
PISTACHIO LAMB LOIN 55
Pan seared lamb loin with a green pistachio crust and port wine sauce served with potato
and seasonal vegetable

VEAL TENDERLOIN SURF & TURF 60
Pan seared tenderloin with grilled crayfish and Saint James dark rum peppercorn sauce.

JERK TENDERLOIN 50
Grilled marinated pork tenderloin served with mashed sweet potato and gingered mango
salsa

COQ AU VIN 55
Authentic French Bresse poultry served in red wine sauce

FISH EN PAPILLOTE 40
Steamed trigger fish filet with gingered vegetable julienne, lemon and white wine
cooked en papillote

BOURBON LOBSTER TAIL 55
Pan seared with Saint James white rum, tropical chutney, basmati rice and bourbon
vanilla cream sauce

FETTUCINI EL NEPTUNO 45
Fresh pasta tossed with assorted seafood, cherry tomato and white wine sauce

CRAYFISH RISOTTO 55
Creamy traditional risotto with local crayfish and parmesan cheese

CHEF DOMINIQUE FRENCH ONION SOUP 20
Veal stock and caramelized red onion topped with a crouton and covered with melted
Beaufort cheese

GRAND MANSION GAZPACHO 20
Fresh blended local tomato, cucumber, sweet pepper, red onion and garlic served with
crostini

LOBSTER COCONUT BISQUE 22
Smooth, creamy seasoned soup flavored with coconut and topped with crispy puff
pastry

GARDEN TERRACE 22
Assorted baby greens with seasonal vegetable and local tomato topped with Roquefort
cheese, pine nuts and raspberry vinaigrette

TOMATO TARTARE AND TRUFFLE BURATTA 26
Tomato, shallot, French pickle, basil, black garlic, parmesan cheese and tuile

WARM GOAT CHEESE AND FIG 25
Crottin de Chavignol cheese, lavender honey, roasted almond and port wine poached fig
served in a crispy phyllo dough.

ENDIVE 22
Endive, Fuji apple, shallot and Beaufort cheese with passionfruit vinaigrette

LOBSTER MANGO 30
Crispy local lobster cake served with mango, avocado, tomato, cucumber tartare and
pomegranate dressing
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