
Appetizers

coconut shrimp- mango chili dipping sauce
 

pepper crusted ahi tuna resting on tostones topped with
pineapple jalapeño

salsa
 

crab cake with citrus sweet chili sauce
 

spicy cod cake with lemon herb aioli
 

honey garlic chicken skewers
 

mahi mahi or shrimp ceviche with plantain chips
 

 



Salads

mango, avocado, tomato w/ citrus vinaigrette  
 

goat cheese pistachio crumbles over
Josephine's greens tossed in orange

vinaigrette 
 

kale, quinoa, sliced almonds, chopped
apricots  tossed in starfruit vinaigrette

 
wedge salad w/bacon crumbles, tomatoes, 

 chives dressed with blue cheese
 



Soups

tropical gazpacho w/seasonal vegetables and
fruits  

 
 

Thai curry coconut soup w/local sweet
potato, snap peas, carrots. (choice: veg,

shrimp, lump crab) 
 
 

local lentil soup w/veggies and dumplings
 
 

conch chowder
 



Entrees
herb marinated jerk chicken, mango

chutney, stew pigeon peas and coconut rice
with roasted broccolini

  
fillet mignon w/caper herb compound butter,

garlic whipped potatoes ,grilled asparagus
 

local mahi mahi w/ginger sorrel beurre
blanc, wild rice, roasted green beans

 
surf & turf - poached Caribbean lobster tail,

grilled fillet w/shallot and red wine sauce
garlic mashed potatoes  roasted broccolini 

 
pan seared scallops fresh garlic basil butter
sauce topped w/ fried leeks, creamy spinach

risotto, sautéed green beans 
 



Entrees

blackened snapper  served w/fresh citrus beet, cucumber, and
tomato salad with tostones (fried plantains) 

 
 seared sesame crusted tuna w/schezwan stir fry sweet potato
noodles, pea shots, boc choy, green onion, and napa cabbage 

 
pad Thai (shrimp, chicken or tofu)

 
West Indian curry chicken over coconut rice and vegetable

medley 
 
 
 



Sides
 coconut rice

 
stewed pigeon peas

 
whipped potatoes

 
roasted fingerling potatoes 

 
creamy farro risotto

 
broccolini 

 
grilled asparagus

 
vegetable medley

 
sautéed green beans

 
 



Vegetarian menu

veggie or tofu pad Thai 
 

3 bean mix w/local pumpkin, boc choy tossed
in spicy cilantro vinaigrette  

 
coconut curry chickpeas served over tri color

quinoa 
 
 



Desserts

 key lime pie w/whipped cream 
 

banana foster bread pudding w/vanilla ice
cream

 
red wine chocolate cake w/chocolate ganache

 
 


