
Soups
Anguillian Lobster Bisque  

drizzled with spiced cognac 

Roasted Butternut Squash and Ginger Velouté  
drizzled with lemon chive

Salads
Bouquet of Organic Greens and  Garden Herbs  

served with watermelon, chèvre cake and a French tarragon vinaigrette

 

Pimms Caesar Salad  
baby romaine lettuce, shaved Parmigiano-Reggiano, garlic croutons and

white anchovies with chef ’s homemade dressing and buff alo mozzarella fritters

 

Asparagus and Summer Bean Salad  
served on an herb salad with a mustard herb dressing 

 

Salmon Gravlax and Cress Salad  
served with marinated shallots, herbs and a savory crème fraîche

 

Pressed Foie Gras, Mango Caviar and Exotic Salad  
served with a red beet reduction and toasted brioche

 

Ahi Tuna and Conch Ceviche  
complemented with an exotic fruit marmalade along with a ginger and lime dressing

 

Kobe Beef Carpaccio  
accented with white truffl  e essence, artichoke and Parmigiano-Reggiano

We recommend that you order dessert souffl  és with your entrée to provide you with timely service.

We will accommodate all special dietary needs.

All prices are in US Dollars and are subject to 15% service charge.



Pastas
Vegetarian De Cecco Linguini Pasta  

fl avored with oven roasted garlic vine tomatoes and pepperoncini

 

House Ricotta Gnocchi  
prepared with oven dried tomatoes, bergamot herbs, shrimp

and blended with a marcona almond truffl  e cream sauce

West Indies Lobster Ravioli  
covered in a light coconut and curry sauce

Entrées
Magret of Duck  

served with mission fi g sauce, cinnamon butternut squash,

Idaho terrine and leg confi t

Roasted Fillet of Lamb  
encrusted with basil parmesan and served with parsnip black olive tapenade jus

 

Milk Fed Veal Chop  
presented with hazelnut pomme croquette, celeriac, summer beans casserole

and candied ginger veal jus

Belle Rouge Farm Chicken   
butternut squash walnut ragout, salsify barley risotto with thyme fl ower sauce

Black Angus Beef Tenderloin  
complemented with olive oil mashed potatoes, asparagus and a Chianti wine sauce



Seafood
Ahi Tuna Peppercorn Steak  

prepared with an etuvée of celery and rum peppercorn sauce 

and served with olive oil crushed fi ngerling potatoes

Blackened Grilled Swordfish  
presented with exotic shrimp salsa, oyster mushroom, tomato confi t and orzo pasta

Miso Brushed Black Grouper  
served on a Himalayan rice cake with macadamia nut brown butter

Chilean Sea Bass  
served with wild mushroom ravioli and English pea coulis with a saff ron reduction

Pan Roasted Island Lobster  
complemented with crispy basmati rice and a chardonnay ginger velouté

Grilled Anguillian Crayfish  
drizzled with lemon-parsley butter sauce

Johnny Clero
Executive Chef

Cap Juluca continues its tradition of world-renowned culinary talent with the appointment of Johnny Clero

as Executive Chef. Clero began his career in his home country of France, where he earned his chef diploma

with honors. He then went to work in London at Th e Connaugt Hotel under Michel Bourdin. He was also a

key member of the culinary teams at the world-renowned Savoy Hotel & Claridge’s. In 2000, Clero returned

to France to star at one of Paris’ very few Two-Michelin-Star Restaurants. After years of honing his crafts,

Chef Clero now brings his creativity, talent and insight to Cap Juluca’s visitors and guests.


