
M E N U



The Library is a comfortable and inviting lounge serving à la carte

breakfast items in the mornings and, later in the day, an elegant 

selection of champagnes, wines and afternoon tea, along with a menu 

of sweet and savory pastries and desserts.



On The Display

USD 32

SEASONAL SLICED FRESH FRUITS

JUICES & MORE

Freshly Squeezed Orange, Detox Green Juice, Watermelon

YOGURT

Plain, Low Fat, Flavor Of The Day

VEGAN CHIA BOWL

Mango & Coconut

CHEESES

Manchego, Brie, Goat

SELECTION OF FRENCH PASTRIES

DANISH

MUFFINS

CROISSANT

Plain, Almond, Chocolate

Consumingraw orundercookedmeats, poultry, seafood,shellfish, oreggsmayincreaseyourrisk of food-borneillness.

Breakfast



Cold Display & Specialties
Select One

USD 46

FRESH FARM EGGS
(Prepared to Your Liking)

Fried, Poached, Scrambled

VEGETABLE OMELETTE

Onion, Mushroom, Peppers, Tomato, Cheese

add Lobster: USD 15

EGGS ROYALE

English Muffin, Poached Eggs, Smoked Salmon

NEW YORK BAGEL
(Plain or Everything)

Smoked Salmon, Herb Cream Cheese, Capers

AVOCADO TOAST

Sourdough, Feta

add Smoked Salmon: USD 6

add Poached Egg: USD 4

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

Breakfast



Lunch

TO START

CILIEGINI & LOBSTER 42
Grilled Courgettes & Heirloom Tomato, Pine nuts

RED SNAPPER & WATERMELON CRUDO 32

Caper, Chili, Parsley

QUINOA & AVOCADO SALAD 28

Chili Honey Dressing, Mint, Edamame

add Chicken: USD 18

add Salmon: USD 22

BEEF CARPACCIO 36

Parmigiano Reggiano, Asparagus, Aged Balsamic

MAIN COURSE

MUSHROOM RAVIOLI 36

Local Oyster Mushroom, Pecorino Sauce

CONCH RAGU ORECCHIETTE 36

Braised Conch, Carrot, Leeks

PAN SEARED NASSAU GROUPER 42

Coconut & Ginger Curry, Steamed Rice

BRAISED CHICKEN 38
Polenta, Peppers, Thyme

DESSERTS

TIRAMISU 16

HOME MADE ICE CREAM & SORBET 8 per scoop

Consumingraw orundercookedmeats, poultry, seafood,shellfish, oreggsmayincreaseyourrisk of food-borneillness.



USD 8
Black

ENGLISH BREAKFAST
This classic was originally blended as an accompaniment to the traditional 

English  breakfast. Very strong and full-bodied with light floral undertones, 

broken-leaf black tea is  perfect with morning toast and marmalade.

GRAND WEDDING
A festive tea to celebrate life's momentous occasions, this black tea is blended 

with  sunflowers and breathtaking exotic fruits.

HAPPY BIRTHDAY
A joyous melody of flavors and colors, this mild black tea is blended with a 

festive  mélange of sweet red berries and a touch of vanilla. A tea to celebrate 
every day of the  year.

1837 BLACK
1837 Black Tea is a unique blend of black tea with notes of fruits and flowers 
from the  Bermuda triangle which leaves a lingering aftertaste of ripe berries, 

anise, and caramel. A  timeless classic.

COCONUT
Reminiscent of travels to lone Caribbean islands, this rich and nutty rich blend of 
black tea  and coconut is a perfect accompaniment to a moment of detente under 

the summer sun.

COCKTAIL HOUR
This dazzling composition of black tea and green tea is composed of crimson 
blossoms  which illuminate notes of sweet sugar cane and rum. A tempting 

alcohol-free interpretation  for a festive moment.

Chai

BLACK CHAI
This robust chai black tea reveals a remarkable union of rare and aromatic Indian 

spices. A  warm yet soothing blend, delicious alone or with a dash of milk.

Teas



USD 8
Black

CINNAMON
A smooth black tea blended with cinnamon which reveals the warm and savory

complexities of this sweet spice. A perfect tea to accompany dessert.

