
Lunch Menu

Entrees

Desserts

ASIAN BIRD'S NEST
sauteed chicken strips tossed with crisp bell peppers,

broccoli, carrots, bean sprouts and snow peas in a savory,
aromatic Asian house sauce. Served inside a crispy, golden

potato basket

DECONSTRUCTED BEEF LASAGNA SOUP
All the comfort of a classic lasagna, served by the spoonful.

Ground beef, tender lasagna noodles, spinach, tomatoes,
simmered in a rich, herb-infused tomato broth. Topped with
gooey melted cheese blend, served with garlic bread and a

petite salad.

PAN-SEARED TILAPIA FILLET
tilapia fillet crusted in a parmesan-herb blend and pan

seared in butter. Served over velvety potato puree,
accompanied by bora and carrots sautéed in white wine

reduction

COCONUT SQUASH MEDLEY﻿
A vibrant trio of steamed squash, crisp broccoli, and carrots

simmered in a creamy, aromatic coconut milk broth. Served
with warm quinoa salad.

WARM CHOCOLATE LAVA CAKE﻿
Rich chocolate cake bursting with gooey a molten core,

drizzled with a house-made sour cherry syrup and served
with a crunchy vanilla wafer

﻿VEGAN SALTED CARAMEL BANANA CHEESECAKE
Dairy-free cashew and coconut cream cheesecake bites,

topped with sweet bananas and a rich salted caramel drizzle

$4,000 PER PERSON

Please choose one

Please choose one



cara lodge

Appetizer

Entree

Dessert

CHICKEN TERRINE

Herb-marinated boneless chicken layered with vibrant

carrots, spinach, and red bell peppers. Served with a

contemporary Thousand Island velouté.

Crab and Callaloo Soup

With cassava dumplings and pumpkin bread

Vegetarian Zucchini Rolls 
zucchini ribbons stuffed with a savory herb-infused

vegetarian cheese, over a rich marinara sauce finished

with fresh basil.

Spicy Prawns Scampi

Sauteed prawns with vibrant achar infused sauce,

served alongside garden mashed eddoes, crispy shrimp

shells finished with a drizzle of mint oil and micro

greens

Char - Grilled Salmon

grilled salmon fillet paired with smoky corn ribs and

deep-fried potato cheese balls. Finished with a velvety,

aromatic lemongrass cream sauce and a delicate

julienne of shallots.

Grilled Herb Fillet Mignon Steak

Local herb-marinated beef filet mignon, grilled to

perfection, crowed with a crisp mini romaine salad,

served alongside a rich gratinated potato tower.

Complimented with a house made steak

sauce                 

Rum and Raisin Pork Chops

Succulent pork chops glazed in a rich rum and raisin

reduction with spiced poached pear, served over a

creamy sweet potato purée with roasted broccoli

florets

Chicken Ballotine

Tender boneless chicken breast elegantly rolled with a

marble of smoked sausage, carrots and spinach,

roasted to perfection and paired with a Rose cream

sauce                              

Creamy Cabbage Steaks Casserole 
Seasoned cabbage wedges roasted, draped in a rich

creamy sun-dried tomato sauce with parmesan and

baked. Served with penne pasta and salad greens

Please choose one

Please choose one

Please chooose one

Rain Forest Trifle

Chocolate sponge, coconut anglaise, mango-passion

fruit gelee, white chocolate and mint  

Key Lime Cassata

Delicate sponge cake soaked in citrus liqueur, layered

with a key lime-infused ricotta cream and white

chocolate curls, finished with a bright lime glaze.

Vegan Chocolate Pot de Creme 
creamy tofu, maple syrup, dark chocolate and vanilla,

topped with assorted berries

CARA LODGE
$9,000 per person, vat inclusive


