
 CHRISTMAS EVE MENU

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 subject to 12.5% Service Charge

SMALL BITES
 Bread Basket

Bakers’ Selection Of Freshly Baked Breads And Crackers – Served With Whipped Goats’ Cheese And 
Cranberry Dip & Smoked Salmon Rillettes

Festive Charcuterie Board +$80
Prosciutto Ham, Soppressata, Chorizo, French Brie With  Celeriac Remoulade, Fresh Grapes, 

Pickles And Chutney, Served With Crusty French Baguette

½ Dozen Fresh Maldon Oysters +$90
Passionfruit Mignonette, Wasabi Tobiko

STARTERS
Traditional Ham Bone & Split Pea Soup

Pancetta, Peas & Carrots, Garlic Croutons

Tropical Shrimp Cocktail
Greenland Prawns Dressed In Jalapeno & Lime, Crisp Romaine Lettuce, 

Fresh Avocado, Mango Salsa, Shrimp Cracker
 

Wagyu Beef Carpaccio
Pickled Trompettes, Soffritto, Fresh Arugula And Aged Parmesan

 
Creamy Italian Burrata (V)

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

MAINS
Tides Festive Roast Turkey

Bajan Glazed Ham, Rice + Peas, Steamed Vegetables Apple Stuffing, Jug Jug, 
Cranberry Jelly And Creole Gravy

Blackened Beef Tenderloin - Roasted And Carved
Glazed Beef Short Rib, Caramelized Celeriac Purée, Garlic Spinach, Bordelaise Sauce

 
Poached Caribbean Lobster Tail

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

Truffled Potato, Spinach & Portobello Mushroom Pithivier (V)
Caramelized Celeriac Puree, Sauteed Brussel Sprouts, Vegetarian Onion Gravy

CHEESE
 Christmas Cheese Board (Can Be Chosen As Dessert Or An Extra Course +$65)

Assiette Of Cheeses, Homemade Chutney, Celery, Grapes, Malt Loaf, Assorted Artisan Biscuits

DESSERT
Traditional Bajan Great Cake

Brandy Anglais, Raspberry Puree, Rum And Raisin Ice Cream

Festive Forest Fruit Trifle
Layers Of Vanilla Custard, Soaked Madeira Sponge, And Fresh Winter Fruits, Topped With Whipped Vanilla 

Mousse, Amaretti Biscuits And Toasted Almonds

Chocolate Yule Log
Orange Scented Chocolate Chiffon Cake, Whipped Mascarpone Mousse, Madagascan Vanilla Ice Cream

 
Champagne Poached Peaches

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

$375 per person


