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Festive Group Menu
(Minimum 8 People) 
Three Courses $220 BBD 
Four Courses $270 BBD 

Fresh Baked Artisan Bread Selection 

SOUP 
Local Sweet Potato Corn Chowder 

Sweet Potato Hay | Chili Oil 
Or 

Exotic Mushroom Chowder 
Black Truffle Crème Fraîche | 

Potato Crisp 
Or 

Caramelized Pumpkin Bisque 
Brown Butter & Sage | Roasted Seeds 

SALAD 
Pumpkin Salad 

Roasted | Pickled | Purée | Frisée | 
Bacon Vinaigrette | Shaved Radish 

Or 
Beet Variations 

Chips | Roasted | Pickled | 
Lemon Ricotta | Watercress 

Sherry Vinaigrette 
Or 

Local Mixed Leaves 
Pickled Tomato | Shaved Roots | 

Crumbled Goat Cheese | Walnut Praline | 
Charred Pineapple Vinaigrette 

ENTRÉES 
Brined Local Turkey Breast 
Confit Leg | Sage Stuffing | 

Cranberry Jam | Buttermilk Potato | 
Pan Gravy | Honey Roasted Carrots 

Or 
Local Catch 

Mustard Crushed New Potatoes | 
Pickled Tomato | Buttered Asparagus | 

Salsa Verde | Fine Herb Salad 
Or 

CAB Prime Ribeye 
Pomme Purée | Wild Mushrooms | 

Sauce Bordelaise | Roasted Local 
Heirloom Carrots 

DESSERTS 
Warm Bread & Butter Pudding 

Vanilla Ice Cream | Rum Toffee Glaze 
Or 

Chef Tim’s Sticky Toffee Pudding 
House Made Sour Cream Ice Cream | 

XO Rum Toffee Sauce | Almond Crunch 
Or 

Trio Sorbet 
Macerated Seasonal Fruit | Local | 

Ever Changing 

Prices are in Barbados dollars, inclusive of applicable VAT. A 2.5% Government Product Levy & 10% service charge will be added to your bill. 
Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions. 

Please be sure to notify your server of any dietary restrictions or allergies. 

* subject to change 




