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$8,000

PER PERSON
VAT INCLUSIVE

AC ? GUYANA

HOTELS RESTAURANT UWEEK
MARRIOTT | — 19TH SEASON — g oo e

GEORGETOWN GUYANA




RESTAURANT WEEK MENU

ROOTS OF TRADITION

s o CASSAVA & TUNA CARPACCIO CREAM OF TOMATOES
PARMESAN CROQUETTES WITH AVOCADO CREAM SOUP
G U Y A N A Creamy Cassava, Fresh Tuna, Roasted Tomatoes
RESTAURANT WEEK Parmesan Crust, Citrus Soy Dressing, with Basil and Garlic
Truffle Aioli Avocado Mousse,
Spiced Tomato Jam Plantain Chips

Bold flavors.
Inspired creations.

Unforgettable FIRE SEA & LAND

moments.
Exvariontsaculibar COCONUT & - “POLLO CHUCO” | GRILLED FLANK :
.P : ! CASSAVA RISOTTO I FRIED CHICKEN . STEAK COFFEE RUB SHR SRV
journey designed WITH SEARED PRAWNS (807) AND VEGETABLES
to be savored, |
one course .
L Coconut Cream, Citrus, Eddo Chips, Mashed Potatoes, With
BLg e, Grated Cassava, Coleslaw, Roasted Vegetables Basmati Rice
Parmesan Cheese | Sals‘a MD_“’ and Rum Jus
For this week Spicy Oil
we are inviting you to
experience a story of
humble ingredients
elevated into something A SW E E T E N D l N G
unforgettable. L _-_ =N
COCONUT LIME SPICE BREAD PUDDING CARROT CAKE
PANACOTA WITH RUM CARAMEL SAUCE
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