
 

 

 

FIRST COURSE
(choose two or three appetizers)

Soup Of The Moment
fresh ingredients, changes daily

Brasserie Caesar Salad
kalamata olive tapenade, toast points,

shaved reggiano, caesar dressing

Cedar Plank Baked Brie
caramelized onion, sweet pepper, kalamata olives,

warm apricot marmalade, grilled crostini

Local Snapper Ceviche Trio
coconut, yuzu, local style

Jumbo Lump Potato Crab Cake
tomato carpaccio, haricot vert, mustard aioli, basil oil

Feta Bibb Salad
bibb lettuce, feta cheese, grape tomatoes, cucumber,

kalamata olives, yoghurt dressing

MAIN COURSE
(choose two or three entrees)

Penne Pasta
arugula pesto, grilled vegetables, “shower” of parmesan

alfredo or tomato sauce

Pan Seared Atlantic Salmon
warm wild mushroom salad, baby spinach,

red wine vinaigrette, bacon crisps, toasted pine nuts

In respect of dining patrons, cigar, cigarette
and pipe smoking is permitted in bar and patio room only.

 

 

 

 

 

 

  

 
 

 
 

 

 

 

 

 

LUNCH SET MENU 
Selec t  2  appet izers  /  2  entrees  /  2  desser ts  -  C I$30.00 per  person 
Selec t  3  appet izers  /  3  entrees  /  3  desser ts  -  C I$40.00 per  person 

 
 “Foie Whopper”

Kobe burger, Hudson Valley foie gras,
cave aged gouda, “fries”, red curry aioli ($5 supplemental)

Fresh Catch Of The Day
from The Brasserie’s own fishing boat,

see server for preparation

Spinach Gnocchi
seasonal vegetables, smoked ricotta sauce,

parma reggiano froth

Roasted Free Range Chicken Breast
warm potato salad, spinach, mushrooms jus

Grilled Certified Angus Rib Eye
Cayman pepper jelly glaze, house made pickle relish,

mixed baby field greens, local sweet potato fries
($5 supplemental)

DESSERTS
(choose two or three desserts)

Valrhona Chocolate Fondant
salted pecan caramel, créme fraiche ice cream

Vanilla Créme Brulée
roasted pineapple salad, freshly whipped cream,

macadamia chocolate chip cookies

White Chocolate & Sour Cherry Bread Pudding
walnut caramel brittle, creme anglaise

Pecan Tartelette
Cayman honey ice cream, praline

Artisan Cheese Plate

...or let us create a custom menu for you.

Cayman sea salt for finishing.

 

 

 

 

 

 

 

 
 
 

 

 

 

 

 


