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APPETIZER  SCR 
 
 

F i n e s  d e  C l a i r e s  O y s t e r s  320 

Half Dozen, Shallot Vinegar, Cocktail Sauce 
 

Y e l l o w  F i n  T u n a  T a r t a r e   250 

Avocado, Mango Coulis 
 

S l o w  R o a s t e d  P o r k  B e l l y   225 

Red Wine Braised Cabbage, White Bean Cassoulet 
 

S a u t é e d  F o i e  G r a s  310 

Takamaka Rum and Banana Flambé, Cinnamon Croûtons 
 

P r a w n s  A l  A j i l l o  290 

Tomato, Garlic, Potatoes  
 

S a u t é e d  V e a l  S w e e t b r e a d   280 

Eggplant and Tomato Ragout, Crispy Potato 

 

 

 
 

SOUP  
 
 

G r i l l e d  V e g e t a b l e  G a z p a c h o   170 

Garlic Croûton, Zucchini Wrap 
 

C r e a m y  S e a f o o d  C h o w d e r  210 

Bacon, Shrimp, Scallops, Mussels, Red Snapper 
 

M u s h r o o m  S o u p  190 

Quail Ravioli, Truffle Foam 
 

 

 
 

SALAD 
 
 

B e e f  C a r p a c c i o  190 

U.S. Beef Tenderloin, Truffle-Lemon Dressing, Seasonal Greens 
 

R o c k e t  S a l a d  190 

Fresh Figs, Prosciutto, Pomegranate Vinaigrette 
 

L o b s t e r  C a r p a c c i o  325 

Baby Greens, Champagne Dressing  
 

C a p r e s e  S a l a d  190 

Tomato, Buffalo Mozzarella, Balsamic Reduction 
 

M i x e d  V e g e t a b l e  S a l a d  170 

Bell Peppers, Cucumbers, Mango, Radicchio, Endive, 

Violet Mustard Vinaigrette 
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MAIN  SCR 

 

 

 

 

FISH AND SEAFOOD 

 

 

R e d  S n a p p e r  455 
Potatoes, Green Beans, Black Olive Tapenade  

 

J o b  F i s h  405 

Pan-seared, Fava Beans, Cherry Tomatoes, Lemon Preserve Sauce 

 

M a h i  M a h i  405 

Lentil Salad, Red Wine Tomato Dressing  

 

V a n i l l a  G l a z e d  L o b s t e r  T a i l  785 
Mashed Potatoes, Asparagus, Lobster Emulsion  

 

S e a f o o d  C i o p p i n o  615 

Prawns, Octopus, Lobster, Grouper, Garlic Bread 
 

 

 

 

MEAT AND POULTRY 
 
 

H e r b  C r u s t e d  L a m b  C h o p s  565 
Potato Croquette, Caramelized Fennel, Mint-Rosemary Reduction 
 

B o n e l e s s  B e e f  S h o r t  R i b s  430 
Potato Gratin, Haricot Verts, Braising Jus 
 

A n g u s  B e e f  T e n d e r l o i n   565 

Grilled, Truffle Mashed Potato, Sautéed Spinach, Thyme Jus  

 

S t u f f e d  C h i c k e n  B r e a s t  315 

Spinach, Pine Nuts, Tomato, Creamy Mascarpone Polenta 
 

D u c k  C o n f i t  R i s o t t o  410 

Morel Mushrooms, Crispy Parmesan Cheese  
 
 
 
 

VEGETARIAN 
 
 

V e g e t a b l e  a n d  P o t a t o  M i l l e - F e u i l l e  290 

Caramelized Onions, Sautéed Spinach, Tomato, White Bean Ragout 

 

S a f f r o n  R i s o t t o  325 

Seasonal Mushroom Ragout 


