
 TO START  MAIN COURSES 

MER  MER 

Grilled Octopus | 38 
huancaina sauce, Potato, radish, cilantro 

Tuna Tataki | 29 
yellowfin Tuna, avocado, mango, plantain chips, jerk spice 

Snapper & Conch Crudo | 34 
watermelon, lime jelly, chayote, fresno pepper 

Aioli Provencal | 32 
spiny lobster, green beans, fingerling potatoes, quail egg 

Key West Shrimp Salad | 32 
gem lettuce, avocado, jalapeño, green goddess dressing 

Pissaladière | 26 
anchovies, onion & fennel compote, olives 

Caviar | 1 oz 
traditional accompaniments 
baeri | 195  kristal | 320 

 Seafood Risotto | 64 
scallop, calamari, clam, lemon 

Swordfish | 60 
sweet & sour eggplant, couscous, pomegranate, lemon yoghurt, mint 

Bouillabaisse | 58 
seabass, mussels, potato, fennel, rouille 

Halibut | 66 
caribbean curry, cassava dumpling, carrots, coconut, cilantro 

Spiny Lobster For Two | 130 
mango, chayote, fennel, citrus vinaigrette 

Branzino For Two | 110 
haricots amandine, pilaf rice 

 

TERRE  TERRE 

Beef Tartare | 34 
pickled mushroom, hazelnut, parmesan, black truffle 

Beet & Peach Salad | 21 
Whipped goat cheese, za’atar spices, mint 

Burrata | 28 
Artichokes, ham, focaccia croutons 

Fried Zucchini Flower| 30 
Ricotta, confit tomato, zucchini pistou 

Tomato Gazpacho  | 21 
chilled tomato soup, cucumber, tomato & guava sorbet, bread chips 
 
 

CHEF’S MENU 4-COURSE | $115 
SIGNATURE 6-COURSE TASTING MENU | $190  
WINE PAIRING | 4-COURSE $180 | 6-COURSE $220 
 

 Tournedos Rossini | 98 
tenderloin, foie gras, spinach, pomme dauphine, black truffle sauce 

Roasted Chicken | 48 
asparagus, morel, polenta. madeira sauce 

Berkshire Pork Chop | 64 
corn, zucchini, padrón peppers, bacon, bourbon 

Ravioli | 44 
pesto, pine nuts, green beans, potatoes, parmesan emulsion 

Grilled Zucchini  | 42 
romesco sauce, almonds, piquillo pepper, chickpeas 

Cote de boeuf For Two | 160 
gratin dauphinois, sautéed mushrooms 

Garnitures | 14 
Green beans | pommes frittes | green salad | super green spinach | pilaf rice 

All prices displayed are subject to 10% VAT and 15% service charge 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 
     Vegan 

 
 

 
Executive Chef Antoine Baillargeon 


