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CIPOLLINI ONIONS
onion jus, brown butter, pinenuts, sage

small

GRILLED ZUCCHINI
pine nuts, mint, ricotta

- 22 -

plates

RICOTTA RAVIOLO

soft herbs, olive oil

LAMB MEATBALLS

tzatziki, pecornio romano

.99 . .23 .
ROASTED CARROTS SOCARRAT ARANCINI TUNA CRUDO GRILLED OCTOPUS
harissa-honey, citrus yogurt saffron, camarén crudo citrus curd, capers, parmigiano chili crisp, saffron aioli
.]4. .]6. .28. .28.
ROMAN SALAD PANZANELLA CONCH FRITTER PORK BELLY
goat cheese, roasted tomato, focaccia, goat cheese, red onion, scotch bonnets, citrus aioli balsamic glaze, radicchio
italian dressing arugula, roasted tomato - 18 - - 24 -
. 22 . . ]5 .
SCAMPI
ORZO SALAD CAVATELLI AL PESTO garlic, white wine, parsley
lemon, cucumber, soft herbs, basil pesto, toasted pine nuts, - 28 -
marinated tomato parmigiano reggiano
. ]6 . . 22 .
grilled flatbreads 1
COSTA DEL SOL SANTORINI TUSCANY SICILY

boquerones, chili flakes,

capers, olive oil

marinated olive tapenade

cannellini bean hummus,

garlic confit, salsa verde

ricotta & preserved tomato

GRILLED BRANZINO
shaved fennel, soft herbs,
hearts of palm
. 48 -

Eating raw or undercook
Government tax 1

large plates

JERK CHICKEN
citrus yogurt, sweet potato

ellfish, eggs, or meat

OXTAIL OSSO BUCO
saffron polenta
. 45 .

ed fish, shell may increase the risk of food borne illnesses. If you have a food allergy, pleas
2% and 10% gratuity will be addedto above prices. An additional 5% gratuity will be added for groups of 8 or

EGGPLANT “PARM”
italian eggplant, ricotta,
capers, olives
. 34 .

e notify us.
mor

discover the caribbean’s newest luxury boutique resort, where unrivalled residences, a five-star hotel, a private marina, and a
curated collection of local and international restaurants come together in an idyllic island setting. designed for those seeking the
perfect escape on one of the caribbean’s most undiscovered islands. opening spring 2027.

@ThelorenTurks



