STARTERS

tableside ceviche | 26
cured jerk salmon or sashimi grade tuna
seasoned with green mango, pickled chayote,

yuzu ponzu (df, gf, nf)

caesar salad | 20
gem lettuce, garlic croutons,

risotto | 26
seasonal vegetables,

fresh burrata, thai basil (gf, nf; v)

pumpkin velouté | 20
scotch bonnet green curry,
lemongrass, coconut (gf, v)

parmesan, anchovy dressing (l’lf)

add grilled chicken or prawns | 10

PASTA

seafood fettuccine | 36
bell peppers, tomato, fennel & saftron bisque (nf)

cacio e pepe penne | 32
creamy chicken, mushroom, parmesan (nf)

tomato & burrata linguini | 26
sun-dried tomatoes, zucchini, thai basil (nf, v)
MAIN SELECTIONS
LAND SEA

caramelized salmon | 44
orange ginger glaze, mussel sauce (gf, nf)

stewed curry goat | 36
rice & peas, braised carrots (gf, df, nf)

lamb chops | 42
cajun-rubbed, ragu (df, gf, nf)

market fish | 44
fresh daily caught fish (nf)

glazed short ribs | 45

caramelized onions, mashed

grouper | 45
grilled asparagus, mixed beans,

potatoes, red wine sauce (nf) lemon-butter sauce (nf; gf)

ribeye steak | 50

gnlled portobello, mushroom ketchup,

whole lobster | 70

lobster cocketail, garlic butter (nf)

herb bearnaise (gf‘, nf)

SIDES

tenderstem broccoli | 8

D fried plantains | 6
(gf, nf; v)

(df, gf, nf, v)

cheesy scalloped potatoes | 12 rice & peas | 8

(gf: nﬁ v) (d{, gf: nf, V)
truffle & parmesan fries | 14 herb crumb mac & cheese | 12
(df, gf, nf, v) (nf)

df - dairy free | of - gluten free | nf - nut free | v - vegetarian
Plt.’[lSt’ inform us ofany all(’rgies or die[ary T'quli7'677l€nf5 when placing yOLH' order,
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All prices are in USD and subject to 13% GST + 17% service charge.



