DASHEENE
Junset Farm to Table Menu

APPETIZERS

Smoked Salmon Risotto White Wine Parmesan Cream. Fresh Herbs 21
Shrimp Cocktail Cucumber Cup. Spicy Marinated Shrimp. Calypso Sauce 24
Steamed Mussels White Wine. Shallots. Garlic. Herbs 28
Mushroom Tempura Sesame Beer Batter. Goat Cheese. Cilantro Local Peppers.

Lime and Garlic Mayonnaise 18
Potato and Leak Soup Potatoes. Leeks. Celery. Chicken Stock 10

Cheole J/aea'a[J

Soup 10
Main Course 42
Pepper Pot Fresh Catch. Dasheene. Callaloo. Fish Broth 42
Fresh Catch of the day 44

SALAD

Caesar Salad Lettuce. Parmesan Cheese. Anchovies. Bacon. 16 / Shrimp. 24. / Jerk Chicken. 22

Tropical Salad Mixed greens. Pineapple. Bacon bits. Nuts and Toasted Coconut. Pineapple.

Tomato. Vinaigrette Dressing 16
Seared Scallop Salad Mixed Greens. Oranges. Tomatoes. Dill Vinaigrette 24
ENTREES

SEAFOOD

Sautéed Shrimp Island Peppers. St. Lucia Sweet Potato or Breadfruit Chips 42
Scallops and Shrimp Puff Pastry. Market Vegetables. Thermidor Sauce 48
Seared Snapper Rice and Peas Rice. Sautéed Spinach. Coconut Gravy 44

MEAT / POULTRY

Roasted Chicken Breast Island Vegetables. Thyme Jus. French Fries 39
Pepper Steak Grilled 8 oz. Sirloin Steak. Garlic Potatoes. Grilled Onion and Pepper Corn Sauce 45
Grilled Beef Tenderloin Mushrooms. Sweet Potato Fries. Roasted Garlic Sauce 52
Stuffed Pork Tenderloin Breadfruit. Island Vegetables. Mango Sauce 42
Herb Roasted Rack of Lamb Garlic Mashed Potato. Broccoli 54

PASTA

Penne / Llngulm Cream Sauce, Tomato Sauce, or Herb Garlic.  Vegetarian. 24 / Chicken. 28 / Seafood. 34

VEGETARIAN DISHES

Grilled Island Vegetables Yoghurt. Tamarind Dressing. Slaw 22
Spicy Tempura Vegetables Chive Mayonnaise 24
Eggplant Risotto Spinach. Tomatoes. White Parmesan Cream. Herbs 22

We take pride in serving only the freshest ingredient by supporting our St. Lucian farmers and fishermen. Ingredients
are subject to availability. All prices are quoted in US $ dollars. Subject to 10% service charge and applicable V.AT. For
all guest on HB/FB/AI plan will have no upcharge when selecting; 1 Soup. 1 Appt. 1 Main course 1 Dessert @Consuming
raw or undercooked meals; poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



DASHEENE
Junset Farm to Table Menu

APPETIZERS

Grilled Shrimp Risotto white wine parmesan cream. fresh herbs 21
Mahi Mahi Tartare avocados. pickled papaya. cucumber. cocoa nibs 19
Curried Banana Balls Vegetables. Spicy Mango Di. 12
St Lucian Accra Salt Fish Fritters. Hot Peppers. Calypso Sauce 14
Rosemary Tomato Leek Soup 10

Tomatoes. Herbs. Vegetable Broth. Leek

Cheole J/aea'a[J

Soup 10
Main Course 42
Bouillabaisse Shrimp. Clams. Mussels. Scallops. Crab Meat. Calamari 42
Fresh Catch of the day 44

SALAD

Garden Salad 16
Organic Greens. Market Vegetables. Coconut. Pineapple Mango Passion Fruit Dressing

Shrimp. 24. Jerk Chicken. 22

Tomato Mozzarella Saladc Balsamic Vinaigrette Olive Oil 22
Roasted Beet Goat Cheese Salad Balsamic Vinaigrette 18
ENTREES

SEAFOOD

Shrimp Dasheene Pan-fried Shrimp. Local seasoning peppers 42
Seafood Kebab Fish. Shrimp or Scallops. Rice. Coconut Cream and Tomato. Pepper sauce 42
MEAT / POULTRY

Curried Chicken Breast Basmati Rice. Island Vegetables. Crispy Tortilla 39
Grilled Ribeye Roasted Potatoes. Green Beans. Béarnaise Sauce 50
Lamb Shank Osso Buco Style - Mashed Breadfruit and Cauliflower 52
Pepper Steak Grilled 8 oz. Sirloin Steak. Garlic Potatoes. Grilled Onion and Pepper Corn Sauce 42
Grilled Rack of Lamb Garlic Mashed Potato. Broccoli. Thyme jus 54

PASTA

Penne / Linguini Cream Sauce, Tomato Sauce, or Herb Garlic Vegetarian. 24 / Chicken. 28 / Seafood. 34

VEGETARIAN DISHES

Grilled Island Vegetables Yoghurt. Tamarind Dressing. Slaw 22
Spicy Tempura Vegetables Chive Mayonnaise 24
Mushroom Risotto white wine parmesan cream. fresh herbs 22

We take pride in serving only the freshest ingredient by supporting our St. Lucian farmers and fishermen. Ingredients
are subject to availability. All prices are quoted in US $ dollars. Subject to 10% service charge and applicable V.AT. For
all guest on HB/FB/AI plan will have no upcharge when selecting; 1 Soup. 1 Appt. 1 Main course 1 Dessert @Consuming
raw or undercooked meals; poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



