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PLANTATION & BEACH Sample Menu

Chef’s Amuse Bouche
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Pan Seared Scallops
Curried Apple Chutney, Dark Chocolate Coulis, Coconut Potato Puree
Or
Mozzarella & Prosciutto Salad
Garlic Oll, Roasted Pecan, Balsamic Reduction Dressing,
Or

Butternut Bisque
Roasted Cremini Mushrooms, Pistachio Ol

Pan Seared Line Caught Wahoo
Sweet Pae Purée ,Coconut Stream Rice, Passion Fruit Butter Sauce
Or
Pistachio Lamb Rack
Mascarpone Creamy Polenta, Ratatouille, Demi Glaze
Or
Fresh Lemon Zest Risotto
Beetroot Compote, Crispy Parmesan Reggiano, Herb Pesto, Feta Cheese Crumble
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Saffron Coconut Creme Brulee

Oatmeal Biscuit, Salted whipped Cream
Or

Homemade Sorbet
Or
Homemade Ice Cream

Chef de Cuisine - Halva Browne | Full menu $85 US | 24% tax and service charge will be added to your bill



