
C O C O N U T  F L A N
salted butter caramel, passion fruit sorbet

D E S S E R T

B R O W K I E
chocolate brownie meets pecan nut cookie, served with locally made vanilla ice cream

a choice of

Ribs
grilled chicken
grilled fish

Kids menu
option:

W I T H  W I N E  P A I R I N G
4 - C O U R S E  M E N U

Q U I N O A  S A L A D
beetroot, grilled pistacho, tangerine, dried tomatoes, cucumber, feta

L O B S T E R  C H I P O T L E  B I T E
with lettuce, chipotle mayo, mango, tobiko

M A N G O  T U N A  T A R T A R
with passion fruit espuma

S T A R T E R S

E N T R E E S

H A L F  F R E S H  G R I L L E D  L O B S T E R
chimichurri butter, chives, seasonal veggies, aromatic rice

C H I C K E N  B A L L O T I N E
rolled in goat cheese, basil leaves, berries, berries, balsamic roasted veggies, white truffle & carrot mash

L A Y E R E D  V E G G I E  P A T T Y
falafal base, eggplant caviar, avocado, tartar of cherry tomatoes, kale & chicpea crisps, aiolo, balsamic roasted

veggies, white truffle & carrot mash

R I B E Y E  F O R  T W O  
( O N L Y  P O S S I B L E  T O  O R D E R  P E R  2  P E R S O N S )

Angus ribeye steak, chimichurri sauce, garlic, thyme, laurier, balsamic roasted veggies, roasted potatoes

L O C A L  C A T C H  O F  T H E  D A Y
stuffed with mushrooms, lobster bisque sauce, served with balsamic roasted veggies, white truffle & carrot mash

a choice of

A M U S E - B O U C H E S

( C U M I N )  E G G P L A N T  C A V I A R
eggplant, feuillette, creamy cilantro dressing

C A R I B B E A N  B I T E
chicken, wasabi mayo, seasoning peppers, plantain

S M O K Y  M O Z A R E L L A  S K E W E R
with cherry tomatoes and basil dressing

Our menu may vary depending on local supply, in which case we will notify you prior to your trip..


