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RESTAURANT

MENU 1

$55 PER PERSON

__CQ‘Gb_

APPETIZERS

Tuna Duo
Fresh tuna tartare with lemon zest,
tuna tataki, wasabi mayo and wakame

Chicken Caesar

Romaine lettuce, Parmesan, croutons,
classic Caesar dressing

MAIN COURSES
Grouper and Shrimp

Fresh grouper and shrimp, lemon butter sauce,
lemon risotto, seasonal vegetables

Poulet Dijon

Chicken breast, Dijon mustard sauce,
mashed potatoes, seasonal vegetables

DESSERTS

Chocolate Lava
Warm chocolate lava cake, vanilla ice cream

Tarte Tatin

RESTAURANT

MENU 2

$60 PER PERSON
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APPETIZERS

Goatcheese Creme Briilée
Caramelized goat cheese, herbs, mixed greens

Escargots
Classic escargots in a creamy mushroom sauce,
o
garlic herbs, served with toasted bread

MAIN COURSES

Poisson Rouge
Fresh Tuna steak spiked in Caribbean spices
served with mango tomato compote
and lemon risotto

Skirtsteak
Grilled skirt steak, chimichurri,
mashed potatoes, seasonal vegetables

DESSERTS

Chocolate Lava
Warm chocolate lava cake, vanilla ice cream

Apple Strudel

Traditional apple strudel, vanilla sauce
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RESTAURANT

MENU 3

$65 PER PERSON
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APPETIZERS
Chicken Caesar Salad

Romaine lettuce, Parmesan, croutons,
classic Caesar dressing

Lobster Bisque

Rich and creamy lobster soup

Home Made Beef Croquette

Traditional Belgian beef croquette, parsley, lemon

MAIN COURSES

Canard a la Passion
Duck breast, passion fruit sauce,
mashed potatoes, seasonal vegetables

Grouper and Shrimp
Fresh grouper and shrimp, lemon butter sauce,
lemon risotto, seasonal vegetables

Filet Mignon Truffle Sauce
Tender beef tenderloin, truffle sauce,
mashed potatoes, seasonal vegetables

DESSERTS
Apple Strudel

Traditional apple strudel, vanilla sauce \e

Dame Blanche
Vanilla ice cream, Belgian chocolate sauce,
whipped cream

Lime Cheese Cake




