Gy

GRAND PALLADIUM

HOTELS & RESORTS

A MEMBER OF FIESTA HOTEL GROUP OF SPAIN

XAYMAICA CREOLE RESTAURANT

AFFETIZERS

BAHAMIAN STYLE CONCH FRITTERS

Scr\/ccl with our sPccial remoulade clrcssing

CRAB CAKES

Jsland stglc, served with a fine lettuce salad and citrus vinaigrette clrcssing

CREOLE SALAD

Fried cggplant, sweet potato, roasted corn, bacon scallion on a bed of sPinach with creolaise clrcssing

BBQ PLANTAINS
[Fried P|antain, toPPcd with)'crl( chicken, and BBQ sauce au gratin with cheddar cheese

SMOKED MARLIN ROULADE

With cream cheese-herb 5tuﬁ:ing served on mixed salad and honeg-mustarcl drcssing

ISLAND CONCH SALAD

]:rcsl'n conch, cured with lime and orange, garnisl'm with tomato, cclcry, bell peppers and onion

COCONUT SHRIMPS
Jumbo prawns breaded with coconut flakes clccP fried to the Pchcction, served with PincaPPIC chutncy

SOUrS

PUMPKIN Soup

An island favorite with bammy and goat cheese croutons

SEAFOOD GUMBO

Simmered with sweet potato, vcgctablcs and sPiccs, flavored with coconut rum and served with corn fritters



XAYMAICA CREOLE RESTAURANT

MAIN COURSES

CRACKED CONCH
Served with |sland slaw and sweet potato fries

BLACKENED CHICKEN AU FROMAGE

B|acl<cnccl chicken brcast, toPPcd with mozzarc”a, parmesan, cheddar and bluc cheese serve with rice and

Jamaican vcgctablcs

PRIME PORK LOIN CHOP

Jna brown sugar marinade, served over mashed sweet potato and top with gri“ccl onions

ISLAND RACK OF LAMB
Marinatcc‘ in island stylc curry, serve with PincaPPIC—Pcanut butter and Jamaican chctablcs

DASHEEN & CALLALOO CRUSTED TILAPIA

|n a hot Jamaican rum butter, serve with rice & peas and Jamaican vcgctablcs

FILLET MIGNON
TOPPCd With ScaFOOCI -ac‘<cc gratin ina ngCﬂ PCPPCI"COFI’I sauce and mashccl Malanga

CHOCHO STUFFED
With caramelize vcgctablcs and Red bell pepper coulis

DESSERTS

SOUR SOP BAVAROISE RUM BABA
Served with orange biscuit Served with creamy Passion fruit and coconut
PLANTAIN CANOLL GRILLED PINEAPPLE

StuFFccl with corn cream and cinnamon-vanilla sauce Marinated in rum and served with coconut |ce cream



