COLD APPETIZERS

Crab cake with red bell pepper remoulade sauce, green apple and fresh cilantro salad

® ® Seafood ceviche with Peruvian “leche de tigre” marine cocktail, sweet corn,
orange and fresh coriander

( Shrimp cocktail with tomato and mildly hot sauce

® Marinated mackerel with tomato, onion, roasted bell peppers and carrot salad

HOT APPETIZERS

® Charcoal grilled octopus with potatoes, green pesto and saffron aioli

Mussels in white wine with onion confit, tomato and basil

Coconut breaded fried shrimps in horseradish sauce with mustard and honey

Curried beef meat Jamaican turnover

SALADS

® ® Roasted salmon salad with rucola, asparagus and roasted bell pepper vinaigrette

® Caramelized shrimps with sesame seeds and watercress in avocado vinaigrette

Mango Jamaican salad, chicken cole slaw and honey mustard dressing

® These are healthy dishes which help in ® These are gluten free dishes  These are spicy dishes
maintaining a balanced diet




SOUPS

Seafood bisque with rouille sauce drops

® Seafood soup with squid, scallops, crab and fish with aioli toasts

PASTAS

Q Linguine with buttered shrimp, Parmesan cheese and chilli

Seafood lasagna with asparagus and Armorican sauce

Gluten free pasta available

® These are healthy dishes which help in ® These are gluten free dishes  These are spicy dishes
maintaining a balanced diet

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness,
especially if you have a medical condition




MAIN COURSES

® Grilled or steamed Jumbo shrimp

B Selection of sauces for your jumbo shrimp

® Garlic mojo sauce ® Garlic and guajillo ® “Meuniére” butter White wine with celery
chilli ajillo sauce sauce sauce
@ Thermidor sauce (® Lime tartar sauce Saffron cream sauce

m Side dishes to select for your jumbo shrimp

® Baked potatoes ® Baked potato ® Mashed potatoes @ Grilled asparagus
with cheese with butter
® @ Grilled vegetables Pasta with pesto
® Baked potato ® Baked potatoes
with crispy bacon with butter
and onion ® Pilafrice
Fish jerk

Fried grouper with garlic sauce, fried green plantain and Creole salad

® Jumbo shrimp and white wine risotto with Parmesan cheese

® Seafood risotto with grilled vegetables and romesco sauce

Salmon in Chardonnay and dill sauce, pilaf rice

® Surf and Turf with jumbo shrimp and grilled flank steak served with mashed potatoes,
roasted garlic and buttered corn

Grilled garlic and oregano marinated chicken thigh, vegetables with IKalamata olives,
olive oil and lime

{ Scotch Bonnet chilli marinated shrimps and pineapple skewer, pilaf rice

Confit cod, eggplant puré with garlic and tahini, dried tomatoes




VEGETARIAN MENU

COLD APPETIZERS

® ® 0 Vegetables ceviche with Peruvian “leche de tigre” broth, sweet corn,
orange and coriander

® ® % Coconut coated tofu in radish sauce with mustard and honey
® ®» Pickled vegetables with tomato, onion, roasted bell pepper and carrot salad

® @™ Mango cole slaw salad with chicken and honey mustard vinaigrette

SOUPS

@~ Pumpkin soup with cinnamon candied onions, olive oil bread crouton

PASTAS

0 Q Linguine with buttered Parmesan cheese and chilli

® O Capellini pasta in lime sauce and capers, diced tomatoes and garlic bread

Gluten free pasta available

Y @ These are healthy dishes which help in ® These are gluten free dishes 0 These are ovo lacto vegetarian dishes
maintaining a balanced diet

W These are vegan dishes { These are spicy dishes




MAIN COURSES

@~ Grilled vegetable risotto in romesco sauce
0 Jerkfried polenta, Jamaican rice and beans, steamed vegetables
0 Mixed grilled vegetables, tomato rice and aioli sauce
v Coconut coated and annato marinated tofu, bell pepper and onions, white rice

@& Confit potato puré, eggplant with garlic and tahini, half dried tomato

@ These are healthy dishes which help in ® These are gluten free dishes 0 These are ovo lacto vegetarian dishes
maintaining a balanced diet

W These are vegan dishes  These are spicy dishes

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have a medical condition




COLD APPETIZERS

Crab cake with red bell pepper remoulade sauce, green apple and fresh cilantro salad

® ® Seafood ceviche with Peruvian “leche de tigre” marine cocktail, sweet corn,
orange and fresh coriander

