
 

 

 

FIRST COURSE
(choose two or three appetizers)

“Soup Of The Moment”
fresh ingredients, changes daily

Spinach and Endive Salad
flaked home - smoked salmon, truffle - almond goat cheese,

cranberry vinaigrette

Brasserie Catch Ceviche
fresh coconut milk, ginger, cilantro, lime,

season pepper, island crisps

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

warm apricot marmalade, grilled crostini

Brasserie Caesar Salad
kalamata olive tapenade, toast points, shaved reggiano,

caesar dressing

Local Yellow Fin Tuna Tartar
pickled daikon, avocado puree, island crisps

Chicken Liver Pate
onion marmalade, crostini

MAIN COURSE
(choose two or three entrees)

Herb Roasted Turkey
apple & sausage mash stuffing, herb mash potatoes,

French bean casserole, rosemary gravy

Fresh Catch Of The Day
see your server for preparation

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

 

 

 

 

 

 

  

 
 

 
 

 

 

 

 

 

CHRISTMAS 2009 DINNER SET MENU
Selec t  2  appet izers  /  2  entrees  /  2  desser ts  -  C I$35.00 per  person
Selec t  3  appet izers  /  3  entrees  /  3  desser ts  -  C I$45.00 per  person

Grilled Certified Angus Skirt Steak
Cayman pepper jelly glaze, parsley risotto,

Joel’s pickled eggplant

 Port Braised Lamb Shank
zucchini planks, garlic mashed potatoes,

grilled red bell peppers, port jus

Beef Duet
fillet mignon, short ribs, pearl onions,

truffle potato gratin, bordelaise sauce ($10 supplemental)

Sautéed Shrimp with Pappardelle Pasta
zucchini portabella confit, local eggplant, tomato basil sauce

DESSERTS
(choose two or three desserts)

Valrhona Chocolate Fondant
salted pecan caramel, creme fraiche ice cream

Eggnog Creme Brulee
drunken cherries, freshly whipped cream,

ginger bread cookies

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

Pecan Tartelette
Cayman honey ice cream, praline

Artisan Cheese Plate

Christmas Cracker Party Favours Included

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

Cayman sea salt for finishing.

 

 

 

 

 

 

 

 
 
 

 

 

 

 

 

 


