
CHEF’S TABLE

$220 PER PERSON
includes a special curated cocktail menu, wine & round-trip ferry transportation 

While enjoying live music, indulge in an unforgettable interactive dining 
experience brought to you by our guest chefs, who will showcase their cu-

linary flair.  Their innovative and explorative spirit has led them to roam 
the islands in search of the freshest produce, fish, and meat, which they 
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LOCAL SNAPPER CRUDO

ginger, coconut, mango, sea herbs, black lime
CHEF ROBBIE FELICE

BANANA LEAF SMOKED TRIGGER FISH & FOIE GRAS TERRINE
CHEF BRIAN ARRUDA

concord grape, local berries

CURRY MALLOREDDUS

spiced local goat sugo, pineapple, olive
CHEF ROBBIE FELICE

BRAZILLIAN LOBSTER TAIL
CHEF BRIAN ARRUDA

“prive rose” dutch mussels, morels, cognac, lobster roe

MENU ITEMS ARE SUBJECT TO AVAILABILITY
A 20% gratuity will be added to your bill

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions

SPICED LAMB LOIN
CHEF STEPHEN BELIE

pumpkin, golden raisin, pine nuts, green papaya chutney

SWEET PLANTAIN RUM CAKE
CHEF STEPHEN BELIE

almond, date brown butter, coconut ice cream, tamarind gel

6 COURSE PRIX FIXE

The starry night will present a symphony of flavors, accompanied by 
Island Hope Wines and their esteemed master sommeliers, who have curat-
ed a selection of wines to perfectly complement each course. Simply put, 

this night is a truly unique opportunity to taste the best of the 
mainland with an unforgettable island twist.

WINE | Jaffelin Blanc de Blancs Cremant de Bourgogne NV Burgundy, France

WINE | Hourglass Estate Rose 2021 Napa Valley, California

WINE | Chateau de la Font du Loup Cotes du Rhones Blanc 2021 Rhone River Valley, France

WINE | Carabella Estate Pinot Noir 2021 Chehalem Mountains, Oregon

WINE | Le Gode Rosso di Montalcino DOCG 2020 100% Sangiovese Tuscany, Italy

WINE | Il Fiori Moscato NV Asti, Italy


