STRAWBERRY HILL

STARTERS

Beetroot soup with tamarind & ginger mousse
Ackee fritters with homemade saltfish & callaloo vinaigrette
Smoked marlin cannelloni with cucumber & capers dressing

Escoveitch shrimps in a spicy shrimp tea

MAINS

Poached snapper fillet, parsley gnocchi & pineapple, red sweet pepper sauce
Stuffed chicken breast, jerk leg with a fried plantain on a sweet & sour onion stew
Beef Stroganoff, stuffed roast potato

Callaloo & tofu ravioli in French thyme & lemon grass broth

DESSERTS

Marinated pineapple & vanilla mousse with a soft green tea jelly
Millefeuille with white & black chocolate mousse
Banana crepe & passion fruit créme

Pumpkin orange creme brulee

MENU J$4,300

(PRICE DOES NOT INCLUDE 10% SERVICE AND 10% GCT CHARGE)
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Special $700
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