
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

SUBJECT TO CHANGE 

C h e f ' s  T a s t e  o f  
t h e  C a r i b b e a n

artisan greens, pepitas, sweet peppers, cucumbers,
tomato, goat cheese, turmeric ginger vinaigrette

lovango roti, breads, savory johnny
cakes with accompaniments

peel and eat shrimp, passion fruit
horseradish, spice pepper remoulade

shredded cabbage, romaine, avocado, charred
corn, mango, benne seed, crunchy chickpeas,

citrus creole dressing

marinated octopus and conch,
christophine, peppers, tomato, okra seed

oil, basil, sauce chien

local red hind ceviche, soursop ginger leche de
tigre, fried garlic, cilantro, and sweet onion

roasted root vegetables, mingo garam, tulsi
basil, burnt honey and lemongrass

crispy funghi, green sofrito, and queso blanco

calypso rice and pigeon peas

ground provisions of local sweet
potato, taro, green beans, and spices

tamarind stewed oxtail

spiny lobster pepperpot

petite filet mignon, mango pickle, sauce creole

local mahi, black lime, and golden mongoose milk

crispy guinea hen, pomegranate chili gastrique

assorted pastries, cakes, tortes, mousse,
and fresh tropical fruit

$135 per adult (not including wine or alcoholic beverages) |  $78 per child (5-12) .  all prices include gratuity.  Children 4 and under are free


