RESTAURANT WEEK

7th - 1 7th May 2026
$75

Starters

CRAB ORZO, Cornish Cock Crab, Lemon & Lobster Bisque
VENISON CARPACCIO, Cervena Red Deer, Wasabi Aioli, Parmigiano Reggiano, Capers
ROASTED WATERMELON, Tare Glaze, Wakame
MANGO SALAD, Coconut Shrimp
IBERICO PLUMA & PRAWN DUMPLING, Chicken Broth, Spring Onion

Mains

SEARED SNAPPER, Mojo Verde, Sweet Potato Gnocchi
RED JERK POUSSIN, “Hut Style” Pickled Cucumber; Rice, Peas
VEAL MILANESE, Capers, Lemon, Beurre Noisette
FILLET OF TURBOT, Green Asparagus, Beurre Blanc, Chives Supplement + $20

CORN SUCCOTASH, Maple Glazed Corn, Chilli-Lime Dressing

Desserts

BANOFFEE PIE, Banana, White Chocolate Cream, Salted Butterscotch, Candied Pecan
CREME BRULEE, Antiguan Vanilla
AGAVE FRIED CASSAVA PONE, Orange, Rum, Chocolate
POPS TO SHARE
ESPRESSO MARTINI, Coffee Liqueur, Vodka, Espresso
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All Prices are in US dollars inclusive of ABST. A 12.5% service charge will be added to your bill.
Please advise us of any allergies and your waiter will let you know of a drinks ingredients.



