
    BREAKFAST MENU 
 

Breakfast Classics   
 

Avocado Toast | 22 

grilled sourdough, Salad Greens 

add poached egg | 4 

add smoked salmon | 6 

 

Classic Eggs Benedict | 29 

Canadian bacon, spinach, hollandaise sauce 

salad greens 

 

Vegetable French Omelette | 29 

pommes dauphine, tomato Provencal 

onion, peppers, spinach, tomato, mushroom 

additional fillings | 4 each  

 

Two Eggs Breakfast | 29 

pommes dauphine, tomato Provencal 

scrambled, fried, or boiled 

choice of bacon or sausage.  

 

Lox & Bagel | 28 

plain or everything bagel 

smoked salmon, capers, onions, arugula, 

cream cheese, salad greens. 

 

Cinnamon Waffles | 23 

strawberries, organic maple syrup 

 

Buttermilk Pancakes | 23 

cherry compote, whipped cream 

organic maple syrup 

 

French Toast | 24 

local Bahamian bread, pink guava 

caramel sauce 

 

Organic Oatmeal | 18 

plumped raisin, brown sugar 

 

Caribbean Sunrise | 36 

Bahamian style fish, johnny cake, grits 

    

    Viennoiserie    

 

Bakery assortment | 24 

 

Croissant|Danish |8 

plain, chocolate, almond 

danish|flavor of the day 

 

Homemade Muffin | 8 

flavor of the day 

 

Banana Bread | 15 

gluten free, 3 slices 

 

White or Whole Wheat Toast | 6 

 

    Fruits & berries 
 

fruit plate | 20  

seasonal fruits and berries assortment 

 

Berry Bowl | 20 

raspberries, blackberries, blueberries 

 

Yogurts & Cereals 

 

Cereals | 10 

choice of rice krispies, special k 

cornflakes, raisin bran or fruit loops 

 

Granola | 16 

seasonal berries 

choice of full or low-fat yoghurt  

 

Chia Pudding | 16 

coconut milk, fresh mango 

 

Sides  

 

Roasted potatoes | 10 
 

Applewood smoked bacon |10 

 

Canadian bacon | 10 

 

Chicken or pork sausage | 10 

 

Avocado | 10 

 

Smoked Salmon | 18 

 

Morning Beverages 

 

Fresh Juices | 9 

orange, watermelon, green 

 

Coffee | 8 

americano, espresso  

 

Specialty Coffee | 10 

cappuccino, latte macchiato, hot chocolate 

 

Organic Teas & Infusions | 10 

royal breakfast, nectar sun, soothe 

earl grey, jasmine song, protect  

local Bahamian tea, flavored iced teas 

 

Morning Cocktails | 22 

mimosa, bellini, bloody mary, screwdriver   

All prices displayed are subject to 10% vat and 15% 

charge. Consuming raw or undercooked meats, 

poultry, seafood, shellfish, or eggs may increase 

your risk of foodborne illness.         Vegan 

 

 



 

All prices displayed are subject to 10% VAT and 15% service charge 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

     Vegan option 

** Vegan option available 

 

 

 

Executive Chef Antoine Baillargeon 

DINNER MENU 

 TO START 
 MAIN COURSES 

MER 

Octopus | 36 

pork belly, romesco sauce, cilantro 

DB Smoked Salmon | 32 

crème fraiche, capers, mimosa garnish, bread chips 

Baked Oyster | 36 

leek velouté, bacon crust, piedmont hazelnut 

Tuna Tataki | 34 

cucumber, mango, avocado, cassava chips, jerk spice  

Caviar  

traditional accompaniments 

KRISTAL 1 OZ. | 265 

 

 

TERRE 

 

 

Beet & Apple Salad** | 26 

whipped goat cheese, pistachio, mint, za’taar 

 

Beef Tartare | 32 

cornichons, capers, gem lettuce, baguette crouton 

 

Tomato & Watermelon salad | 29 

heirloom tomato, feta cheese, watermelon, basil 

Foie Gras| 38 

guava puree, coconut crumble 

 

Butternut Squash Velouté **| 29 

parmesan, focaccia croutons, black truffle  

 

MER 

Scallops | 74 

brussel sprout, parsnip puree, apple, caviar beurre blanc 

 

Salmon | 64 

caribbean curry, coconut, cassava dumplings, carrots 

 

Saffron risotto | 52 

shrimp, zucchini, confit tomato 

 

Branzino For Two |135 

grape sauce vierge, Pilaf rice, almond broccolini 

 

Cod | 60 

piperade, crispy fingerling potato, padron pepper 

 

 

 

 

 

 

TERRE 

 

 

Tournedos Rossini | 98 

beef tenderloin, foie gras, spinach, pomme dauphine, black truffle sauce 

Roasted Chicken | 52 

ratatouille, zucchini puree, polenta, rosemary  

Grilled Zucchini  | 38 

romesco sauce, almonds, piquillo pepper, couscous, pigeon peas  

 

Duck breast | 65 

red radish, tamarind puree, local bok choy, almond, red wine sauce 

 

Celery Root Ravioli | 52 

celery root, ricotta, truffle beurre blanc 

 

GARNITURES | 16 

 green beans |pommes frites | pilaf rice | green salad 


