Sta rters

CedarHouse Blueberrg SPinach Salacl

]:resh baby greens, Hueberries, smoked walnuts, grape tomatoes,

goat cheese & balsamic vinaigrette

T oasted Almond & Coconut Shrimp

Black tiger s!‘wrimp, micro greens & SPiCH citrus cocktail glazc

Girilled | ocal Harvest Chicken Salad

fresh arugula, warm honcg, feta chccsc, spikcd onions

& ginger !emongrass vinaigrette

Urlings Dockgard Octopus Salacl

Bibb lettuce, gri”ed citrus marinated octopus, charred artichokes
& roasted bell pepper c}‘nipoﬂe aioli

Roasted ]mpcrial Carrot & | hai Coconut 5oup
With rosemary cheese Pug rolls

T he Bavarian C aesar Salad

Cajun grincd bccxc, choppcd onion, cucumber, tomato, parmesan chcesc,

croutons & anchovg dressing

(lassic T avern Dccp—{:riccl Soft Cheese

Babg leaves, SOUF&OUg}‘] cracl(ers & orangc cognac erUCtiOﬂ

MaPlc Duck Preast CarPaccio

Koasted carrot-coffee puree, crumbled caramelized ginger

& berries gastrique

Roasted Fumpkin & Ricotta Ravioli

(Chicken-chives infused consommé & roasted garlic emulsion

All Inclusive Supplements US$40.00 per person
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All Prices are subject to 10% Service Charge plus139% ABST for In House Guest and 159% ABST for External Guest



