CHEF’S
MENU

Our food is prepared exclusively for Escape

lounge by our onsite chefs each day.

Make the most of our freshly made, complimentary
Chef's Table and choose from a delicious selection
of hand craffed menu offerings.

Our menu varies daily and seasonally to
ensure we are able fo provide a fresh selection
of fasty treats!
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BREAKFAST:
Service 5:30am - 10:30am

* Our bdge|s are seosond| FOF freshness as we|| as chefs ChOiCS dGIl)’

BLUEBERRY BAGEL @

cream cheese, blueberries, honey, granola, lemon wheel

APPLE CINNAMON BAGEL @

cream cheese, apple sauce, granola, apples

EVERYTHING BAGEL

cream cheese, hard boiled egg, cucumber, radish, spices

12 GRAIN BAGEL

cream cheese, bacon, fomato, spices

FLORIDA SMOOTHIE @ &

orange juice, vanilla yogurt, guava, pineapple

PINEAPPLE AND COCONUT PLATTER @ O

pineapple, oranges, toasted coconut

SPINACH FRITTATA &
spinach, onion, spices, roasted fomato salsa

HARD BOILED EGGS # ff
pink sea salt, chives

SWEET BUTTER GRITS ,%’

maple butter, cheddar, bacon, green onions

PINA COLADA BREAD PUDDING W

pineapples, maraschino cherries, baguette, coconut

IMPOSSIBLE™ MEAT TACOS ¥ A @ &

vegeterian meat, onion, cilantro, tomato, beans,
spices, pico de gallo

LUNCH & DINNER:
Service 10:30am - 9pm

GAZPACHO SOUP W@

seasonal vegetables, squeezed juices, spices, olives,
chives, sour cream

DEVILED EGGS ¥ /1

hard boiled eggs, spices, dijon mustard, mayonnaise, tabasco

ROCK SHRIMP SALAD #

cumin lime vinaigrette, jicama, cucumbers, red onions,
mangos, lemon juice

THE CUBAN

aguette, ham, swiss cheese, pickles,
baguette, h h pickl
yellow mustard, olive aioli

JERK CHICKEN ¥ #

chicken thighs, jerk seasoning, cilantro lime rice,
fropical fruit salsa

DUNES CHOPPED SALAD % @ &

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.

DUNES FRENCH TOAST ROYALE

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.

ALLERGY ADVICE: Please refer to the icons for allergen
advice for each dish. Speak to a staff member if you have any
questions or concerns.

$ Gluten free /é/ Dairy free é Vegan Q@ Vegeterian

DESSERT & SNACKS:
Service 10:30am - 9pm

CHARCUTERIE BOARD

salami, peppers, mozzarella brochettes,
whole grain mustard, crostini

KEY LIME MOUSSE W %’
passion fruit boba, lime wedge

WHITE BEAN & TRUFFLE HUMMUS &@ &
herbed pita crisps
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