CRISPY COCONUT
JUMBO SHRIMP
breaded coconut shrimp paired with a tangy
pineapple-celertac slaw and a sweet chill dipping sauce

GREEN LENTIL SOUP ©®
hearty lentils 3nd vegetables simmered In a San Marzano tomato
base with fragrant rosemary

ASIAN-STYLE PORK BAO TACOS

roasted pork belly In 3 sweet-chill sauce topped with sautéed
vegetables and pork crackling In a soft, steamed bun
BAKED FRENCH ONION SOUP ¥

savory beef broth with caramelized onlons and an herbed crooton
with melted Gruyére and Parmesan cheeses

CAESAR SALAD ¥

crisp romaine tossed with garlic crodtons and Parmesan In creamy
Caesar dressing

TOFU AND AVOCADO SALAD

marinated tofu, plump grape tomatoes and ripe avecado tossed
with 2 maple-soy deessing and toasted sesame seeds

CRISPY COCONUT JUMBO SHRIMP
breaded coconut shrimp paired with 3 tangy pineapple-celeriac
slaw and a sweet chill dipping sauce

RECOMMENDATIONS

JERK-SEASONED
PORK CHOP
tender marinated pork chop with rice and beans, sweet
plantains and Jamaican fried dumplings
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MAIN COURSES
GARLIC-HERB BUTTERED TIGER SHRIMP
brolled until golden b served Jasmine rice, saut

téed seasonal
CARIBBEAN-STYLE CHICKEN
seasoned and roasted, topped with pineapple and black bean salsa, served with rice, black beans,
sweet plantains and Jamaican fried dumplings
JERK SEASONED PORK CHOP
tender marinated pork chop with rice and beans, sweet plantains and lamaican fried dumplings
NEW YORK STRIP STEAK" ¥
rilied seasoned strip steak prepared to order with your cholce of herb butter or green peppercom sauce,
served with a baked potato and seasonal vegetables
PESTO TAGLIATELLE
al dente flat noodle pasta tossed with fresh pesto, cremini mushrooms and sundried tomatoes, topped
with shaved Parmesan cheese
STUFFED GRILLED EGGPLANT @
whole wheat couscous with bell peppers and seeds rilied eggolant with
2 minted cucumber and spring onlon dressing
GRILLED CHICKEN BREAST ¥
tender chicken breast with roasted potatoes, carrots, spinach and 2 savory thyme jus
RUSTIC CHICKEN KORMA
spiced chicken In 3 creamy, mildly spicy tomato-cashew sauce, served with basmati rice, ralta, rotl
and crispy papadum
Indian veetarion entrée avaliobie Lpon request
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PINEAPPLE
SUNSHINE CAKE
light and fuffy pineapple cake with a sweet
whipped cream frosting

DESSERTS

PINEAPPLE SUNSHINE CAKE
light and fluffy pineapple cake with 3 sweet whipped
cream frosting

CARROT CAKE

layered and z d cake with sweet cream
cheese frosting and toasted walnuts
ROYAL CHOCOLATE CAKE ¥

layers of dark chocolate cake, dulce de leche and decadent
chocolate mousse

ICE CREAM ¥

choice of vanlila, strawberry or chocolate
No-suj and vegan ke creams are avallable.

WARM BLUEBERRY COBBLER @
swoeet oatmeal crumble baked over plump blueberrtes, served
with a scoop of vanilla kce cream

CHOCOLATE BROWNIE ©
tich, dark fudge with sweet whipped cream and a caramel drizzle

ARTISAN CHEESE PLATE ¥
an assortment of artisan cheeses palred with fig chutney and
seasonal accompaniments




