VALENTINES DAY.

FIRST COURSE

Pan-Seared Butter Sweet Chili Shrimp

Watermelon-Strawberry Gazpacho, Red Recado, Green Pea, Mint

OR

Cured Red Snapper

Belizean Spices, Avocado, Pineapple Slaw, Soy

OR

Smoked Mango, Strawberry & Walnut Salad
Mahogany-Grown Mixed Lettuce, Balsamic Mint Reduction,
Walnuts, Queso Fresco Balls

MAIN COURSE

Belizean Chicken Breast Parmesan
Queso Fresco, Fresh Herbs, Homemade Tomato Sauce,
House-Made Fresh Pasta

OR
Tapioca Herb-Crusted Red Snapper
Saffron Herb Risotto Cake, Red Belizean Sere Soup Reduction

OR

Smoked Recado Sirloin
Roasted Sweet Garlic Mashed Potatoes, Béarnaise Sauce

DESSERT
Textures of Chocolate & Orange

Chocolate Mousse Orange Cake, Chocolate Crumble,
Vanilla-Orange Compote

$75USD | PP

See Concierge or Front Desk for Reservations



