
Premium Wine Pairing

(Included)


CHAMPAGNE, DE VILMONT, BRUT ROSE, FRANCE


2017 CORTESE, LA SCOLCA, GAVI DE GAVI, 
PIEDMONT, ITALY


2021 ALBERINO, LA VAL FINCA ARANTEI,  
RAIS- BAIXAS, SPAIN


2020 CHARDONNAY, RACHIOLI, SONOMA 
COUNTY, CALIFORNIA, U.S.A


2014, CHATEAU SOCIANDO MALLET, HAUT 
MEDOC, BORDEAUX, FRANCE


2015 MERLOT, EMMOLO, WAGNER FAMILY, NAPA 
VALLEY, USA


2004, CHATEAU DOISY DAENE, BARSAC, FRANCE

US $145.00 per person. Guests on an All Inclusive plan US $65.00 per person. Guests on an MAP plan US $95.00 per person.  
All prices are subject to 10% VAT and 10% Service Charge

Salt Crusted Beetroot Salad (N-GF)

Crispy Goat Cheese, Rum Pressed Pineapple Gelé, Caramelized 

Cashews


CHAMPAGNE, DE VILMONT, BRUT ROSE, FRANCE


****


Caribbean Seven Spices Cured Beef Carpaccio (GF)

Shaved Parmesan, Organic Micro Shiso, Volcanic Truffle Aioli


 2017 CORTESE, LA SCOLCA, GAVI DE GAVI, PIEDMONT, ITALY


****


Soufriere Harbor Seafood Dumplings

Prawns, Dried Chili, Roasted Tomatoes and Chairman’s Spice 

Cream


2021 ALBERINO, LA VAL FINCA ARANTEI, RAIS- BAIXAS, SPAIN


****


PASSION FRUIT SORBET WITH A CHAMPAGNE SPLASH 
(V-GF)


****


Grilled Catch of the Day (GF)

Saffron and Green Pea Risotto, Heirloom Tomato Foam, 

Spinach Fish Sauce


 2020 CHARDONNAY, RACHIOLI, SONOMA COUNTY, 
CALIFORNIA, U.S.A


- or -


Garlic Rubbed Rack of Lamb (GF)

Ground Provision Gratin, Steamed Vegetables, Port Wine Jus


2014, CHATEAU SOCIANDO MALLET, HAUT MEDOC,  
BORDEAUX, FRANCE


- or -


Roasted Carrot and Flaxseed Croquettes (V)

Cauliflower Couscous, Tropical Pico, Smokey Coconut Sauce


2015 MERLOT, EMMOLO, WAGNER FAMILY, NAPA VALLEY, USA


****


Emerald Farm Coconut Flan (N)

Cinnamon Sponge, Mango Sorbet, Pineapple Compote


2004, CHATEAU DOISY DAENE, BARSAC, FRANCE

Gourmet Dinner

WITH WINE PAIRING


Mondays in the Treehouse Restaurant

SAMPLE 

MENU


