
all prices are inclusive of 17% abst (vat) 
a 10% service charge will be added 

 
 

 

3 Courses |75 USD 

starters  
(choose 1) 

CADES BAY SEAFOOD BEIGNETS 
 crispy seafood fritters, mango pepper jam, citrus, herbs 

 
SWEET TAMARIND GLAZED WING DINGS 

 sticky tamarind reduction, charred scallion, sesame seeds, lime 
 

FUNGI FRIES 
 sweet plantain ketchup, sea salt, evoo 

 

main courses  
(choose 1) 

COCONUT VEGETABLE CURRY 
 local root vegetables, coconut curry broth, garlic flatbread or israli cous cous, 

sweet plantain jam 
 

MEDITERRANEAN POACHED MAHI 
 oven poached mahi mahi, sauteed potatoes, herb oil, tropical salsa 

 
SLOW BRAISED LAMB SHANK 

 tender lamb shank, red wine demi jus, whipped sweet potato mash, spring onion 
 

CHARR’D CHARR'D HOT HONEY PIGTAILS 
 french thyme potato salad, petite herb salad 

 

dessert  
(choose 1) 

BREAD & BUTTER PUDDING 
 cranberries, vanilla rum ice cream 

 
PEANUT BUTTER & GUAVA JAM FRENCH TOAST SANDWICH  

pink salt caramel 
 

LOCAL ICE-CREAMS & SORBETS 


