
Our food is prepared exclusively for Escape  
Lounge by our on-site chefs each day. 
Make the most of our freshly made, complimentary  
Chef’s Table and choose from a delicious selection 
of hand crafted menu offerings.

Our menu varies daily and seasonally to
ensure we are able to provide a fresh selection
of tasty treats!

C H E F ’ S
M E N U



B R E A K F A S T : 
Service 5:30am - 10:30am

L U N C H  &  D I N N E R : 
Service 10:30am - 9pm

D E S S E R T  &  S N A C K S : 
Service 10:30am - 9pm

A L L E R G Y  A D V I C E :  Please refer to the icons for allergen 
advice for each dish. Speak to a staff member if you have any 
questions or concerns.

* Our bagels are seasonal for freshness as well as chefs choice daily.

VegeterianGluten free Dairy free Vegan

D U N E S  F R E N C H  T O A S T  R O YA L E
brioche bread, orange rum marinade, tres leches, 
pineapple confit, milk crumble, rum raisin cream

Try our specially selected dish from the local ‘Dune by Laurent 

Torondel’ restaurant in Fort Lauderdale. 

B L U E B E R R Y  B A G E L
cream cheese, blueberries, honey, granola, lemon wheel

A P P L E  C I N N A M O N  B A G E L
cream cheese, apple sauce, granola, apples

E V E R Y T H I N G  B A G E L
cream cheese, hard boiled egg, cucumber, radish, spices

12  G R A I N  B A G E L
cream cheese, bacon, tomato, spices

F L O R I D A  S M O O T H I E
orange juice, vanilla yogurt, guava, pineapple

P I N E A P P L E  A N D  C O C O N U T  P L AT T E R
pineapple, oranges, toasted coconut

S P I N A C H  F R I T TATA
spinach, onion, spices, roasted tomato salsa

H A R D  B O I L E D  E G G S
pink sea salt, chives

S W E E T  B U T T E R  G R I T S
maple butter, cheddar, bacon, green onions

P I Ñ A  C O L A D A  B R E A D  P U D D I N G
pineapples, maraschino cherries, baguette, coconut

I M P O S S I B L E T M  M E AT  TA C O S
vegeterian meat, onion, cilantro, tomato, beans,
spices, pico de gallo

G A Z PA C H O  S O U P
seasonal vegetables, squeezed juices, spices, olives,
chives, sour cream

D E V I L E D  E G G S
hard boiled eggs, spices, dijon mustard, mayonnaise, tabasco

R O C K  S H R I M P  S A L A D
cumin lime vinaigrette, jicama, cucumbers, red onions,
mangos, lemon juice

T H E  C U B A N
baguette, ham, swiss cheese, pickles, 
yellow mustard, olive aioli

J E R K  C H I C K E N
chicken thighs, jerk seasoning, cilantro lime rice,
tropical fruit salsa

C H A R C U T E R I E  B O A R D
salami, peppers, mozzarella brochettes,
whole grain mustard, crostini

K E Y  L I M E  M O U S S E
passion fruit boba, lime wedge

W H I T E  B E A N  &  T R U F F L E  H U M M U S
herbed pita crisps

D U N E S  C H O P P E D  S A L A D
romaine, radicchio lettuce, cucumbers, artichoke, avocados, 
haricot verts, red bell pepper, pomegranate, sunflower seeds, 
green chickpeas, oregano leaves and oregano dressing

Try our specially selected dish from the local ‘Dune by Laurent 

Torondel’ restaurant in Fort Lauderdale. 


