
 

HAPPY NEW YEAR 2018!! 

 
Dinner Menu 

 
Appetizer 

Foie Gras, Braised Pork Cheeks, Polenta Cake, Cranberry & Fig Demi, Crispy Focaccia  
 

Salad 
Green House Lettuces, Heirloom Tomato, Roasted Beets, Candied Walnuts,  

Red Radish, Goat Cheese Snow, Strawberry & Balsamic Vinaigrette 
 

Intermezzo 
Raspberry Sorbet 

 
Entrée 

Filet Mignon, Rosemary Truffle Duchess Potato, Baby Spinach, Carrot Puree,  
 Port wine jus  

Or 
Pan Seared Black Grouper, Saffron Whipped Potato, Green Zucchini, Red Pepper Relish,  

Ponzu Soy Glaze 
 

Dessert 
Chocolate Parfait, Red Velvet Crunch, Cream Chantilly, Blackberries 

 
$125.00 per person, plus 17% Gratuity 

Please call or email for reservations 
Ph: 238-0222, E: marneaud@thereefs.bm 
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