MANGO ROOM
TASTING MENU - CARIBBEAN SEA

I Course

Pepper pot Prawns & Crisp Squid
Pepperonata, Stewed Tomato & Sweet Chili, Coconut,
Grilled Hard Dough & Aioli

2" Course

Soused & Torched red mullet
sweet carrot grill, allspice dukkha, pickled breadfruit,
Pickled Shallots & carrot puree

3 Course

Salted cod fillet with jerked miso glaze
Charred Mid potatoes tossed in scotch bonnet & Herb oil,
Textures of Squash & plantain, Wilted Chard & Smoked Mango Gel.

4" Course

Charred Swordfish
Fresh Tomato Salsa, Glazed Green Mango
Carib Salad.

5" Course

Rum Glazed pineapple tart
Vanilla cream. Pickled & torched apple,
Lychee purée & rum purée. Roasted coconut & zest



