A LA CARTE | INSPIRED CREATIONS

STARTERS

Shrimp & Avocado 52
Spicy Black Bean Salsa | Fried Plantain |Sweet Corn | Cilantro

Tomato & Burrata Salad 48
Seasonal Tomatoes | Fresh Basil | Balsamic Pearls

Seared Peppered Tuna 52
Soba Noodles |Soy Dressing | Cucumber Salsa | Cucumber Sorbet

Prime Steak Tartare 55
Dijon Mustard | Herb Aioli | Cured Egg Yolk | Toasted Baguette

Sweet Potato Salmon Cake 50
Tikka Sauce | Pineapple Chutney | Ginger Reduction |
Rocket Leaves

Clam & Sweetcorn Chowder 45
Pancetta | Thyme Crumb

MAINS

Catch of the Day 9s

Roasted Fingerling Potatoes | Caramelized Onion |
Asparagus | Anchovy Butter

Pan-Seared Scallops 120
Curried Lentils | Broccoli Cream | Pomegranate

Jerk-Spiced Pork Tenderloin 110
Plantain Purée | Charred Pineapple Salsa | Pickled Onion | Rum Jus

Veal Osso Bucco Milanese 140
Saffron Risotto | Gremolata

Chicken Schnitzel 100
Crispy Breaded Chicken Breast | Fennel-Cabbage Slaw |
Parmesan| Lemon

West Indian Curry
Steamed Rice | Flatbread | Pineapple Chutney
Beef — 98 Chicken — 95 Shrimp — 98

Please inform us if you have any special dietary requirements.
(V) Indicates a Vegetarian Selection
ALL PRICES ARE IN BARBADOS DOLLARS, INCLUSIVE OF VAT AND SUBJECT TO PRODUCT LEVY & 10% SERVICE CHARGE



ART OF INDULGENCE | SIGNATURE CREATIONS

FROM THE GRILL

All Grill Selections Are Served with One Side
And Your Choice of One Sauce
Green Peppercorn | Red Wine Sauce | Chimichurri
| Lemon Caper Butter

Scottish Salmon 120
Caribbean Shrimp 110
Grilled Chicken Breast 100
American Lamb Cutlets 140
Black Angus Beef Sirloin (100z) 135
Black Angus Beef Tenderloin (8oz) 150
Black Angus Beef Ribeye (100z) 140

SIDES

French Fries 25
Truffle Parmesan Fries 30
Mashed Potato 25
Roasted Fingerling Potatoes 30
Steamed Rice 25
Truffle Mac & Cheese 30
Sautéed Zucchini & Parmesan 30
Grilled Asparagus 30
Mediterranean Grilled Vegetables 25
Mixed Tossed Salad | Balsamic Dressing 25
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