
b r e a k f a s t
—

c o n t i n e n ta l   pastry basket, fruit, eggs, juice, coffee  . .   $1800 

y o g h u r t a n d h o u s e  m a d e  g r a n o l a   fresh seasonal fruit, seasonal fruit syrup  . .   $1650

s u m m e r h o u s e  s i g n at u r e  o at s   grated coconut, honey, dried fruit, spiced nuts  . .   $850 

e g g s  t o o r d e r   scrambled / fried / poached  (served with toast)  . .   $550

m a k e  y o u r o w n o m e l e t t e  (served with toast)  . .   $850

calalloo, chèvre, ham, cheddar, tomato, onions, chives, mushrooms, peppers 

b e l g i a n wa f f l e s   banana flambé, toasted almonds, orange zest  . .   $1000

pa n c a k e s   seasonal syrup and fresh fruit  . .   $1000 

s m o k e d m a r l i n  b r e a k fa s t  p l at e   herbed cream cheese, hard boiled eggs, capers, red onions, cucumber  . .   $1800 

s u m m e r h o u s e  j a m a i c a n b r e a k fa s t   ackee and saltfish, calalloo, johnny cake, plantain  . .   $1500  

 

s i d e s    bacon / ham / sausages / sautéed local greens / ripe plantain  . .   $350 

pa s t r y  b a s k e t    morning glory muffin / currant cream scone / sweet roll / banana coconut bread  . .   $850 

t o a s t    brioche / hardo / multigrain / bagel / english muffin  . .   $150 

b e v e r a g e s

c o f f e e  /  t e a  /  j u i c e   . .   $200

Die #2

Die #3

Die #1

All prices are inclusive of GCT   |   A 10% service charge will be added to your bill


