
TO FOLLOW

SEA

Fish Colombo - 45
Coconut milk, eggplant & christophines (4, 9, 12)

Grilled Local Catch for Two - 90
Rice, sauteed vegetables, sauce vierge with olives, capers & cilantro (4)

Fish Fillet of the Day - 45
Sauteed vegetables, sauce vierge with olives, capers & cilantro (4)

LAND

Iberico Pork Chops - 50
Cauliflower with honey & dried fruits, Johnny Cake stuffed with fresh goat cheese & parmesan (1, 5, 6, 7,

8, 11, 12, 13)

Braised Lamb Shoulder with Spices - 45
Pumpkin mousseline, bok choy (7, 9, 12)

Beef Tenderloin - 55
Marie-Galante battery syrup jus, sauteed grenaille potatoes & green beans (7, 9, 12)

Farm Raised Chicken Supreme - 45
Roasted chicken supreme with lemongrass, carrots, cumin & grilled avocado (7, 9)

Lentil & Yam Stew - 22
Lentils, carrots, onions, thyme, baby spinach, yam (13, 15)

Green Papaya Tagliatelle - 28
“Rougaille” spiced tomato sauce with turmeric & fresh mint (15)

SWEET SIDE

Chocolate from my Childhood in Martinique - 18
Guanaja & Jivara Valrhona chocolate, 4 spices, lime (1, 3, 7, 12)

Almond & Mango - 18
Peanut praline, fresh mango, mango & lime sorbet (5, 8, 12, 15)

Rum Drunken Pineapple - 18
Baba biscuit, whipped cream, 4 spices, ginger, rum (1, 3, 7, 12)

Guava Vacherin - 18
Meringue, vanilla whipped cream, guava gel & almond crumble (1, 3, 7, 8, 12)

Caribbean Delight – 18
Dates, nuts, chia seeds, shaved coconut, mango, passion fruit (12, 15, 8)


