
	

PRICES ARE IN US$.  SERVICE CHARGE IS NOT INCLUDED.  FOR GROUPS (8 AND UP), 15% SERVICE CHARGE WILL BE ADDED. 

Soups  
Onion Soup           $11.50 
Classic French onion soup, topped with a crouton with melted Dutch cheese.  
Lobster Bisque 	 	 	 	 	 	 	 	 	 $14.25	
Creamy lobster soup with a touch of French brandy, a garnish of    
sea fruits and a rouille crouton. 
 

Soupe du Jour	 	 	 	 	 	 	 	 	 	 $11.00	
Ask your waiter for our soup of the day.       	
	
	

Cold Starters 	

Classic Caesar	 	 	 	 	 	 	 	 	 	 $15.00	
Ripped Romaine lettuce served with egg, anchovis, whole wheat croutons,    
Parmesan shavings and a lime Caesar dressing. 
 
Chevre Salad          $16.75 
Goat cheese with honey and walnuts wrapped in thin filo pastry and    
served over a mixed salad with red fruit compote, red onion, pine nuts,  
tomatoes and a house dressing. 
	
Ceviche a la Habana         $17.00	
Grouper and shrimp marinated in lemon and lime juice with cilantro,    
Madame Jeanette peppers and red onions served with sweet potato and puffed rice.  
	
Carpaccio de Boeuf	 	 	 	 	 	 	 	 	 $17.50	
Rare, thinly sliced in truffle marinated Angus beef with roasted    
pine nuts, tomatoes, Parmesan and truffle crème. 
Optional: Goose liver curls $6,- 
	
Tuna Duo	 	 	 	 	 	 	 	 	 	 	 $16.75	
Classic French tuna tartar with fresh grilled tuna, wasabi mayonnaise and     
wakame salad.  
	
Mixed Salad 	 	 	 	 	 	 	 	 	 $14.00	
Mixed greens with tomatoes, croutons, Parmesan shavings, roasted     
pine nuts, red onions, cucumber and served with balsamic vinaigrette.	
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PRICES ARE IN US$.  SERVICE CHARGE IS NOT INCLUDED.  FOR GROUPS (8 AND UP), 15% SERVICE CHARGE WILL BE ADDED. 

Hot Starters 
Escargots           $17.00 
Escargots in a creamy sauce with mushrooms, garlic, onions and herbs served  
with toasted bread.           

Cuisses de grenouille         $17.50 
Frog legs coated in spices and tossed with a dressing of herbs and   
garlic, served with lime. 

Crab Cakes de L’Ile         $21.00 

Lump crab cakes with scallions & cilantro served with      
tamarinde remoulade. 

Shrimp au Gratin                                                                                             $17.50 
Shrimp and zucchini in a light spicy tomato cream sauce, baked in                
the ovenwith mozzarella cheese and mesclum salad.    

Manzana Sweetbreads         $23.00 

Pan-fried sweetbreads with caramelized apples, served with a                       
balsamic reduction and a truffle sauce. 

Foie Gras           $29.00 
Seared goose liver on a classic brioche accompanied by                              
truffle and goose liver pâté with red fruits. 
 

Fish 
Dover Sole à la Meunière          
Flown in European North Sea Dover sole, served in classic beurre  Upon availability 
noisette with parsley and lemon.       Market price 

Grouper Papillon          $31.50 
Grouper filet, pan-fried with garlic, herbs and lemon with crispy   
potato, served with a white wine lobster sauce. 

Sea Bass en Sel          $36.00 
Oven-baked Caribbean sea bass in a sea salt crust served with a 
 a mango-tomato compote. 

Corvina et Crevette Guajira        $32.50 
Pan-fried corvina in olive oil on the skin in combination with 
grilled jumbo shrimp in local roasted bell pepper creole sauce with funchi fries. 

Salmon de Soleil          $34.00 
Fresh herb crusted Chilean salmon filet, pan seared till medium with creamy  
saffron sauce and sun dried tomatoes. 

 

 



	

PRICES ARE IN US$.  SERVICE CHARGE IS NOT INCLUDED.  FOR GROUPS (8 AND UP), 15% SERVICE CHARGE WILL BE ADDED. 

