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Lcs Hors [D’ceuvre

Tartarc de saumon deux Fac;on 22
Kaw Atlantic sa]mon, gherkin Pickles, capers sauce remoulade and smoked Norwegian salmon, white

truffle oil, breadfruit strings

Foie (Gras au Tourchon 28

Candied olives, organic micro greens, roasted beet foam

(Galette de Crabe des C araibes 16

| ocal crab cake, red onion bisciue, shoe string fried leeks

oquille Pecheur 24
Cogq
Bakecl gu]}c shrimp, sPin5 lobster, Champagne sauce, gruyere cheese gratinée

E_scargot de Bourgeormc 18
Sauteed escargot, garlic, white wine fresh herbs, PUF]C pastry purse

Salaclc Maison 10
Organic salad, Picued beets, cucumber

Salade d’endive au Koqucmcort 12
Be]igum endive bundle, crumbled Koque]cort cheese Dgon mustard vinaigrette

Wc cook to order F!case be unc{erstancling if certain clisl'les, ingredients are restricted due to market avai[a]:;i]itg



~
A

Rl Plstatis

OCHO RIOS, JAMAICA

[ e Papillon

Kestaurant [rancais

| es Poisson

Vivaneau ala Provcnc;a] 40

Fresh clay boat snapper, olives, tomatoes, roasted garlic, Panjuiccs

LOUP de mer 42
Sea bass, citrus ratatouille, St [~ lizabeth herb salad, Sevi”e orange~sagron reduction

La ngouste des Ca raibes 48

Sping lobster mignon, sPinaclﬂ Purée, roasted tomato foam, sPicg curry sauce

e Plantation Pouillabaisse 42
LeF

Mediterranean s’cﬂ]e local seafood stew, vege’cable chigonnade, rouille crouton

| es Viandes

Filet de Boeuf 48

Bce{: tcnclcr]oin] Potato ga]c’cte, ratatouille Pearls, green peppercorn reduction

Carrc Agncau du Coloraclo 50

Kack of Lamb,red grape and aPP]e Chutneg, g]azed vegetables, bread fruit ba”s, red wine emulsion

Poitrine de Poulet 30

(Chicken breast marinated hearts of Pa]m and roasted garlic mash, arrow leaf sPinach puree

(Canard au Mel >4

Tamarin&~Honeg glazed duck breast, butter fondant potato, sweet potato Purée own cookingjuices
We prepare to order, P!easc be unclcrstarxc{ing if certain dishes or ingrcdicnts are restricted to market availabilities

Chef [T xécutif 5’56.?}’16:'1 ‘,'IOF‘,(J]C‘JH Chef T ournant Derrick !\’1(1”{7'1%5
(:E’K‘f (ﬁzard‘c f\ﬁzmgm‘ﬁl anisha \Sm‘,]rvsom I~ ntremetier (Gian \Si,ewari,
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Homc made desserts

(Caramelised [ emon T art
\/an///a /CC Crcam

5//49 C/loco/a te Moussc
Bai/cfﬂs Jrish Cream

7 rio of Summer Sorbets
anea/o/o/e, /\//ango & Stra W/)cr/y

Crémc Bru/éc
Vanf//a and C ointreau Havour

C/Joco/atc Moc//cux

Dc//catc warm melted chocolate Iouc/d/ng in a chocolate 5/76/[ vanilla ice cream

5tlfton M///c;[cui//c
With ap/:?/c compote Havoured with K osemary

Largc Go/dcn a,op/c tart,
[lambéed with (_alvados

Qurdesserts are [rix [Fixe 10 (JSD
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