ACE OF HEARTS
A perfect balance between the strength of high-grown Ceylon black tea and the

subtlety of a rare South Africa red tea. The deep copper-colored infusion yields a

robust and sweet aroma.

FRENCH EARL GREY
A fragrant variation of the great classic, this black tea has been delicately infused 

with citrus fruits and French blue cornflowers.

ROYAL DARJEELING
The king of Indian teas, this first flush black tea boasts an exquisite fragrance and 

a vibrant, sparkling taste that develops remarkable overtones of ripe apricots. An 

exquisite daytime tea.

ROSE BOUDOIR
This rich and malty blend of black teas offers a strong and delectable cup that 

leaves luscious hints of vanilla, black currant and sweet spices with overtones of 

fresh roses from Grasse.

White

1837 WHITE
An ethereal blend of white tea with notes of fruits and flowers from the Bermuda 

Triangle, which leaves a lingering aftertaste of wild berries and anise. A 

crystalline and sophisticated tea for the evening.

Teas



USD 8

Bahamian

GENTILLI

This signature tea is designed specifically for the genteel clients that love the  

Rosewood line worldwide. The uniquely fragrant tea blend combines wild sage,  

citrus orange peel, gummelemi and a beautiful blend of sorrel that adds rich 

vitamin c and circulatory benefits. This tea is an overall health and wellness tea.

SERENE

This tea provides the relaxing experiences of Family Island culture along with the  

centuries of old healing benefits Bahamian expect from their tea. A delicious 

blend  of lemon grass, peppermint, gummelemi and spice. This tea tames 

restlessness &  helps aid in digestion. It is rich in anti-oxidants and has a slight 

anti-inflammatory  affect. This tea clams both body & soul.

BACK BUSH

Deep in the 'bush', as Bahamians call it, this tea is as refreshing as it is  

rejuvenating. Back bush blend is made with a selection of leaves, well known  for 

their taste and energizing properties. It is made with Christmas Bush, five-  finger 

leaf, gummelemi and peppermint. This tea replenishes energy levels.

SOPADILLA

Like the people of the Bahamas, sapodilla leaves are naturally sweet. This 

sapodilla  tea relieves stress and relaxes nerves. As an anti-inflammatory and anti-

depressant,  sapodilla tea doesn't disappoint.

Teas



USD 8

Bahamian

MANGO

A fruity tea, mango has always been a part of life in The Bahamas, whether as a  

delicious juice, a remedy for gall and kidney stones, burns and restlessness or  

plucked off the tree and enjoyed. In this tea, we bring a new way of experiencing 

this  tropical classic.

SOUR SOP

Both the leaves and fruit of the Sour Sop tree have long been touted as anticancer  

agents. Sour Sop also has a history as one of the most delicious tea leaves in the  

Bahamas and can be enjoyed hot or cold. Often taken as an evening tea, it 

encourages  good sleep, and is a wonderful way to end a quiet evening.

GUAVA

The guava tree is so jam packed with goodness, we had to use more than just the 

leaf  in this tea! By including the fruit as well as the leaves, it's almost easier to 

list what  it doesn't benefit. Filled with vitamin C & antioxidants, guava has long 

been known  for its ability to fight ailments and its cancer fighting quality. even 

beyond its health  benefits, mixing the fruit and leaf crates a fruity tea with flavor 

that can't be beat.

TAMARIND

From tamarind sauce to the candy tamarind balls, the widespread uses of the  

tamarind are favorites throughout our islands. Tamarind tea distills it all into one  

cup for you to enjoy. Lauded as a memory aid and supplement, this down-home 

drink  will hit the spot and then some.

Teas



USD 8

Green

PINK FLAMINGO
A graceful blend of green tea with crimson hibiscus blossoms that will brighten your 

day. This quirky mélange infuses into a rose-colored cup with tart, fruity overtones.

SPICE ROUTE

A slow, majestic voyage of fragrances and flavors, this green tea is infused with

full-bodies tonalities of ginger, reminiscent of the ancient voyages of merchants of the 
East. A tea to appreciate on a journey.

1837 GREEN TEA

A fragrant fantasy, this aromatic green tea blend of signature Tea is transporting,

boasting a lofty fruit and flower bouquet that leaves a delicious aftertaste of red

fruits and caramel with a light touch of astringency. A delightful tea fro any time of 
the day and perfect paired with desserts.

