Soups
First Love

CREAMY SEAFOOD CHOWDER
Any array of mussels, shrimps, crab, scallops, local Mahi Mahi, sautéed in a rich cream
and white wine with seasonal vegetables
or
PUMPKIN AND LOCAL COCONUT
Sautéed local pumpkin and local herbs, topped with toasted local coconut

ppetizers

SHRIMP COCKTAIL
Poached shrimp served with shredded local lettuce, tomato & lemon wedges,
accompanied with Marie-Rose sauce
SMOKED SALMON TERRINE
Combination of smoked salmon, capers, seasonal herbs, folded into cream cheese,
placed on a mix greens with horseradish sauce
BLUE CHEESE AND STEAK CROSTINI
Toast points pasted with seasoned blue cheese, topped with marinated steak, served
with chef in-house dressing

Couples Delight Main Course
PORK WELLINGTON
Seared marinated pork loin, topped with pureed mushroom, baked in puff pastry,
served with garlic mashed potatoes, chef choice of vegetables, topped with mustard
sauce
HERB CRUSTED SALMON
Pan-fry fresh salmon, topped with herb and breadcrumbs, finished with basmati rice
and seasonal vegetables and tomato and olive sauce
CHICKEN FARCI
Baked chicken breast, stuffed with seared chorizo sausage and herbs, served with
garlic mash, chef choice of vegetables accompanied by red wine crème
FICELLE GRILLÉ SURF AND TURF
Grilled striploin beef, served with a red wine demi-glazes sautéed shrimps, accompanied with chef choice of vegetables, and scallop potatoes
CHEF SPECIAL RAVIOLI
Ravioli served with chef choice vegetables, in a white wine herb cream sauce or
tomato sauce, topped with fresh parsley and parmesan

Dessert
MENU

CHOCOLATE MOUSSE
Melted chocolate fold into whipped topping and sabayon placed on a delicate
sponge cake, topped with baily cream sauce
PARIS BREAST
Baked puff pastry filled with crème, topped with toasted almond and coconut ice
cream, with vanilla rum sauce
FLOURLESS CHOCOLATE CAKE
Moist rich decadent chocolate cake, finished with a coffee infused ganache,
decorated with whipped cream and strawberries
FRUIT PLATE
Assorted cheese and crackers

