Tuesday August 16, 2022
National Rum Day

Four-Course
Prix Fixe Menu
S55

First Course
Bay Shrimp & Watermelon Cocktail
red onion, mojito dressing, crispy plantain

Second Course
Crab, Fennel & Arugula Salad
cucumber, radish, rum & coconut vinaigrette

Main Course

Grilled Swordfish, Prawn & Pineapple Brochette
jerk rub, black bean & rum mojo de gjo, creole rice, cilantro crema

Dessert

Spiced Rum & Oatmeal Cake
toasted coconut topping
rum mocha caramel sauce
chantilly cream

Dark Chocolate Rum Truffle

All Day Rum Drink Specials
Painkiller, Mojito, WCYC Rum Punch
Dark & Stormy
$8.00

Tax and gratuity are not included
Not available al a carte
Reservations are required for this menu