Poisson Rouge          $33.50 
Tuna steak spiked with Cajun spices seared over high heat till medium 
 rare and served with a soy and brown sugar drizzle, mango compote  
and spicy papaya sauce. 

Lobster a la Caraiibe         Day +price 

12 0z Chunks of Caribbean lobster tail with white wine and  
garlic butter sauce served with tomato and mango compote. 

Meat 
Sous Vide Skirt Steak         $44.00 
10oz marinated Angus skirt steak, seared on the grill to medium rare             
served with home-made gouda cheese dip, seasonal vegetables and new potatoes   
 

Canard a Passion          $35.00 
Duck breast, seared on the skin, served with roasted sweet potato mash,    
orange passion fruit sauce and a chocolate drizzle. 

Filet Mignon          $42.00 
8oz Angus beef, grilled to your liking and served with a red wine    
truffle sauce. 

Boeuf Bourguignon         $31.50 
Angus beef tips stewed in red wine with mushrooms, carrots, shallots    
and new potatoes served with toasted French bread. 

Escoffier’s Tournedos Rossini        $48.00 

8oz Angus beef classically served on a thick white bread crouton    
with a pâté of goose liver and truffle served with Madeira demi-glace 
and mashed potatoes. 

Duet d’Agneau          $41.50 
Roasted and seasoned rack of lamb, covered in a herb crust accompanied by   
8 hours slow cooked lamb shoulder, served in jus d’Agneau 
with honey and thyme sauce. 

Poulet Dijon	 	 	 	 	 	 	 	 	 	 $31.50	
Wing on chicken breast marinated in Caribbean spices and      
fried on the skin, served with a Dijon mustard mango beurre blanc. 
 
Wild Boar           $36.00 
Slow braised wild boar shank served in its own gravy, with red cabbage and       
red beet risotto   

 

 
 



	

PRICES ARE IN US$.  SERVICE CHARGE IS NOT INCLUDED.  FOR GROUPS (8 AND UP), 15% SERVICE CHARGE WILL BE ADDED. 

Side Orders 
Funchi fries   $7.00/ FL 10.68   French fries  $5.50/ FL 8.01 
Potato croquettes  $6.00/ FL 8.90   Mashed potatoes $6.00/ FL 8.90 
Mixed vegetables  $8.00/ FL 12.46   Mixed salad  $7.00/ FL 10.68 

 
Vegetarian  
 
 

Fettuccine d’Aubergine            $28.00 
Fettuccine pasta with sautéed roasted eggplant in red bell pepper creole sauce with     
Parmesan cheese and mesclum 
          
Red beet Risotto aux champignon                                                                       $24.00 
Creamy red beet risotto with sauteed mixed mushrooms, served with  
Parmesan shaves and meslcum. 

 
Samosa d’Papillon                                                                                               $24.00 
Marinated vegetables and potatoes in curry, wrapped in filo dough, served with sweet 
potato mash 
and coulis  
 

 
Kids 
Nuggets:French fries, salad, chicken nuggets and ketchup.   $12.00/ FL21.36 

Steak:French fries, salad, petit steak, ketchup and gravy.    $17.00/ FL 30.26 

Fish:French fries, salad, petit grouper filet and ketchup.    $12.00/ FL 21.36 

Pasta: Fettuccini with a tomato sauce and grated Parmesan cheese.  $12.00/ FL 21.36 
Desserts 
Mousse Tasting          $11.50 

A white and dark chocolate mousse       
Tarte Tartin a la Papillon         $11.50 
Caramelized pineapple with cinnamon on a pastry crust with vanilla    
bourbon ice cream and a dark caramel sauce. 

Crème brûlée	 	 	 	 	 	 	 	 	 	 $11.75 
Vanilla bourbon crème classically served with a crispy caramel top   
layer and a quenelle of blueberry fruit sorbet. 

Chocolate Lava          $11.50 
À la minute baked chocolate cake with a soft center and served with    
butterscotch ice cream and almonds. Worth the wait! 
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Lime Cheesecake                                                                                             $11.00 
Home-made cheesecake with a touch of lime and a maracuya                                                                               
ice cream, a ginger snap crust and a red fruit coulis. 

 


