
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

MENU 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, Biquinho peppers,
cucumbers, goat cheese, Bay rum vinaigrette

lovango roti, breads, savory johnny
cakes with accompaniments

Marinated Octopus and Rock shrimp,
christophine, popped sorghum, okra

seed oil, basil, sauce chien

Shredded Cabbage, Avocado, Charred
Corn, Benne Seed, Crunchy Chickpeas,

Turmeric Ginger Dressing

Local Red Hind Ceviche, Mango Ginger Leche de
Tigre, Fried Garlic, Cilantro, and Sweet Onion

Roasted Root Vegetables, Congo Garam, Tulsi
Basil, Burnt Honey and Lemongrass

Crispy Cou Cou, Herbs, and Cilantro Lime Crema

calypso rice and pigeon peas

tamarind stewed oxtail

Caribbean Lobster Pepperpot

Lovangoat and Ground Provisions

Crispy Lovango Spiced Chicken with accompaniments

Action station of Local Fish and accompaniments

Assorted Pastries, Cakes,
Mousse, and Tortes

chef’s Taste of the Caribbean is included for All guests staying overnight on Sundays through April  26,  2026.
Enjoy dining under the stars with a stunning Caribbean-style buffet featuring curated wines from our

hand-selected wine list .  Wine and alcoholic beverages are additional.

Curried Chickpeas, Butterbeans, and Pumpkin

EVERY SUNDAY
JANUARY 4 - APRIL 26, 2026