( Shrimp cocktail with tomato and mildly hot sauce

® Marinated mackerel with tomato, onion, roasted bell peppers and carrot salad

HOT APPETIZERS

® Charcoal grilled octopus with potatoes, green pesto and saffron aioli

Mussels in white wine with onion confit, tomato and basil

Coconut breaded fried shrimps in horseradish sauce with mustard and honey

Curried beef meat Jamaican turnover

SALADS

® ® Roasted salmon salad with rucola, asparagus and roasted bell pepper vinaigrette

® Caramelized shrimps with sesame seeds and watercress in avocado vinaigrette

Mango Jamaican salad, chicken cole slaw and honey mustard dressing

® These are healthy dishes which help in ® These are gluten free dishes  These are spicy dishes
maintaining a balanced diet




SOUPS

Lobster bisque with rouille sauce drops

® Seafood soup with squid, scallops, crab and fish with aioli toasts

PASTAS

Q Linguine with buttered shrimp, Parmesan cheese and chilli

Seafood lasagna with asparagus and Armorican sauce

Gluten free pasta available

® These are healthy dishes which help in ® These are gluten free dishes  These are spicy dishes
maintaining a balanced diet

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness,
especially if you have a medical condition




MAIN COURSES

® Grilled or steamed lobster

| Selection of sauces for your lobster

® Garlic mojo sauce ® Garlic and guajillo ® “Meuniére” butter White wine with celery
chilli ajillo sauce sauce sauce
@ Thermidor sauce (® Lime tartar sauce Saffron cream sauce

m Side dishes to select for your lobster

® Baked potatoes ® Baked potato ® Mashed potatoes @ Grilled asparagus
with cheese with butter
® @ Grilled vegetables Pasta with pesto
® Baked potato ® Baked potatoes
with crispy bacon with butter
and onion ® Pilafrice
Fish jerk

Fried grouper with garlic sauce, fried green plantain and Creole salad

® Lobster and white wine risotto with Parmesan cheese

® Seafood risotto with grilled vegetables and romesco sauce

Salmon in Chardonnay and dill sauce, pilaf rice

® Surf and Turf with lobster and grilled flank steak served with mashed potatoes,
roasted garlic and buttered corn

Grilled garlic and oregano marinated chicken thigh, vegetables with IKalamata olives,
olive oil and lime

{ Scotch Bonnet chilli marinated shrimps and pineapple skewer, pilaf rice

Confit cod, eggplant puré with garlic and tahini, dried tomatoes




VEGETARIAN MENU

COLD APPETIZERS

® ® 0 Vegetables ceviche with Peruvian “leche de tigre” broth, sweet corn,
orange and coriander

® ® % Coconut coated tofu in radish sauce with mustard and honey
® ®» Pickled vegetables with tomato, onion, roasted bell pepper and carrot salad

® @™ Mango cole slaw salad with chicken and honey mustard vinaigrette

SOUPS

@~ Pumpkin soup with cinnamon candied onions, olive oil bread crouton

PASTAS

0 Q Linguine with buttered Parmesan cheese and chilli

® O Capellini pasta in lime sauce and capers, diced tomatoes and garlic bread

Gluten free pasta available

Y @ These are healthy dishes which help in ® These are gluten free dishes 0 These are ovo lacto vegetarian dishes
maintaining a balanced diet

W These are vegan dishes { These are spicy dishes




MAIN COURSES

@~ Grilled vegetable risotto in romesco sauce
0 Jerkfried polenta, Jamaican rice and beans, steamed vegetables
0 Mixed grilled vegetables, tomato rice and aioli sauce
v Coconut coated and annato marinated tofu, bell pepper and onions, white rice

@& Confit potato puré, eggplant with garlic and tahini, half dried tomato

@ These are healthy dishes which help in ® These are gluten free dishes 0 These are ovo lacto vegetarian dishes
maintaining a balanced diet

W These are vegan dishes  These are spicy dishes

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have a medical condition




DESSERTS

0 Creamy chocolate and coffee cake

O Wild berries blintzes with strawberry sauce

W ® Homemade ice cream and sorbet sampler

VN ® ® Seasonal fruit salad with sauce

O Milk chocolate, chocolate mousse, candied peanuts
and caramel sauce

® Almond and raisin pudding, caramel sauce

® These are healthy dishes which help in 0 These are ovo lacto vegetarian dishes
maintaining a balanced diet

® These are gluten free dishes W\ These are vegan dishes
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