
L U N C H

H AWA I I A N  B OW LS

MAKE YOUR OWN!

Vegetables:
Cucumber, tomato, red onion, bell 
pepper, avocado, dried mushroom, 
green onion, tofu cheese, radish

Fruits:
Cantaloupe, pineapple, watermelon

Base:
White rice, quinoa

Dressings:
Soy sauce, sesame oil, sesame seeds, 
coconut flakes, spicy mayo, pickled 
ginger, wakame, ponzu

Proteins:
Fresh Tuna 16 / 32
Fresh Salmon 14 / 28
Grilled Chicken 13 / 26
Grilled Beef 14 / 28
Vegetarian 11 / 22

COBB SALAD
Classic lettuce salad, chicken bacon, 
hard boiled eggs, tomatoes, avocado, 
blue cheese dressing, chives. (D, E) 
16 / 32

WATERMELON SALAD
Garden greens, kale, arugula, limonette 
vinaigrette, purple onion, cucumber, 
okra, creamy goat cheese. (D, V) 
14 / 28

CHEESE & DIP
Belizean cheese dip, served with 
corn tortilla chips and crudités. 
(D, V)
8 / 16

CHICKEN STEW 
Traditional Belizean stew chicken 
served with rice and beans, and 
potato salad.
13 / 26

BELIZEAN SERÉ  
Snapper, coconut broth, cocoyam, 
okra, cilantro, plantain,
habanero pepper. 
21 / 42

CURRY SHRIMP 
Yellow curry, eggplant, corn, 
potatoes, bell pepper, onion and
a side of white rice. (S)
19 / 38

ADD:
Corn Tortillas 2 / 4
Flour Tortillas 2 / 4 

F L AT  B R E A DS

MARGARITA
Tomato sauce, mozzarella, and basil.
(D, G, V)
10 / 20

CARIBBEAN
Tomato sauce, mozzarella, 
jerk chicken, and pineapple. (D, G)
11 / 22

PEPPERONI
Tomato sauce, mozzarella cheese, 
chili flakes. (D, G)
12 / 24

F E E L I N G  G O O D

TREEHOUSE WHOLE RED SNAPPER
Served with rice and beans, coleslaw, salad, 
and onion sauce. (D, E)
1.75 / 3.50 Per OZ

FORT GEORGE BEEF BURGER
7oz beef burger, bacon, longaniza, pickles, lettuce, 
Monterrey Jack cheese, tomato and chipotle dressing. 
(D, E, G)
16 / 32

TURKEY CLUB
Lemon-rosemary marinated roasted turkey with 
caramelized onions, greens, cheddar cheese, tomato, 
and lettuce. (D, G)
13 / 26

VEGETARIAN ROTI
Curry and coconut milk marinated vegetables with potato, 
eggplant and chickpeas. (G, VE)

12.50 / 25

MEXICAN TACOS ‘AL PASTOR’  
Authentic pork tacos, red recado, roasted pineapple,
onion, cilantro, corn tortilla, spicy red salsa. (G)
11 / 22

RUSTIC FIRE-GRILLED CHICKEN 
Cajun wedge potatoes, chimichurri, rustic bread. (G)
21 / 42

All dishes are served with your choice of French fries, sweet potatoes, or a side salad.

G R E E N S W H E N  I N  B E L I Z E

D = Contains Dairy, E = Contains Eggs, G = Contains Gluten, 
N = Contains Nuts, Sesame, Peanuts, S = Contains Shellfish, V = Vegetarian, VE = Vegan     

Please inform our staff of any allergies or dietary restrictions you may have. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

                  All prices are listed in both USD and BZD. The prices do not include a 10% service charge and 12.5% GST.

OPEN DAILY 11AM-4PM




