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CHEF'S TASTING MENU
Dasheene Soup
Vegetables. Vegetable Broth
Smoked Salmon Risotto
White Wine Parmesan Cream. Fresh Herbs
Pan Fried Shrimp Dasheene
Tagliarini. Local Peppers. Citrus Tomato Sauce
Soursop Sorbet
Grill Beef Striploin
Potato Puree. Red Wine Shallot Jus. Broccoli
Chocolate Lava Cake
Vanilla Ice Cream
Cheese Platter
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subject to availability. *Consuming raw or undercooked meals; poultry, seafood, shellfish, or eggs may increase your risk of

We take pride in serving only the freshest ingredient by supporting our St. Lucian farmers and fishermen. Ingredients are
foodborne illness + Please ask your server for possible allergen or gluten free items.
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CHEF’S TASTING MENU

Dasheene Soup
Vegetables. Vegetable Broth

Smoked Salmon Risotto
White Wine Parmesan Cream. Fresh Herbs

Pan Fried Shrimp Dasheene

Tagliarini. Local Peppers. Citrus Tomato Sauce
Soursop Sorbet

Grill Beef Striploin
Potato Puree. Red Wine Shallot Jus. Broccoli

Chocolate Lava Cake
Vanilla Ice Cream

Cheese Platter

We take pride in serving only the freshest ingredient by supporting our St. Lucian farmers and fishermen. Ingredients are
subject to availability. *Consuming raw or undercooked meals; poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness + Please ask your server for possible allergen or gluten free items.
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Mousse

iramisu

with chocolate sauce
Cheese Platter

Eggplant Risotto

roasted cashews. white wine parmesan cream. fresh herbs

Grilled Lamb Chops
T

Ripe Plantain Toston
grilled snapper. caviar créme fraiche
potato puree. green beans. red wine rosemary shallot jus

Shrimp Wrapped With Prosciuto

CHEF’S TASTING MENU
green banana salad. citrus segments. cherry tomatoes. passionfruit dressing
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subject to availability. *Consuming raw or undercooked meals; poultry, seafood, shellfish, or eggs may increase your risk of

We take pride in serving only the freshest ingredient by supporting our St. Lucian farmers and fishermen. Ingredients are
foodborne illness + Please ask your server for possible allergen or gluten free items.
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CHEF’S TASTING MENU

Ripe Plantain Toston
grilled snapper. caviar créme fraiche

Eggplant Risotto

roasted cashews. white wine parmesan cream. fresh herbs

Shrimp Wrapped With Prosciuto

green banana salad. citrus segments. cherry tomatoes. passionfruit dressing

Grilled Lamb Chops

potato puree. green beans. red wine rosemary shallot jus

Tiramisu Mousse
with chocolate sauce

Cheese Platter

We take pride in serving only the freshest ingredient by supporting our St. Lucian farmers and fishermen. Ingredients are
subject to availability. *Consuming raw or undercooked meals; poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness + Please ask your server for possible allergen or gluten free items.



