75/@3’ "Brasserie Caten’ Hyﬂ y/uLJ
We're dedicated to hauling in the freshest fish, on our own

local deep-sea fishing boats, ‘Brasserie Catch | & II," and
bringing it straight to our kitchen, to then serve at your table.

THE BRASSERIE
SRS

SMALL PLATES

Red Snapper Ceviche | 14 .
spicy coconut milk, sweet potato, garden mint, seasoning pepper, cilantro, island crisps Friday, 1 September
Yellowfin Tuna Tartare | 14
spicy soy vinaigrette, pickled garden radish, avocado puree, island crisps

Crispy Fish Cakes | 12
mixed greens, charred lemon, garden gooseberry remoulade &e&“_h've dk@
LARGE PLATES Loan Max and
Roasted Red Snapper | 19 Wmdd' 72,(,{4,{%

garden herb farro, roasted carrots, spicy local greens, pistachio yogurt

vve/wme JO&(

Grilled Yellowfin Tuna | 20
organic quinoa, long beans, bok choy, charred eggplant puree, seville orange vinaigrette

SMALL PLATES

Fried ‘Chateau Chooks’ Egg | 10
slow roasted beef brisket hash, local kale, chipotle bbg

Chicken Liver Paté | 9
garden guava mostarda, grilled crostini

‘Brasserie’ Grilled Cheese | 8
soft brie, white truffle, cayman mango jam

SOUPS & SALADS

Caribbean Red Bean Soup BOWL9 | CUP6
local coconut dumpling, garden callaloo

‘Brasserie’ Chopped Salad | 10
mixed greens, feta cheese, *'chateau chooks’ hard boiled egg, cucumber, tomato,
chickpeas, bell pepper, red onion, seville orange yogurt dressing

Cayman Breadfruit Salad | 12
arugula, local avocado, shaved fennel, toasted coconut, seasoning pepper, citrus, garden passionfruit vinaigrette

Roasted Local Pumpkin Salad | 12
mixed greens, garrotxa goat cheese, spicy pumpkin seed granola, candied walnuts, cranberries, walnut vinaigrette

Garden Green Papaya Salad | 11
crispy rice noodles, green mango, carrots, cucumber, long beans, garden herbs, peanuts, yellowfin tuna flakes, spicy tamarind vinaigrette

add to any salad: chicken 6, shrimp 8, steak 10 or ‘brasserie catch’ 9
LARGE PLATES

Certified Angus Beef Prime Sirloin Burger | 16
brioche bun, brie cheese, pickled zucchini, arugula, charred onion, roasted tomato aioli, hand cut fries

Chicken Tinga Tostada | 16
refried black beans, garden callaloo & radish slaw, local avocado, cilantro, creme fraiche

Garganelli Pasta | 15
spanish chorizo, local long beans, roasted peppers, parsley, parmesan

Steak Frites | 18
fermented garden mustard green chimichurri, housemade pepper jelly, hand cut fries

Roasted Local Zucchini Risotto | 14
sundried tomato, arugula, garden herb sunflower seeds, basil pesto, parmesan

*'Chateau Chooks’ - home of our very own laying hens
*'Brasserie’ Honey - from our very own hives



