L . Ce‘t\Dw

RESTAURANT
DINNER

Freshly made gnocchi tossed in pomodoro sauce and parmesan
cheese

Freshly picked arugula and tomato from our organic garden served
with warm batons of mennonite jalapeno mozzarella cheese
drizzled with a balsamic reduction

Rich turneffe island seafood cioppino of fish and shrimp finished
with brandy and served in a hollowed wheat bread bowl

Sautéed mennonite pork sausage with chipotle and guava tomato
chutney served over mayan dukunu - a roasted corn & coconut
milk tamale

Belize's version of the Cuban “Rabo Encidido” or Ox-tail Stew with
potato, carrots and celery from our farm

Paper thin “spanish lookout” cured free-range beef carpaccio
marinated with lime juice, fried capers, olive oll, parmesan cheese
and thin lettuce chiffonade

Garifuna "sere" soup made with shrimp, fresh fish, coconut milk and
half riped plantain rondelles

Duck confit cured with ginger and anis slow cooked until tender
and served over warm braised bacon and cabbage drizzled with a
blackberry port gastrique

Corn was a staple food for the Ancient Mayas, Dukunu is the young
corn ground and wrapped in the corn husks and cooked in an open
hearth.

and 12.5% general sales tax
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Prices are in US Dollars and are subject to an additional 10% service charge “\CPUS®
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RESTAURANT
DINNER

Caribbean inspired Jerk Chicken served with stewed coconut curry
pumpkin and callaloo, finished with a yoghurt, cumin and parsley sauce

Smoked Reef Snapper grilled and served on a cedar plank finished
with a rich beurre blanc sauce

Shrimp fettuccine sautéed with garlic, white wine, shiitake mushrooms,
spinach and parmesan cheese

Cayo - bred lamb shank served with a classic rosemary au jus and
oven roasted potatoes basted in the meat juices

Freshly caught reef snapper encrusted in a spanish longaniza sausage
and served on a bed of spinach and creamy baked parmesan potatoes

Orange Walk inspired molasses glazed two inch pork chops from the
Blue Creek farming community

Belizean spiny lobster tail gently poached in butter, white wine, onions
and bell peppers, served with a garlic-lime butter sauce (seasonal)

Free-range local beef tenderloin with roasted garlic and red wine
demi-glace cooked to your personal preference

House Made Gelato

Oreo Cheesecake. Crushed Oreo Cookies baked into our creamy
house made cheesecake

Tropical Fruit Filled Tart a la mode. Tart filled with tropical fruit
topped with a dollop of Gelato and drizzled with caramel sauce

Tiramisu Espresso and Kahlua infused Lady Fingers layered between
a light cream filling dusted with chocolate powder

Traditional cheesecake with a W _ crooked tree
cashew nut and "hard time" cookie crust topped with a
Pitaya mousse
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The Mennonites migrated to Belize in the 1950's in search of farmland.
They now inhabit close to 200,000 acres and provide belize with the
majority of its agricultural products. They make up approximately 3.5%
of the population.
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Prices are in US Dollars and are subject to an additional 10% service charge
and 12.5% general sales tax




