lacto-ovo-vegetarians)

GR AIN BOWLS
Our gourmet rice blend may include but is not limited to,  
brown rice, black rice and wild rice.

Trinbago - Rice blend topped with grilled veggies, local fruit 
chutney, tamarind sauce $48
SXSW- Rice blend topped with grilled veggies, black bean and 
charred corn salsa, plantains, chimichurri dressing $51
Hakwai  - Brown jasmine rice topped with togarashi marinated 
edamame, asian cucumber radish salad, shredded nori, chadon beni 
miso-ginger dressing $48

M ASHABLES   
Ground provisions smashed, mashed and dashed with herbs and spices.
(Add a protein to your mashable and get a complimentary side salad)

Seasonal mash – Boiled and “mashed” ground provision, garlic 
onion, unsalted butter, sea salt, freshly ground black pepper  
and fresh herbs $25
Sweet potato mash - Boiled and “mashed” sweet potatoes, unsalted 
butter, garlic, sea salt, freshly ground black pepper, fresh herbs $25

SALADS 
All salad bases are 

Paramin – Mixed greens, avocado  , lentils, chickpeas, quinoa, 
cucumber, red onions, fresh herbs, chadon-beni vinaigrette $48
Cedros  – Mixed greens, diced tomatoes, cucumber, roasted plantain 
sweet potato ‘croutons’, citrus vinaigrette, topped with local cocoa nibs $52
Okinawa  – Mixed greens, tomatoes, asian cucumber radish salad
avocado, edamame, miso-ginger dressing, topped with 
sesame seeds $53

Add-ons for your grain 
bowl, mashable or salad:

Proteins

Cheese $6 
Additional sauces
Additional toppings $6 each

$6 each 

Poached egg, grilled 
mushrooms, avocado   $8 each 
Side salad $15 

Seared tofu $20 
Grilled chicken $25 
Steak carnitas $26 
Shrimp $35 
Grilled salmon $45
Sausage of the month $26

All prices are VAT inclusive

G SPOT is proud to offer menu items with gluten free ingredients. However, G SPOT is not an allergen free environment. We cannot assure you that our restaurant environment or any menu item will be completely free 
of gluten, or any other allergens. Thoroughly cooking foods of animal origin reduces risk of foodborne illness. Individuals with health conditions may be at a higher risk if these foods are consumed raw or undercooked.
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