The Cove Restounrant

Aopetiserds
77 V7

ONION SOuUP
caramelised onions | veal stock | gruyere

GOATS CHEESE TART (V)
puff pastry | pear | balsamic reduction

TUNA TARTARE (GF)
wasabi | ginger | avocado

THE COVE SIGNATURE SALAD (V) (GF)
lemon | olives | honey | zucchini

THE COVE CAESAR SALAD
romaine lettuce | croutons | parmesan
with chicken (14.00) or shrimp (16.00)

CHAR-GRILLED SQUID (GF)
lemon | quinoa | pumpkin

CRAB CAKES
spices | cucumber | mango aioli

BUTTERNUT ‘ARANCINT (V)

9.00

12.00

16.00

16.00

12.00

14.00

15.00

14.00

fried risotto cakes | lemon créme fraiche | red pepper dressing

SHRIMP COCKTALIL (S) (GF)

garlic roasted shrimp | crisp salad | marie rose dressing

LOBSTER COCKTAIL
local spiny lobster | crisp salad | marie rose dressing

17.00

18.00

All prices are displayed in US$. 10% service charge & 15% government tax will be added

(12.5% for hotel residents).

(v) vegetarian (gf) gluten free (s) contains shellfish

(n) contains nuts



COVE SIGNATURE MAHI_MAHI (GF) 38.00
en paupiette | pernod | potato | olives | fennel

BEEF STROGANOFF 36.00
red onion | cornichon | mushrooms | rice

LOIN OF LAMB 42.00
fondant potato | minted peas | thyme jus

PAN-SEARED SNAPPER 32.00
crushed potatoes | julienne vegetables | chilli butter

CORN-FED CHICKEN (GF) 32.00
leek & mushroom ragout | creamed potato | port reduction

ROAST DUCK ‘A LORANGE 36.00
confit leg | potato purée | orange reduction

LOBSTER THERMIDOR (S) 42.00
mushroom | brandy | gruyere | rice

SPAGHETTI AGLIO E OLIO 28.00
garlic | chilli | cherry tomatoes | parmesan | extra virgin olive ail

Connoilaseuns (Roice

Each item on the Connoisseurs’ Choice selection has been handpicked for
quality and taste, the beef is aged for 28 days, the Lamb for a minimum of 14
days. This creates a tender and succulent cut of meat we are confident you
will savour.

80Z FILLET STEAK 55.00
28 days aged prime cut

80Z SIRLOIN STEAK 54.00
28 days aged prime cut

1007 RIB EYE 51.00
28 day aged prime cut

WELSH RACK OF LAMB 52.00
14 days matured French trimmed

WHOLE GRILLED LOBSTER TAIL 50.00

garlic | parsley butter

All items on the Connoisseur’s Choice are an additional supplement
of US$10 if staying on All Inclusive

SAUCES
béarnaise | peppercorn | red wine jus | chilli & garlic butter

SIDES —PLEASE CHOOSE TWO TO ACCOMPANY YOUR DISH
fries | mashed potato | spinach | green salad |
buttered local vegetables | wild & steamed rice |

All prices are displayed in US$. 10% service charge & 15% government tax will be added
(12.5% for hotel residents).

(v) vegetarian (gf) gluten free (s) contains shellfish (n) contains nuts



The Corve Restouunant

Led dert

WHITE CHOCOLATE CREME BRULEE 9.00
rosemary sable biscuits

‘SCANDINAVIAN’ ICED BERRIES 10.00
hot white chocolate sauce | berry coulis

HOT CHOCOLATE FONDANT (N) ALLOW 10 MINUTES 11.00
salted caramel ice cream | praline | grand marnier

CARAMELISED BANANNA CREPE (N) 11.00
frangelico | caramel sauce | hazelnut ice cream

LEMON POSSET ‘TRIFLE 9.00
langues de chat | spice berry compote

CHEESE & CRACKERS 12.00
COVE ICE CREAM & SORBET SELECTION 9.00

please inquire with your waiter for tonight’s selection

All prices are displayed in US$. 10% service charge & 15% government tax will be added
(12.5% for hotel residents).

(v) vegetarian (gf) gluten free (s) contains shellfish (n) contains nuts



