
APPETIZERS 
 

Hand Cut Beef Tartar  $21 
Black Olive, Cornichon, Basil and Gruyère Toast 

 
Black Pepper Crab Dumplings  $23 * 

 Snow Peas 
 

Rice Cracker Crusted Tuna  $21 
 Sriracha-Citrus Emulsion  

 
Charred Corn Ravioli  $20 

Cherry Tomato Salad and Basil Fondue 
 

Smoked Bacon Wrapped Shrimp  $22  
 Passion Fruit Mustard and Cumin Honey 

 
Sautéed Foie Gras  $28 * 

Ginger and Mango 
 

  Mixed Seafood Plateau (for two)  MP * 
Lobster, Oysters, Shrimp, Sashimi Tuna, Mussels, Clams and Conch Salad 

 
 
 

SOUPS 
 

Bahamian Conch Chowder  $ 12 
 

Local Pumpkin Soup  $10 
Wild Mushrooms and Chives 

 
Sweet Pea Soup $ 12  

 Seasonal Vegetables and Croutons 

 
 

SALADS 
 

Haricot Vert and Goat Cheese Salad  $17 
 Cherry Tomatoes and Basil 

 
Chopped Vegetable Salad  $17 

 
Beefsteak and Cherry Tomatoes  $16 
 Russian Dressing and Shaved Onion Rings 

 
Holey Farms Mango and Feta Salad  $17   

  Black Olive and Thai Basil 
 

Heart of Romaine Caesar  $16 
 

 

 
Frédéric Demers   
Chef de Cuisine  

*  I t e m s  n ot  include d  in  G ou r m et  Dining  P l an  
1 5%  g r a tu i ty  wi l l  be  a d d e d  t o  a l l  check s  

I t e m s  an d  p r i ce s  su b j ect  t o  ch an ge  wi thout  not i ce  
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