Norwegian Cured Salmon Tartar served with Capers, Dijon Vinaigrette
and Toast Bread
Potato Tart with Warm Mushroom Salad and Potato Emulsion

Sou

Bahamian Conch Chowder
Creamy Potato & Leek

Salad

¥ Classic “Caesar” Salad with Garlic Croutons
Also Available entrée-sized with Grilled Chicken Breast
Tri-Colored Vine-ripe Tomato Salad with Tomatillo Vinaigrette,
Bocconcini and Bagel Chip

¥ Jerk Spiced Grouper Fillet

With Bananas & Rum Callalou and Yucca

Pappardelle with Braised Oxtail Ragout
Served with Root Vegetable Pecorino and Romano Cheese

¥ Vegetable Kebab
Served over a bed of Gingered Jasmine Rice and Spiced Honey Soy Sauce

Medallions of Pork Tenderloin in Creamy Sauce Jardiniére
Truffle- Yukon Mash, Calvados Glazed Sugar Apples, Haricot Verts

Prime Roast Rib of Aged Beef with Truffle
Yukon Mash, Broccoli Mornay, and Glazed Baby Carrots

Dessents

White Chocolate & Passion Fruit Cake
Apple Crisp
¥ No Sugar Added New York Cheesecake

¥ HEALTHY CHOICE
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Potato Tart with Warm Mushroom Salad and Potato Emulsion
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Creamy Potato & Leek
Tri-Colored Vine-ripe Tomato Salad with Tomatillo Vinaigrette,
Bocconcini and Bagel Chip

Vegetable Kebab
Served over a bed of Gingered Jasmine Rice and Spiced Honey Soy Sauce

Chef’s Signature Special
Your server will explain today’s vegetarian special and its preparation.

¥ HEALTHY CHOICE
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