
SUSHI
DYNAMITE TUNA

TOPPED WITH FRESH TUNA, MARINATED TUNA INSIDE, TAKUAN,
CUCUMBER, SPRING ONION, SESAME, CHILI PONZU

SALMON ROLL
SALMON, TEMPURA FLAKES, KIZAMI WASABI,

AVOCADO, SESAME, WASABI MAYO

CLASSIC CALIFORNIA ROLL
CRAB MEAT, CUCUMBER, AVOCADO, TOBIKO

KINGFISH ROLL
KINGFISH, PONZU, KANPYO, CUCUMBER,

SESAME SEEDS, YUZU MISO

RAINBOW ROLL
SALMON, MARINATED TUNA,

CHIVES, TAKUAN, CUCUMBER, SPICY MAYO

VEGETABLE ROLL
AVOCADO, RED CABBAGE, KANPYO,

CUCUMBER, BENI SHOGA, PANKO

KINGFISH TIRADITO
THINLY SLICED KINGFISH, YUZU TRUFFLE DRESSING

EBI TEMPURA ROLL
PRAWN TEMPURA, TAKUAN, AVOCADO

TEMPURA SHRIMP
PRAWN TEMPURA, KABAYAKI,

SPICY MAYONNAISE, CHILI JAM

STARTERS
YELLOWFIN TUNA

AVOCADO PURÉE, PICKLED CUCUMBER, SEAWEED CRACKER, YUZU DRESSING

CEP RISOTTO  
SAUTÉED MUSHROOMS, PARMESAN

TOMATO SALAD     
MOZZARELLA, VERMICELLI, BASIL, “MINUS 8” VINAIGRE DE VIN

FOIE GRAS & BLACK TRUFFLE TERRINE
PICKLED BLACKBERRIES, FRISSE, TOASTED BRIOCHE

WALDORF SALAD
ROQUEFORT, ENDIVE, APPLE, CANDIED WALNUT

VG-Vegetarian V-Vegan
Prices are listed in Barbados Dollars, inclusive of 10% VAT, and 2.5% Levy Tax & subject to 12.5% Service Charge.
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DESSERT
THE CLIFF CHRISTMAS PUDDING   

BRANDY CRÈME ANGLAISE, CORNISH CLOTTED CREAM

FRENCH MERINGUE   
CREME CHANTILLY & RASPBERRIES

A SELECTION OF EUROPEAN CHEESES
CRANBERRY BAGUETTES, GRAPES, SALTED BUTTER

ROASTED BANANA SOUFFLÉ    
MOUNT GAY XO CARAMEL, BITTER CHOCOLATE SORBET

(PLEASE ALLOW 15 MINUTES WAIT)

RASPBERRY CHEESECAKE
RASPBERRY SORBET

MAIN COURSES

SNAKE RIVER GOLD WAGYU 28OZ THICK CUT BONE IN RIBEYE- COOKED OVER COALS 

TRIPLE COOKED CHIPS, GREEN PEPPERCORN SAUCE, TRUFFLE CAESAR SALAD
(FOR TWO TO SHARE - SUPPLEMENT $195 PER PERSON)

ROASTED TURKEY
PARSLEY STUFFING, PIG IN BLANKET, ROASTED POTATOES, BRUSSEL SPROUTS,

VICHY CARROTS, CREAMED LEEKS, RED WINE JUS

BEEF WELLINGTON
SURREY FARM TENDERLOIN, MASH, ROASTED ONION, MADEIRA & TRUFFLE JUS

SPICED LOBSTER ‘THERMIDOR’
TRIPLE COOKED CHIPS, BITTER LEAF SALAD, SAUCE HOLLANDAISE

ROASTED CAULIFLOWER    
ROAST POTATOES, VICHY CARROTS, CREAMED LEEKS, SAUCE SOUBISE

SURREY FARM RACK OF LAMB
CARROT PURÉE, VICHY CARROTS, CONFIT SHALLOT, MASH, ROSEMARY JUS

DOVER SOLE MEUNIÉRE
TRIPLE COOKED CHIPS, LEMON
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