*
RLUIM POINT

Signature Six-Course Tasting Menu

DUCK RISSOLE
Spiced pineapple, local sorrel
Hemingway Daiquiri

SCALLOP CRUDO
Clementine, juniper, fennel
California White “Gemina” 2023, Massican, California

TRUFFLED GOATS CHEESE MOUSSE
Cranberry,hazelnut sable, pickled pear
Sauvignon Blanc “Wairau River” 2023, Rose Family Estate, New Zealand

BAKED MAHI MAHI WITH COCONUT AND CONCH CRUST
Kaffir cream, jasmine rice
Symphonie 2023, Maison Sainte Marguerite, France

ROASTED RIBEYE
Sweet potato puree, local callaloo, pearl onion, local pepper vinaigrette
Monsordo 2021, Cerretto, Italy

WARM EGGNOG CUSTARD TART
Amarena cherry, pecan praline, gingerbread ice cream
Havana Seleccion de Maestros

Six Course Tasting Menu $130
Rum and Wine pairing $115

Please do let us know if you have any allergies or dietary requirements.
18% gratuity will be added to your bill and distributed amongst the team.