WINTER SILK

Reuniting only the best from the tea plant, this blend of China blue sea, green tea

and the finest silver tips of Yin Zhen yields a floral bouquet with soft tonalities of

honey and caramel.

SPICE ISLAND

A tea signature to celebrate the historic tea trade and spice route of the Far East. This 
fragrant green tea is wonderfully blended with flavorful exotic fruits.

GRAND JASMINE

An outstanding China green tea blended with superior jasmine blossoms. The

infusion is delicate and refined and gives an enveloping floral aroma.

NUMBER 10

An invitation to an English flower garden. This aromatic green tea is thick with the 
fragrance of dewy blossoms after a morning mist. Bright chamomile and heather 

accentuate this blend with flavors of wild honey and produce an addictive and 
delicately fruity aftertaste.

Teas



USD 8

Herbal

CRÈME CARAMEL
Delicate rooibos from South Africa with a secret blend of sweet French spices. A

dessert in itself, this theine-free tea can be served warm or iced, at any time of the

day.

LEMON BUSH
Red rooibos from South Africa blended with wild citrus fruits. Refreshing, this

theine-free tea can be served warm or iced at any time of the day.

VANILLA BOURBAN
Red rooibos from South Africa blended with sweet vanilla. This soothing, theine

free tea can be served warm or iced at any time of the day and is perfect for

children as well.

MOROCCAN MINT
A great favorite, this fine green blend is perfectly blended with charming and

distinctive Sahara mint. A timeless classic.

CHAMOMILE
A graceful blend of green tea with crimson hibiscus blossoms that will brighten 

your day. This quirky mélange infuses into a rose-colored cup with tart, fruity 

overtones.

REFRESHMINT
Rare white tea leaves are handcrafted into bouquets of mint and camellia 

blossoms. This composition will bloom in the teacup. Divine, from the Tea 

Flower Collection.

Teas



BAHAMA MAMA

Take an instant vacation with a sip of this tropical beverage. Bursting with

flavors of pineapple juice, fresh lime juice, cherry, Dark rum, Coconut rum and

Kahula.

USD 8

Signature Cocktail

Rosé
B y  t h e  G l a s s  |  B y  t h e  B o t t l e

France

DOMAINES OTT* “CHÂTEAU ROMASSAN” ROSÉ ‘21

Its pale, ethereal pink color tinted with gold or orange, releases a bouquet of citrus 

fruits and white orchard flowers.

USD 44 | USD 180

CLOS SIGNADORE "INIZIA" ROSÉ ‘21

Utterly refreshing with layers of chalky sea spray lingering over bright notes of 

white cherry, wild strawberry, peach, and a splash of tangerine.

USD 20 | USD 80

Spain

CELLER FRISACH "LA FORDADA" SKIN CONTACT ‘21

Beautiful, warm and direct as the first rays of morning sun, it smells of sunflowers,

dried chamomile, pear and lemon mint.

USD 20 | USD 80



France

LOUIS ROEDERER “COLLECTION 243” MV

Explodes with ripe yellow fruit, sweet citrus (think lemon meringue pie) and 

finishes with a puff of smoke and freshly baked pastries.

USD 50 | USD 268

ARNAUD LAMBERT CREMANT DE LOIRE BLANC ‘21

Chardonnay adds weight to, and softens up, the jagged acidity that makes Chenin 

Blanc so brilliant. Dry & elegant.

USD 23 | USD 90

Spain

ALFREDO MAESTRO “DON PERDIGÓN” 

ROSÉ PET NAT ‘21
Its pale, ethereal pink color tinted with gold or orange, releases a bouquet of citrus 

fruits and white orchard flowers.

USD 62 | USD 132

Italy

SCARPETTA PROSECCO DOC BRUT ‘21
Quintessential dry Prosecco from Friuli.

USD 62 | USD 132

Sparkling Wine
B y  t h e  G l a s s  |  B y  t h e  B o t t l e



Italy

SCARPETTA PINOT GRIGIO ‘21
Real deal Pinot Grigio here with a bit of phenolic grip that lends texture and depth.

USD 23 | USD 90

France

HENRI BAILLY SANCERRE ‘21
Medium-bodied with lime, pear and a hint of flintiness which is exactly what you want 

in great Sancerre.

