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OCHO RI1OS, JAMAICA

Dinneratla T errace

Plantation Ahi T una T artare

CaPCFS, COFﬂiChOﬂ, ancl remou]ade sauce

Prosciutto e Melone with Atlantic shrimps

ConFit of vine tomato, balsamic &ressing

5mol<ed marlin

Taboulea%, red onion marmalade) Dgom scotch bonnet vinaigrette

Koastcd Bcctroot tower
Goat chcese, S red grape, aPPIe chutneg

CaPl’CSC salad

T omato marinated, fresh mozzare“a, balsamic vinaigrette

Kocket Salad

Lemon vinaigrette, tomato, shaved parmesan cheese

Cacsar salacl

Romaine lettuce, pancetta, Pccorino Romano, anchovg “tapcna&c”

Snow crab bisquc

Cognac imcusccl, mascarpone and lime cream

SOUP of the Dag

Prices are in USD
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OCHO RI1OS, JAMAICA

(Chilean sea bass 38

Chili infused warm zucchini sa!acl, carrot ribbons, and lemongrass infused broth

Rccl snapper 38

Stcwed tomato, glazed heart of Palm, roasted garlic velouté

Black Angus Striploin 48

Charred artichokes, string beans, green peppercorn sauce

Lamb duet 42

Rack of lamb harissa marinated, lamb leg confit, bean mcdley, rosemary essence

Brown Stcw Forlc 30

Sweet mashed Potato, local vegctablc ragout, ginger essence

SPing Caribbcan lobster 41

Sautéecl lobs’cerj roasted garlic, tomato fondant and home made tagliete”e pasta

Curried chicken 30

Basmati rice, mango chutney, fresh roti

Fapparclc”c alla Bologncsc 28

Rich meat ragout, tomato sauce roasted garlic infused

Spaghctti alla Pescatora 26

Sautc musse]s, calamari and little neck c!ams, roasted chcrrg tomato sauce, Frcsh]y made guitar Pasta

chctarian Pasta 24
Vegetab]e medley alla Carbonara, rigatoni

We prepare all menu items to order, please be understanding if certain ingredients are restricted due to market
availably

Executive Chef Stephen Jondeau Chefs

Chef de Cuisine Silverio Marrone Tameka Thomas
Norman Stewart
Howard Francis



