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ppetizer”

Fried Calamari 16

f:reslﬂ Plum tomato salsa infused with scotch bonnet

Rogal Girll SPring Roll 14

SCaFood me]ange, Pak chog and ahi tuna, wasabi cream

Mixed (Garden Salad 12

(ucumber and tomato carPaccio, shaved parmesan, balsamic vinaigrette

Antipasti Flate 16

Air cured meants, gri”ecl vegetab]es, cherrg peppers, comichon, black olives

Girilled Chicken Satag 4
Witl"l Caribbean slan sPicg peanut butter sauce

Jumbo King Crab Claw 18
\/\/akamme salad, Thai chili sauce

SOUP of the Dag 8
(Chef's creation of the dag

Forguests staging more than 10 nights, P]casc consult the Chelc
or the [Tood and Beverage Managcr and we would be more than happg to customize &ining Pleasures.
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Reyal (Grill

"By the Jea*

Salmon, aPPlc cabbagc slaw

Mahi~Mahi, soy ginger cream

Jerk SnaPPcr, Pincapplc beurre blanc

Thai Currg SPiny | obster, seafood comPosition

%Q@/ the ;(%02(/ *

Ribcye 5tcai<
Gri”cd Fork CI’!OP

by Back Rib
E?nggcr Bagrbccusccl Chicken Preast

% o0 *
@@’M/{é

| emomtart & troPical fresh fruit 8 %armclizcd AP le Tart
Mango creme brulee with biscotti 8 Pplcton Kum E

AS our PFOC{UCC is Preparcd ‘FrCSl"IIg cach clay,

Flease be un&crstancling if certain dishes are not available.
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