
NEW YEAR'S EVE

Ask your Waiter about our Cigar Selection
Please inform us of any Allergies or Dietary Requirements. (GF) - Gluten Free

Prices are quoted in Barbados Dollars, inclusive of 2.5% Levy Tax, 10% VAT and 12.5% Service Charge

CANAPES
 Bread Truffled Mushroom & Parmesan Arancini     |     Spiced Crab Toast, Lemon Aioli & Caviar

STARTERS
 Wagyu Beef Carpaccio

Pickled Trompettes, Soffritto, Fresh Arugula And Aged Parmesan
 

Salmon & Lobster Ravioli
Blistered Cherry Tomatoes, Lobster Bisque, Sautéed Spinach, Fresh Herbs

Pan Seared Scallop
Glazed Boneless Chicken Wing, Caramelized Celeriac Purée, Pickled Apple, Crispy Potato

 
Creamy Italian Burrata

Marinated Red & Golden Beetroots, Poached Pear, Candied Nuts, Truffle And Walnut Dressing

PALATE CLEANSER
A Scoop Of Champagne Sorbet

MAINS
 Classic Beef Fillet Rossini

Pan Seared Fois Gras, Brioche Crouton, Garlic Spinach, Truffled Madeira Jus

Suffed Saddle Of Lamb
Braised Shoulder Croquette, Garlic Mash, Caponata Vegetables, Rosemary Lamb Jus

 
Roasted Turbot On The Bone

Heritage Tomato, Caper And Parsley Dressing, Triple Cooked Chips, Brown Butter Bearnaise

Poached Caribbean Lobster Tail
Mussels, Clams And Shrimp In A Thai Style Coconut Velouté, Seared Bok Choi, Steamed Jasmine Rice

DESSERT
Passionfruit Tart

Tropical Fruit Compote, Whipped Italian Meringue, Coconut Sorbet
 

Chocolate & Caramel Delice
Popcorn Icecream, Maple Anglais and Spiced Crumble

Malibu Tiramisu
Rum Soaked Ladys Fingers, Coffee Liquor, Chocolate Glaze, Vanilla Chantilly Cream

 
Champagne Poached Peaches

Orange & Ginger Cake, Spiced Crumb, Coconut & Blueberry Sorbet
 

Assiette Of Farmhouse Cheeses
Homemade Chutney, Grapes, Malt Loaf, Assorted Artisan Crackers

(Can Be Chosen As A Dessert Or An Extra Course Supplement $60)

$1750 per person

ALL-INCLUSIVE
Selected Wines, Bubbles And Spirits Available All Night.


