
 

Veuve clicquot, rose NV 18 90 2009 9 45

1998 699 2007 80

NV 150 2008 50

NV 16 80 2001 60

2000 235 2009 38

Veuve clicquot yellow label NV 90 2007 79

NV 50 2009 65

NV 10 50 1997 120

2009 50 2006 9 45

2009 9 45 2008 45

2008 46 2007 50

2009 50 2006 75

J lohr, sauvignon blanc, california 2009 43 2007 52

2007 65 2008 9 45

Danzante, pinot grigio, italy 2008 45 2008 54

2008 52 2006 57

2009 9 45 2007 115

2008 39 2008 9 45

2009 38 2007 52

2008 60 2007 135

2008 8 40 2006 52

2008 45 2006 120

2007 60 2003 175

2008 9 45 2009 10 50

2009 22 Chateau st. jean, cabernet sauvignon, napa 2006 60

2008 55 2006 125

2008 45 2008 50

Miguel torres vina sol, parellada, spain 2008 43 2004 112

2008 45 Frescobaldi, luce, toscana, italy 2006 135

2007 80 2003 52

2008 8 40 Robert Sinskey, cabernet sauvignon, napa 2006 95

2007 9 65 Allegrini amarone, valpolicella, italy 2004 130

7 55 2006 140

10 95 Silver oak, cabernet sauvignon, napa valley 2003 240

Louis jadot, pommard, france 

Fair view, pinotage, south africa

D'arenberg, dead arm shiraz, mclaren vale

Montes, cherub syrah rose, chile

Barton & guestier, sauternes, france (3oz pour)

Giociondo, brunello di montalcino - 375ml

Belle glos meiomi, pinot noir,

Outpost, petite syrah, howell mountain

Michele chiarlo, barolo, italy

Ruffino chianti classico, italy

ECLIPSE
A selection of new and old world wines  from 

established wineries which represent “the sun in the 

lunar system” of the ”wine world”. each winery has wine 

making traditions  going back through generations of 

families “ NEVER A MISS” .

Terrazas reserva, malbec, argentina

Duckhorn, merlot, napa 

Gloria ferrer brut, sonoma

EMBARK

Montes alpha, cabernet sauvignon, chileJoseph drouhin, laforet chardonnay, france

Terroir hunter, chardonnay, chile

Ruffino, orvieto classico, italy

4/5/2011

Famega, vinho verde, portugal

Louis jadot, pouilly fuisse, france

Frescobaldi albizzia, chardonnay, italy - 375ml

4/5/2011

Graham's six grapes  (3oz pour)

Shafer, merlot, napa valley - 375ml

Cheval des andes, red blend, argentina

Chateau haut condissas, medoc grand vin

Casa Lapostolle, cabernet sauvignon, chile

Graham's tawny 20yr old (3oz pour)

Jordan, chardonnay, russian river

Emissaire, reserve reisling, australia

Kim crawford, sauvignon blanc, nz

Rosemount, sauvignon blanc, aust

Ruffino, pinot grigio, italy

Sibaris, chardonnay, chile

Colonial estate, semillion, aust

La rioja alta, gran reserva 904, spain

M. chapoutier, chateauneuf du pape, france

Castello banfi, rosso di montalcino, italy

ENTICE EXCITE
A selection of varietals that are indigenous to specific 

appellations around the globe. Wines demonstrating 

the unique characteristics of their terroir, making them 

world renowned.

Excite your palate with the creativity of these master 

wine makers, with decades of experience and 

generations of tradition, consistently producing 

incredibly drinking wine that can be enjoyed                

everyday by all.

Bolla, pinot noir, italy

Bille-cart salmon, brut rose

Moet chandon dom perignon rose

Moet chandon dom perignon

Moet chandon imperial, NV

Matua, sauvignon blanc, new zealand

Matua, pinot noir, new zealand

Mont-redon, cotes du rhone

Frescobaldi, remole toscana, italy

WINE MAP WINE MAP

Etude, pinot noir, carneros

Chateau la forge, st emillion grand cru

Kim crawford, pinot noir, new zealand

Joseph drouhin, chambolle musigny, france

Mondavi private select, merlot, california

Montes alpha, syrah, chile

Claudia springs, rhodes zinfandel, anderson

Embark  on a journey of mind boggling, masterfully 

blended wines by skillful wine makers & vintners,                                                      

accentuating qualities of varietals that defines their 

intimacy and  the vineyards personality.

