IN ROOM DINING

Our Chefs partner with local farms and food producers in a commitment to showcase
locally grown, sustainable and organic ingredients in all our cuisine.

BREAKFAST
(07:00AM T0 11:00AM)

All items are served with a selection of preserves & toast

Vanilla Waffles (V, E, D) 18
Strawberry Compote, Organic Maple Syrup

Buttermilk Pancakes (V, E, D) 18
Pineapple & Coconut Compote, Organic Maple Syrup

Avocado Toast (G) 19
Grilled Sourdough, Poached Egg, Heirloom Plum Tomato Confit

Brioche French Toast (G, E) 16
Guava & Caramel Sauce

Organic Oatmeal (VG, D) 14
Choice of Full Fat Milk, Skimmed Milk, Almond Milk, Oat Milk

Eggs Benedict (D, E) 19
English Muffin, Canadian Bacon, Organic Baby Spinach, Hollandaise Sauce

Eggs Your Way (E) 16
Scrambled, Fried or Boiled

Choice of Bacon, Ham or Sausages

Choice of White or Wholemeal Toast

Omelet (E) 19
Add: Turkey Ham, Mixed Peppers, Ham, Mushrooms, Jalapenos, Onion

Fresh Herbs, Tomato, Goat Cheese, Cheddar Cheese

Choice of White or Wholemeal Toast




BAKERY

Breakfast Assortments (G, E, D) 14
Plain Croissant, Danish, Muffin, Choice of Toast, Banana Bread

Croissants, 3 pieces ( G, E, D) 12
Plain, Chocolate or Almond

Danish Pastry, 3 pieces (G, E, D) 12
Homemade Muffins, 3 pieces (G, E, D) 12
White or Wholemeal Toast, 3 slices (G, E, D) 8
Banana Bread, 3 pieces (G, E, D) 10

CEREALS & YOGURT

Cereals (D) n
Rice Crispies, Special K, Corn Flakes, Raisin Bran, Fruit Loops
Choice of Full Fat Milk, Skimmed Milk, Almond Milk

Granola 16
Berries & Yogurt (D) 16
Choice of Low Fat, Full Fat, Vegan Yogurt

Chia Pudding (V, VG, D, SS) 14

Coconut Milk, Mango

SIDES

Roasted Potato, Smoked Bacon,, Chicken Sausage, Pork Sausage 9

Impossible Sausage (V,G, SY), Avocado 10

MORNING BEVERAGES 8 MORNING COCKTAILS 16

Fresh Juice Mimosa

Freshly Squeeze Orange Juice, Prosecco Freshly Squeeze Orange Juice, Prosecco
Coffee Berry Bellini

Americano, French Pres Strawberry Puree, Prosecco

Specialty Coffee & Hot Chocolate Bloody Mary

Cappuccino, Latte, Macchiato Vodka, Tomato Juice, Lime, Tabasco, Spices




ALL DAY DINING
(11:00AM T0 10:30PM)

KIDS

Crudité & Dips (D)

Carrots, Peppers, Celery, Yogurt & Cucumber Dip, Romesco Dip
Garden Salad (V, VG)

Lettuce, Tomato, Cucumber, Carrot Ribbons, Mixed Peppers
Chunky Fish Fingers (D, G, S)

Mashed Peas, Hand Cut Fries

Beef Slider (G, D)

Cheese, Lettuce, Tomato, Pickle, Secret Sauce, Hand Cut Fries
Grilled Chicken Tenders (D)

Romaine Lettuce, Parmesan, Olive Oil Mayonnaise

Baked Penne Al Forno (V, D, G)

Penne Pasta, Homemade Tomato Sauce, Parmesan

Mac & Cheese (V, D, G)

Homemade Cheese Sauce

SMALL PLATES & BOWLS

Beetroot Dip (V, VG, D)

Beetroot, Chickpeas, Chips

Naked Wings, 6 pieces (G, SY)

Choice of BBQ Sauce, Hot Sauce or Asian Glaze
Mini Beef Sliders, 3 pieces (G, D)

Spicy Mayonnaise, Pickles, Tomato, Lettuce, Cheese
Exotic Fruit (V, VG)

Sliced Handpicked Local Fruits

Tuna Poke (E, S, D, SS)

Sushi Rice, Avocado, Edamame, Ponzu Spicy Mayonnaise, Black Sesame
Plant Based Poke (V, D, SS)

Sushi Rice, Avocado, Edamame, Ponzu Spicy Mayonnaise, Black Sesame
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SOUPS

