
TO START 

 

Hot Soup of the Day $20.00 

 
Poached Calamari Salad  

Marinated with Green Onions & a Zesty Lemon Pepper Vinaigrette $38.00 

 
Camembert  

Baked In Puff Pastry with Spiced Apples $37.00 

(Please allow 15 minutes preparation time) 

 

 Champers Ceviché  

 With Citrus Vinaigrette $35.00 

 
Crispy Vegetable Spring Rolls  

Served with Mixed Leaves, Soy & Sesame Dip $24.00 

 
Trio of Smoked fish 

(Tuna, Salmon & Grouper)  

Accompanied by a Petit Salad, Toast & Caper Remoulade $39.50 

 
Champers Caesar Salad $29.50 

 
Pan Seared Calves Liver  

 Resting on a Bed of Merlot Braised Cabbage,  

Accompanied by Blue Cheese Crostini, Roasted Grapes, and a Caramelized onion jus $38.50 
 

Caramelized Sea Scallops  

 Set on a Nest of Spaghetti Vegetables in a Ginger Buerre Blanc $39.00 

 

Shrimp & Mango Salad  

 With Mango Vinaigrette $38.00 

 
Crab Crepe  

 Aux Gratin $38.00 

 
Coconut Shrimp  

With Chili Sauce $38.00 

 
Roasted Duck Leg  

 Set on a Nest of Oriental Salad,  

Complimented by Sweet Pepper Confetti & a Teriyaki Glaze $39.50 

 
Spinach Salad with Romaine Hearts  



Apples, Toasted Almonds and Crumbled Blue Cheese $29.50 

 
 

 

 

 

 

 

Prices include 17.5% Vat; 10% service charge will be added. 

15% Service Charge will apply for parties with ten guests and over 

MAIN COURSES 

 
Roulade of Chicken Breast  

 Stuffed with Plantain & Fresh Herbs, Served with Mash & Seasonal Vegetables, 

Roasted Garlic & Ginger Cream $59.90 

 
Seared Atlantic salmon  

Set on a Nest of Linguine, Grapes, Olives and Cherry Tomatoes,  

With Light Saffron Cream $72.00 

 
Spiced Pork Loin chop  

Served with Garlic Mash, Grilled Vegetables, Caramelized Apple Sauce $79.50 

 

Grilled Fillet of Beef Tenderloin  

Served with Garlic Mash & Seasonal Vegetables, Cognac & Mustard Cream $99.00 

 
Sautéed prawns  

In a Red Thai Curry & Coconut Sauce, Served with Basmati Rice & Vegetables $69.50 

 
Grilled Sea Scallops  

Served with Risotto Primavera, Tomato & Fennel Coulis $76.00 

 
Grilled Yellow Fin Tuna  

Served with Mash, Spring Vegetables, Wasabi Cream & Soy Ginger Emulsion $72.00 

 
Herb Crusted rack of lamb 

Served with New Potato Mash & Broccoli Florets,  

Complimented with Ratatouille, Mint & Port Jus $95.00 

 
Parmesan Crusted Barracuda  

 Served with Mash, Seasonal Vegetables & Wholegrain Mustard Sauce $65.00 

 
Medley of seafood pasta 

(Lobster, Shrimp, Clams & Mussels) 

Tossed in a Champagne & Pesto Cream $79.00 

 



Cajun Mahi Mahi  

 Served with Sweet Potato Mash, Seasonal Vegetables,  

Pepper Jelly & Caper Dressing $62.00 

 
Medley of Beans  

Simmered In Madras Curry with Basmati Rice & Wilted Greens $55.00 

 
Penne Pasta  

Tossed with Seasoned Vegetables in a Light Cream served on Chunky Tomato Sauce $55.00 

 
 
 
 
 
 

Prices include 17.5% Vat; 10% service charge will be added.   

15% Service Charge will apply for parties with ten guests and over 


