July 17, 18®, 21
292rd & 924t 9026

Starters

Soursop—Coconut Cream - Curry Oil - Crispy Cassava -
Charred Scallion Ash
or

Passion Fruit Emulsion - Compressed Cucumber - Pickled
Carrot - Cilantro Oil - Plantain Tuile

Mains
Burnt Carrot Mousseline - Passionfruit Beurre Blanc - Green
Banana Croquette - Shaved Fennel Herb Salad
or
Roasted Carrot Purée - Passionfruit Rum Jus - Sweet Potato
Fondant - Micro Herb Salad - Charred Scallion Oil

or

Passionfruit Browned Butter - Crispy Coconut Rice Cake -
Basil Oil - Candied Walnut Crumble

Dessert

Passionfruit Sorbet - Carrot Sponge - Coconut oil - Burnt
Honey Gel - Candied Carrot Ribbon

$60.00 USD (tax included, subject to 12% service charge)

FOR RESERVATIONS TEL +1 869 469 3462



	July 17th, 18th, 21st 22nd & 24th 2026
	Passion fruit & Carrot
	Starters
	FIRE-ROASTED CARROT & PASSIONFRUIT VELOUTÉ Soursop–Coconut Cream · Curry Oil · Crispy Cassava · Charred Scallion Ash or  SHRIMP CROQUETTES  Passion Fruit Emulsion · Compressed Cucumber · Pickled Carrot · Cilantro Oil · Plantain Tuile
	Mains
	HERB-CRUSTED LOCAL WAHOO  Burnt Carrot Mousseline · Passionfruit Beurre Blanc · Green Banana Croquette · Shaved Fennel Herb Salad or TAMARIND–JERK CHICKEN THIGH Roasted Carrot Purée · Passionfruit Rum Jus · Sweet Potato Fondant · Micro Herb Salad · Charred Scallion Oil or GOAT CHEESE & CARROT GRATIN Passionfruit Browned Butter · Crispy Coconut Rice Cake · Basil Oil · Candied Walnut Crumble
	Dessert CARROT & WHITE CHOCOLATE DÉLICE Passionfruit Sorbet · Carrot Sponge · Coconut oil · Burnt Honey Gel · Candied Carrot Ribbon
	FOR RESERVATIONS TEL  +1 869  469 3462




