
 

400TT 
  

 
All prices quoted are in TTD$ and are subject to 10% Service Charge and 12.5% Value Added Tax (VAT). 

  
  

The consumption of raw or undercooked foods may cause illness. 
Menu items may be prepared in areas where peanuts and similar allergens are present.  

1) Sunday-Tuesday 

Appetizers  

Soup 

Soup-du-Jour 

Magdalena House Salad 

Mesclun mix of crisp greens, onions , tomatoes,  cucumbers & car-

rots tossed with your choice of balsamic vinaigrette or Caesar 

dressing 

Escargot 

Sautéed with garlic, cream, white wine and served with crisp garlic 

toast  

Tempura Prawns 

Served with mixed leaves salad & soya dressing 

Chicken Satay 

Served with pineapple local oak rum jus 

Table d’ Hote Menu 

Main Course 

Pan Seared Local Catch of the Day 

Served on saffron risotto, and stir fry julienne vegetables 

Jerk Chicken  

Serve on sticky red bean rice 

Meat Loaf 

Pure lean beef baked to perfection, served on roasted garlic creamed 

potatoes 

Blackened Salmon 

Served with fingerling potatoes and Julienne vegetables creamy tomato 

sauce 

Veal Ossobuco 

Veal shank braised in red wine and spring vegetables 

Vegetarian Corner 

Roasted butternut squash on Bean Ragout, filled with seasonal garden 

vegetables  

Desserts 

Warm  Chocolate Lava Cake  

 Or 

Selection of Ice-Cream 

Or 

Pumpkin Spiced  Cheese Cake 

Salted Caramel sauce 

Or 

Fresh Fruit Cocktail with Fruit Coulis 

 



 

400TT 
  

 
All prices quoted are in TTD$ and are subject to 10% Service Charge and 12.5% Value Added Tax (VAT). 

  
  

The consumption of raw or undercooked foods may cause illness. 
Menu items may be prepared in areas where peanuts and similar allergens are present.  

19-5-2022 (2) Wednesday - Thursday 

Appetizers  

Soup 

Soup-du-Jour 

Magdalena House salad 

Mesclun Mix of crisp greens, onions, tomatoes, cucumbers & carrots 

tossed with your choice of balsamic vinaigrette or Caesar dressing 

Curried Chicken and Coconut Crepes 

Served on coconut curry sauce 

Smoked Fish Pate on Garlic Toast 

Served with capers balsamic vinaigrette 

Beef Satay 

Served with spicy  Chilli  Thai Sauce - Infused Local Oak Rum 

 

 

Table d’ Hote Menu  

Main Course 

Baby Back Ribs 

Cooked as you like it, served with seasoned wedges 

Pan Seared Chicken Breast 

Serve on candied sweet potato mash 

Catch of the Evening 

Beer battered catch, linguini pasta or rice, with pouring sweet and sour 

sauce 

Meat Loaf 

Pure lean beef baked to perfection, served on garlic creamed potatoes 

Vegetarian 

Indian curry vegetables, on coconut jasmine rice 

Sautéed Garlic Shrimp 

Served with sticky Basmati rice  

Desserts 

Fruit Salad  

 Or 

Cheese cake  

Or 

Fresh Fruit Cocktail 

Or 

Ice Cream 

 

 


