
potato confit,  quail egg, olives,  young green
beans,  roasted cherry tomatoes,  citrus dressing

DINNER

MENU
The

M A R I N A T E D  T U N A

$ 3 5 0  p e r  p e r s o n

hand-caught local spiny lobster medallion,
sweet potato fondant, lobster-vanilla

emulsion, shellfish vinaigrette,  lumpfish caviar

M A L D I V I A N  L O B S T E R

sea urchin custard, seared scallops,  grilled
calamari,  granny smith apple salad, truffle

foam 

S H E L L F I S H  M E D L E Y

sautéed langoustine,  snow crab and creamed
leeks,  green asparagus,  squid ink,  hollandaise

sauce

S E A R E D  S E A B A S S  F I L L E T  



black truffle,  herb oil,  garlic croutons   

P O T A T O - L E E K  S O U P

citrus dressed quinoa, orange sago pearls,  baby
salad greens

T O M A T O - A V O C A D O  T A R T A R E

sweet potato confit,  buttered asparagus,
tomato-butter emulsion

M U S H R O O M  T O R T E L L I N I

almond-chocolate mousseline,  feuilletine
flakes,  passion fruit sorbet,  warm fudge sauce 

P R A L I N E  C H O C O L A T E  S P H E R E

grilled halloumi,  watermelon, cucumber
ribbons,  balsamic caviar

B E E T R O O T  C A R P A C C I O


