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SAMPLE MENU

SIGNATURE APPETIZERS

Grouper Ceviche
Cilantro, Avocado, Garden Vegetables, Chili & Key Lime Oils, Crispy Tortillas, Sour Orange Ice

Caesar Salad
House Made Crouton, Dry Aged Parmesan

Pan Seared Scallops
Goat Cheese Potatoes, Sherry Vinegar Brown Butter, White Truffle Oil, Leeks

Tradewinds Salad

Baby Lettuces, Apple Smoked Bacon, Gorgonzola, Apple- Balsamic Vinaigrette,
Roasted Garlic Croutons

Wild Mushroom Ragout
Crusty Baguette,Herbed Brie

Jumbo Ravioli
Ricotta, Butternut Squash, Greens, Herb Beurre Blanc, Pepitas

SIGNATURE ENTREES

Sauteed Turkey Medallions
Jumbo Lump Crab, Proscuitto, Fresh Sage, Sun-dried Tomatoes, Fresh Mozzarella. Marsala Demi-glace

Plantain Crusted Grouper
Mixed Grains, Mango Salsa, Vegetable Medley, Cilantro

Shrimp Curry
Green Curry, Coconut Mango Jasmine Rice, Plantains, Coconut, Ginger Chips

Herb Crusted Rack of Lamb
Truffle Potato, Asparagus, Mango Foie Gras Compote

Oven Roasted Whole Yellowtail
Ginger, Peter Island Bush, Citrus, Mixed Grains, Vegetable Medley
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OUR CHEF’S DAILY CREATIONS

APPETIZERS

Chilled Asparagus
Belgian Endive, Tomato Basil Vinaigrettes

Truffle Risotto
Rich Demi Glace, Pecarino Cheese

SOuUPS

Cucumber Vichyssoise
White Truffle Qil

Lobster Bisque
Goat Cheese Chantilly

ENTREES
Cassoulet
Duck, Flageolet Beans, Sausage, Parmesan Crust

Seafood Pie
Shrimp, Lobster, Crab, Phyllo Dough, Chive Beurre Blanc

Grilled Polenta
Wild Mushroom Ragout, Sautéed Greens, Herbed Olive Oil

Steak Frites
Grilled Skirt Steak, Sautéed Spinach, Garlic Frites, Brandy Peppercorn Sauce,
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SAMPLE MENU

SIGNATURE APPETIZERS

Farm Greens Salad
with roasted cherry tomatoes, cucumber, pine nuts, Asiago cheese
Pesto croustade, aged balsamic and virgin olive oil

Crispy Coconut Shrimp
with mango, white radish, baby spinach
and sun dried tomato dressing

Caesar Salad

Caesar Dressing, Extra Virgin Olive Oil, House-Made Croutons,
Dry-Aged Parmesan

Grilled Hearts of Romaine Salad

Asparagus, Roquefort, Garlic Croustade, Sun-Dried Tomato Vinaigrette

Sweet Potato Cinnamon
Maple-Yogurt Drizzle

Miso Soup

Tofu, Roasted Seaweed and Sesame
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SIGNATURE ENTREES

Jamaicie’s Authentic Jamaican Jerk Chicken
Slow roasted over hardwood fire and served with green lentils,
Stewed cabbage and island plantain chutney

Wood-Grilled Atlantic Wood-Grilled Atlantic Salmon

With Island potato-garlic puree, wilted greens, cucumber salsa,
and guava barbeque glaze

Spicy West Indies Gumbo
Andouille Sausage, Taso Ham, Chicken, Shrimp, Rock Lobster, Okra, Tomato
Bitter Greens, Rich Meat Stock, Basmati-Pecan Rice

Broiled Local Lobster Tail
Garlic Whipped Potatoes, Vegetable Medley, Chive Beurre Blanc

Supplement for FAP

OUR CHEF’S DAILY CREATIONS

Char-Grilled Steak and Frittes
Grilled New York Strip, Cassava Chips, Garlic Whipped Potatoes, Peppercorn Sauce

Rigatoni
Portabella Mushrooms, Sun-Dried Tomatoes, Spinach and Basil in a Garlic Cream, Aged Parmesan,
and a Warm Bread Stick

Blackened Tuna Steak

Jambalaya, Brandied Peppers, Creole Butter Sauce
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FROM THE STONE OVEN

WINES BY THE GLASS

Small Entrees

Cherry Tomato, Red Onion and

Goat Cheese Tart
With baby lettuce, pesto and aged balsamic

Trio of Bruschetta
Roasted eggplant, tomato, basil and sweet pepper with
mozzarella and wild asparagus

Gourmet Pizzas

Spicy Gulf Shrimp
Roasted garlic, jalapeno pepper, grilled asparagus,
fresh basil, mozzarella and homemade tomato sauce

Wild Mushroom and Caramelized Onion
With cambozola cheese, arugula and sun dried tomatoes

Jamaican Jerk Pork

With red onion, bell peppers, shiitake mushrooms, cassava

and pineapple chutney

Smoked Chicken and Brie

With tomato confit, zucchini, garlic and white truffle
essence

Triple Cheese and Plum Tomato
Asagio, mozzarella and bleu cheeses homemade plum
tomato sauce with organic island basil

Champagne / Sparkling

Domaine Chandon (California)
Moet & Chandon Brut Imperial

White

Pinot Grigio Santa Margherita
(Valdadige, Italy)

Chardonnay Feudp Principi de Butera
(Sicily)

Dry Creek Fume Blanc, Sonoma
(California)

Sauvignon Blanc, Southern Rights
(South Africa)

Chardonnay, Clos Du Bois,

(California)

Rose

Rose Grand Cuvee, Domaine St Andre
(Provence-France)

White Zinfandel Beringer
(California)

Red

Bordeaux, Chateau La Fleur Chaigneau
(France)

Pinot Noir Ninth Island

(Tasmania)

Cape Mentelle Cabernet/Merlot

(Western Australia)

Cabernet Sauvignon Bonterra Vineyards “Organic”
(California)

Mouvedre/Syrah “Red Truck”
(California)

Merlot, Niebaum-Coppola “Diamond”
(California)
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