
Gathering
Island Spice Popcorn 6
coconut oil, chili-lime salt, smoked paprika

Seychelles Corn Ribs 11
chili butter, lime salt

Parmesan Fries 10
truffle & pink peppercorn aioli

Broccolini 12
harissa yogurt, lemon crumb

Shrimp Cocktail 18
horseradish & tomato choka

Fire
Tamarind-Glazed 34 
Lamb Lollipops
grilled with tamarind-ginger glaze, celery root purée,  
pineapple relish and curry leaves

Angus Sliders 19
caramelized onion jam, pickled onion,  
cooper sharp cheese on brioche

Curried Vegetable 17 
Flatbread
coconut-tomato sauce, roasted vegetables, basil oil

Coconut Crab Cakes 25
lump crab, coconut, herbs, mango-tamarind chutney

Jerk Lamb Ribs 28
celery root purée, pineapple relish

Roasted Whole 16 
Cauliflower
turmeric-cumin spice blend, herb yogurt

Braised Wagyu Oxtails 42
charleston red rice, sofrito, petite greens



Coastal
Island Oysters 22
coconut-lime mignonette, passion fruit and ginger

Spiced Charred  11 
Carrot Dip
roasted carrot, cumin, lime, olive oil, bird’s eye chili, pita crisps

Smoked Fish Dip 13
smoked whitefish blended with coconut cream 
and lime; served with flatbread crisps

Spiced Shrimp Salad 24
chili crisp, cucumber, toasted rice powder, heirloom tomato

Sweet
Mini Passion  12 
Fruit Cheesecake
passion fruit curd, coconut-biscuit crust

Vanilla Beignet Bites 11
cardamom sugar dusting, dark chocolate ganache

Ice Cream Trio -  11 
Island Flavors
rotating seasonal flavors

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

certain medical conditions.

A 20% gratuity will be automatically added to all checks.  
Additional gratuity is at the guest’s discretion.