USD 28 | USD 126

GUIBERTEAU SAUMUR BLANC ‘21
Romain Guiberteau owns some of the best land in Brézé, and makes dry Chenins of 

punk rock violence, yet Bach-like logic and profoundness.

USD 26 | USD 128

Greece

SANTO ASSYRITIKO, SANTORINI
Zippy Mediterranean white that is redolent of bright citrus and stone fruits and

pairs perfectly with hot weather.

USD 27 | USD 132

Germany

VON HÖVEL SAAR RIESLING KABINETT CERTIFIED KOSHER ‘18
Scintillating off-dry Riesling, showing the Saar's characteristics minerality

and freshness. Packed with notes of lime, white flowers, and green apple, with

just a kiss of sweetness.

USD 24 | USD 114

USA

SANDI “CENTRAL COAST” CHARDONNAY ‘20
Cali Chard with depth and power, but taut and balanced.

USD 23 | USD 108

White Wine
B y  t h e  G l a s s  |  B y  t h e  B o t t l e



Italy

G.D. VAJRA BARBERA D’ALBA ‘21
Guiseppe Vajra embodies what Piedmont is all about, producing profound wines

without pretension. Ripe red & black fruits, bright acidity and soft tannins, so perfect 

for anyone who likes Pinot Noir but looking for a bit more.

USD 25 | USD 120

France

LOUIS CLAUDE DESVIGNES "JAVERNIÈRES" MORGON ‘20
Supersonic carbonic brilliance from the greatest vineyard in Beaujolais. People need

to forget everything they think they know about Beaujolais because there are a few

passionate producers creating profound wines that rival their northern neighbors.

USD 25 | USD 120

FONTAINE-GAGNARD BOURGOGNE ROUGE ‘20
Irresistible Pinot from Céline that is fresh & silky, with amazing depth for a village

wine.

USD 33 | USD 160

Argentina

ALTOS LAS HORMIGAS “TERROIR LUJAN DE CUYO” ‘19
Fresh, elegant and subtle Malbec with really pretty ripe red fruits, hints of cola and

warm baking spices.

USD 23 | USD 90

USA

WADE CELLERS "THREE BY WADE" CABERNET SAUVIGNON ‘20
Dwayne Wade partnered with longtime Napa guy Jason Pahlmeyer to create Wade 

Cellars. Even in retirement, he is hitting nothing but net. Crowd pleasing Cab.

USD 28 | USD 132

DAY SONOMA COAST ZINFANDEL ‘18
Ehren Jordan was the winemaker 18 years so he knows a thing or two about Zin, ripe, 

jammy, juicy and bold, but not a sledgehammer.

USD 27 | USD 128

Red Wine
B y  t h e  G l a s s  |  B y  t h e  B o t t l e



Soda Juices
Coca-Cola $6 Orange $9

Coke Zero $6 Apple $9

Diet Coke $6 Carrot $9

Fanta Orange $6 Watermelon $9

Sprite $6 Grapefruit $9

Fever Tree Hot Beverages
Mediterranean Tonic Water $6 Americano $8

Ginger Ale $6 Cappuccino $8

Sicilian Lemon Tonic Water $6 Espresso $8

Indian Tonic Water $6 Double Espresso $8

Soda Water $6 Decaffeinated $8

Ginger Beer $6 Latte $8

Hot Chocolate $8

Water Iced Beverages
330ml

Hildon Sparkling Water $6 Iced Caramel $9
Hildon Still Water $6 Iced Hazelnut $9

750ml

Iced Vanilla $9

Hildon Sparkling Water $9

Hildon Still Water $9

Non -  Alcoholic



Prices are subject to 15% service charge and 10% VAT.

Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of food-borne illness. 

To serve you well, please communicate with the service staff, if 

you have any food  intolerance or allergy.


	Slide 1
	Slide 2
	Slide 3: Breakfast
	Slide 4: Breakfast
	Slide 5: Lunch
	Slide 6: Teas
	Slide 7
	Slide 8
	Slide 9
	Slide 10: Teas
	Slide 11: Teas
	Slide 12: Signature Cocktail
	Slide 13
	Slide 14
	Slide 15
	Slide 16
	Slide 17