All served with bread rolls
Chicken Corn Soup (E, SS)
Tomato Soup (V, D)
Vegetable Broth (V, VG)

SALADS

Caprese Salad (V, D)

Heirloom Tomato, Buffalo Mozzarella, Balsamic, Fresh Basil

Classic Caesar (G, E, S, D, M)

Romaine Lettuce, Caesar Dressing, Croutons, Parmesan

Add Organic Chicken Breast 8 Add Jumbo Shrimp 9 Add Black Angus Ribeye
Organic Kale & Roasted Vegetables (V, VG)

Mint & Jalapeno Dressing

SANDWICHES

All served with a choice of House Salad or French Fries

Chicken Deli Club (G, E, D)

Grilled Chicken Breast, Egg, Tomato, Bacon, Lettuce, Mayonnaise
Black Angus Cheeseburger (D)

Tomato, Pickles, Secret Sauce, Mature Cheddar Cheese

Impossible Burger (V, G, SY)

Tomato, Pickles, Secret Sauce

Chicken Wrap (G, E, D)

Crispy Chicken, Romaine Lettuce, Red Onion, Tomato, Chipotle Aioli
Roasted Organic Vegetable Wrap (VG, G, D, N)

Antipasto Vegetable, Pesto Mayonnaise, Feta, Romaine Lettuce

CREOLE ROTI

All served with an Organic Local Green Salad

Vegetable (V, D)
Chicken (G)
Shrimp (G)
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ENTREES

All served with bread rolls

Prime New York Strip Steak, 100z (D)

Hand Cut Fries, Creamed Spinach, Steak Sauce
Grilled Jerk Organic Half Chicken (D)

Island Coleslaw, Rice

Pappardelle (G, E, D)

Beef Ragu, Garlic Croutons, Parmesan
Rigatoni (V, G)

Asparagus, Peas, Mint, Garlic Croutons, Vegan Feta Cheese

CURRY

Butter Chicken (S, N)

Rice, Pickles, Poppadom

South Indian Prawn Curry (S, D)
Rice, Pickles, Poppadom

Chicken Katsu Curry (E, D)

Rice, Steamed Broccolini

Tofu Katsu Curry (V, E, D, SY)

Crispy Chicken, Romaine Lettuce, Red Onion, Tomato, Chipotle Aioli
West Indies Curry Chicken (D)

Rice & Peas

PIZZA

Margarita (V, G, D)
Spicy Chicken (G, D)
Seafood (G, S, D)

Ham & Pineapple (G, D)

DESSERT

Chocolate Tart (G, E, D)
Lemon Tart (G, E, D)

Mango Cheesecake (G, E, D)
Chocolate Brownie (G, E, D, N)
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LATE NIGHT
(11:00PM T0 06:00AM)

SALADS

Caprese Salad (V, D)

Heirloom Tomato, Buffalo Mozzarella, Balsamic, Fresh Basil

Classic Caesar (G, E, S, D, M)

Romaine Lettuce, Caesar Dressing, Croutons, Parmesan

Add Organic Chicken Breast 8 Add Jumbo Shrimp 9 Add Black Angus Ribeye
Organic Kale & Roasted Vegetables (V, VG)

Mint & Jalapeno Dressing

SANDWICHES

All served with a choice of House Salad or French Fries

Chicken Deli Club (G, E, D)

Grilled Chicken Breast, Egg, Tomato, Bacon, Lettuce, Mayonnaise
Black Angus Cheeseburger (D)

Tomato, Pickles, Secret Sauce, Mature Cheddar Cheese

Impossible Burger (V, G, SY)

Tomato, Pickles, Secret Sauce

Chicken Wrap (G, E, D)

Crispy Chicken, Romaine Lettuce, Red Onion, Tomato, Chipotle Aioli
Roasted Organic Vegetable Wrap (VG, G, D, N)

Antipasto Vegetable, Pesto Mayonnaise, Feta, Romaine Lettuce

DESSERT

Chocolate Tart (G, E, D)
Lemon Tart (G, E, D)

Mango Cheesecake (G, E, D)
Chocolate Brownie (G, E, D, N)

Prices are subject to 10% service charge, 10% VAT. Prices, service charge, and VAT are subject to

change. All prices are quoted in United States Dollars.

*Some items only available during select season.

(V) Vegetarian, (VG) Vegan, (G) Contains Gluten, (D) Contains Dairy, (E) Contains Egg, (SY) Contains Soya (S) Contains

Seafood, (N) Contains Nuts, (VN) Vinegar, (C) Contains Celery, (M) Contains Mustard
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