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Starters
Spiced Corn Chowder

Fresh Garlic Knots
Tropical Mixed Green Salad
Saltfish & Homemade Pasta Salad
Roasted Butternut & Black Eyed Peas Salad

Mains
Escovitch Red Snapper Fillet
(with Passion Fruit Butter)
Chicken Florentine
Stewed Coconut Jerk Mutton

Sides
Scalloped Sweet Potatoes
Seafood Lasagna
Roasted Vegetable Medley
Montpelier’s Seasoned Rice

Desserts
Triple Layer Chocolate & Coconut Cake
Tropical Cheesecake
Spiced Drunken Bread Pudding

$ 55 USD

EXECUTIVE CHEF HALVA BROWNE
% TAX & 12% GRATUITY WILL BE ADDED TO YOUR BI



