


STARTER
Choice of:

Hearts of Palm Caesar Salad
Cashew Dressing, Medianoche Crouton

Tuna Tostada
Passion Fruit Yolk

ENTRÉE
Choice of:

West Indian Chicken
Caribbean Curry

Black Grouper
Seafood Beurre Blanc

Bacon Wrapped Filet
 Coconut Au Poivre

Cauliflower Pot Roast 
Jerk Glaze

FAMILY STYLE SIDES
Yucca Fries

Charred Broccolini
Black Beans

Coconut Steamed Rice

DESSERT

Key Lime Pie
Rasberry Gelee

$125
+tax +gratuity per person

This restaurant only accepts credit cards, debit cards and, 
where applicable, other contactless forms of 

payment. It is a cash-free environment. 

*Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne 

illness, especially if you have certain 
medical conditions. Please alert your server to any potential 

allergies.



STARTER
Choice of:
To Share

Coconut Shrimp Toast
Chilli & Green Onion

Pork Belly
Sour Orange Jus

Ham & Cheese Croquettas 
Sweet Plantain, Local Cheese,

Sunflower Romesco

ENTRÉE
Choice of:

West Indian Chicken
Caribbean Curry
Black Grouper

Seafood Beurre Blanc
Shrimp Bucatini

Ouzo Cream, Tomato
Bacon Wrapped Filet

 Coconut Au Poivre
Cauliflower Pot Roast 

Jerk Glaze

FAMILY STYLE SIDES
Yucca Fries

Charred Broccolini
Jerk Spiced Cauliflower
Coconut Steamed Rice

DESSERT

Key Lime Pie
Raspberry Gelee

or
Chocolate Cheesecake

Warm Mole Rojo

$140
+tax +gratuity per person

SALAD
Choice of:

Hearts of Palm Caesar Salad
Cashew Dressing, Medianoche Crouton

Spiny Lobster Bisque
Pineapple Lobster Salad

This restaurant only accepts credit cards, debit cards and, 
where applicable, other contactless forms of 

payment. It is a cash-free environment. 

*Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne 

illness, especially if you have certain 
medical conditions. Please alert your server to any potential 

allergies.



STARTER
To Share

Smorgasbord Tower
Oysters & Pearls

Snow Crab
Scallop Ceviche

Florida Shrimp Cocktail
Ham & Cheese Croquettas

Shrimp Toast

ENTRÉE
Choice of:
Jerk Lamb

Corn Pudding
West Indian Chicken

Caribbean Curry
Black Grouper

Seafood Beurre Blanc
Bacon Wrapped Filet

 Coconut Au Poivre
Cauliflower Pot Roast 

Jerk Glaze

FAMILY STYLE SIDES
Mojo Yucca Mash
 Sautéed Rapini

Jerk Spiced Cauliflower
Coconut Steamed Rice

This restaurant only accepts credit cards, debit cards and, 
where applicable, other contactless forms of 

payment. It is a cash-free environment. 

*Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne 

illness, especially if you have certain 
medical conditions. Please alert your server to any potential 

allergies.

DESSERT
Key Lime Pie

Raspberry Gelee
or

Coconut Mousse
Pandan Anglaise

SALAD
Choice of:

Hearts of Palm Caesar Salad
Cashew Dressing, Medianoche Crouton

Spiny Lobster Bisque
Pineapple Lobster Salad

$155
+tax +gratuity per person





Enhancement Menu 
Champagne Toast +7

FAMILY STYLE APPETIZERS 
Smorgasboard Tower

 Oysters & Pearls, Scallop Ceviche, 
Florida Shrimp Cocktail, Ham & Cheese 

Croquettas, Shrimp Toast + 145 
ADD CAVIAR +80

Cachapa & Caviar 
Italian Osetra + 110

Crab Cakes 
Herbed Breadcrumb +38

ENHANCED ENTREE 

Up charge of + $20 per item

Swordfish "Neptune's Cut"  
Black Lime, Black Pepper, Garlic

Wagyu Picanha 
A4 Australian Steak 
with Crab Fat Butter

ADD TO YOUR ENTREE 

Half Lobster +MP
Grilled with Herb Butter 

Crab Imperial Stuffed +24

ENHANCED WATER
1L S. Pellegrino Sparkling +7  

750 ml Evian Instilled +7
Dessert Wine

Sandeman Tawny 10 Year Port +16  
Sandeman Tawny 20 Year Port +26

Blandy's, Madeira Portugal +16




