
 

All Inclusive Supplements US$40.00 per person  
All Prices are subject to 10% Service Charge plus13% ABST for In House Guest and 15% ABST for External Guest 

 

Main Course 
 

Champagne Seafood Pasta       US$29 
Rock shrimps, local cockles, mahi mahi, fresh herbs, capellini pasta 
& roasted peppers cream sauce  
 
Grilled Manhattan Strip         US$37 
aged center cut strip steak, blistered baby chive-sour cream potatoes,  
grilled asparagus & hollandaise sauce 
 
Pan Roasted North Atlantic Fresh Catch        US$29 
Rustic sweet potato vanilla mash, sautéed seasonal vegetables & roasted  
sweet onion butter sauce 
 
Mint Pesto Chicken Roulade       US$25 
w/saffron/lemon pepper rice pilaf, crushed pepper flakes  
& bourbon reduction 
  
Sous Vide Pork Tenderloin Medallions      US$28 
warm apple-potato onion salad, braised purple cabbage  
& spicy honey mustard glaze 
 
Chef’s Bruschetta Pasta (vegetarian)       US$20 
Chopped roma tomatoes, red onion, fresh herbs, bell pepper,  
truffle oil &parmigiano-reggiano 
 
Carmichaels Surf & Turf Exclusive         US$46 
Grilled filet Mignon, butter poach lobster medallion, roasted garlic mash,  
onion rings & béarnaise sauce 
 
Carmichael’s Bouillabaisse        US$32  
Shrimp, Mahi Mahi, Calamari, Saffron Broth & Crostini Bread 
 
House Made Spinach and Crab Cannelloni        US$27  
Ricotta cheese, Basil bread crumbs, Sundried tomato pesto 
 