You are one of the fortunate ones to taste and         

enjoy these masterpieces

Montes limited, sauvignon blanc, chile

Castello banfi, brut, italy

Michele redde, pouilly fume, france

Santa magherita, pinot grigio, italy

Rudi weiss, rhine river riesling

M. chapoutier, cotes du rhone blanc



Chicken kiev
thick truffle fries, roasted balsamic  vegetables 

Shrimp linguine 

white wine cream sauce, mushroom, garlic bread 

mango, apple, cucumber, pimento slaw
Beef wellington

herbed mushrooms, vegetables, merlot jus

aged balsamic reduction

Baked south caicos snapper 

roasted new potatoes, caper salsa verde

Homemade beef lasagna

mushroom potato cake, pepper citrus vinaigrette ground sirloin, ricotta bechamel, asiago shavings

tomatoes, goat cheese, local mixed greens citrus dressing

homemade tomato chutney

South caicos conch patties, thai yellow curry sauce

Genoa Italian flat                                                                 

basil pesto, prosciutto, serrano,pinenut,olive

sixteen

South caicos cracked conch nine

eight

Brie "en croute" honey, VT chutney, almonds twelve

PANINI &  WRAP - made to order

twenty four 

twenty six

Salt and pepper calamari, sweet chilli nectar ten

Oven baked local snapper

Roasted garlic lemon hummus, EVOO, pita bread seven

sixteen

Bruschetta, heirloom tomato concasse, seven

ENTICE EXCITE

twelve

nine

Conch flat                                                                    

blackened conch, mango, grilled pimento

De-luxe flat                                                               

thirteen

Chimichurri NY strip, polenta cake, tobacco onion eleven

twelve

twenty two

twenty

SMALL PLATES BIG PLATES

Foie gras torchon, crostini,

VT salad, grapes, cucumber, candid pecans

Garam masala ox-tail springroll, cilantro chilli nine

nineteen

Beef patties with sriracha dip

Potato mushroom croquettes, tomato basil sauce
cracked conch , provolone, romaine, marie rose sauce 

Home-cut potato fries, truffle aioli

Bambarra rum cake with haagen daz ice cream

Hazelnut mille-feuille

Hazelnut paste, freshly baked puff pastry

Homemade apple struddle ala mode

Strawberry cheesecake, vanilla cream

Freshly brewed regular, decaffinated coffee

Chicken chop, potato mash, cacoa nib BBQ sauce ten

eight

eight

CHEESE BOARD

Caprifeuille - goat milk 5oz - sixteen

De-luxe flat                                                               

carbonara, duck confit, foie gras, truffle oil

nineteen

Brillat savarin with papaya ‐ cow milk

Country pork pate with black pepper

Saucisson Sec - pork french dry sausage

18 months aged jamon serrano

Gypsy salami tziganskaya

18 months aged Prosciutto di parma

Banon feuille - cow milk

4oz - twelve

Gres des vosges - cow milk 4oz - fourteen

Marinated angus strip beef kebab, lemon mint raita

for two for four

chef selection of four cheese  twenty thirty five

Delice de bourgogne - cow milk 7oz - eighteen

Camembert le bocage - cow milk 8.8oz - sixteen

eight

3oz-twelve

EMBARK

seven

7oz - nineteen

4oz - twelve

4oz - eleven

eight

four

Featuring illy, the world’s finest Italian Espresso Coffee

7oz - fifteen

4oz - twelve

eight

eight

eight

ten

ten

tenConch panini

Roast beef panini                                                                

caramelized onion, provolone, horseradish cream

Herb chicken panini                                                            

provolone ,romaine, heirloom tomato

tenGrilled vegetable panini                                                         

artichoke, peppers, onion, mozarella, aged balsamic

ECLIPSE

Freshly brewed regular, decaffinated coffee

Espresso - regular / decaffinated

fourty nine

chef selection of cheese's and meat/seafood

chef selection of four meat/seafood

VINO TIEMPO MIX BOARD

twenty four

chef selection of four cheese  twenty thirty five

twenty nine

MEAT/SEAFOOD BOARD

Prices subjected to 10% service charge & 11% sales tax

10% gratuties will be added for parties of 8 or more

four

Cappucino, café latte four fifty

Selection of gourmet teas by TEA FORTE five

citrus mint earl grey

four

fourty one

 homemade tomato chutney,honey comb, crusty french loaf

Served with olives, artichokes, apricot

english breakfast

raspberry nectar chamomile tisane
ginger white ambosia


