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THE BLUE WINDOW

KINGSTON, JAMAICA

Clatontinea Dagy CPencee

Starter
'& Cream of Hhbater og)&dgw

Lobster Bisque with Sweet Bread Croutons

PEGASUS Striploin hsagua

NEW KINGSTON Roast Beef Lasagna with Mushroom Sauce and topped with Jerk Bread

Doritod S Suapper

Doritos crusted Pan Seared Snapper, served with Sweet Chili Plum Sauce and Balsamic Syrup

Entrée
W $Babey Back KYba with Srdemary CPHarinade

Rosemary marinated Baby Back Ribs served with beetroot and Sweet Potato Mash,

along with a Mint Reduction and Garlic Vegetables
OR

Chictene n-Crovte

Slow Braised Boneless Chicken wrapped and baked in a crispy flaky Puff Pastry,
and served with Basmati Rice and Curry Vegetables

S egadus Swf & Yurf

Grilled Jerk Beef Tenderloin Steak with baked Lobster Tail, served with Red Onion Marmalade,
Garlic Butter and Pumpkin Risotto

Spicy $Beetroot Q/&/flgy Salmon Plellington

Salmon Wellington served with Parmesan Spinach Cream Sauce, Pickled Vegetables,
Roasted Potato Cup and Garlic Cherry Tomato

2 course - J$7,500 per person
3 course - J$8,500 per person Dessert

Couples - 1$16,000 per couple
S Chetver: S/t fact

Red Velvet Parfait with Baileys Truffles and Chocolate Curls

Prices are subject OR

to 15% government tax

& 10% service charge (Chocolate C%MW

Chocolate Ganache with fresh Strawberries and a Cherry Reduction



