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FEDU = CELEBRATE AT ALAIA BELIZE!
Prix Fixe Menu Package - USD 65/BZD 130

Features a selection of 1 first course, | second course, | side & 1 beveroge (sorr drink/beer/g|oss of wine)

T rst Gourse Jecond Gowrse

RAW MAINS

Beef Carpaccio Fettuccine aglio olio

Garden greens, nuts, white balsamic dressing Homemade pasta, olive oi|, mushrooms
This is not a ceviche Oxtail ravioli

Roasted hearts of palm, artichokes, mushrooms, tiger's milk Alfredo cream sauce, braised oxtail juice

Shrimp and asparagus risotto

COrpCISSIOﬂ Parmesan cheese, basil

Salmon crudo, miso and fruits relish
Grouper with shrimp “bolognaise”

P|onroin, parmesan beurre blanc sauce, basil infused olive
oil

Tuna Tartar

Tuna, mustard dressing, avocado

Queen Snapper Ceviche s i

Black recodo, radish cream, pick|ed cucumber R inf = illed -
osemary infused, grilled corn esquites

Duck magret

APPETIZER Roasted apples, Malbec and berries sauce

Rack of lamb
Feta cheese & tomato bruschetas Herb crusted, charred eggplant
Sourdough bread, pesto, balsamic glaze e
Grilled octopus tostada Braised, orange infused carrot purée

Refried beons, tomatoes, onions, coriander aioli

Long bone pork chop

Bourbon butter
Salmon cakes

Coconut tartar sauce, mango re|ish, cnipoﬂe dressing Bee]C Tenderloin

GREENS Rustic mashed potatoes
230 Greek salad Mac & Cheese

Tomato, cucumber, onions, feta cheese, olives

' Butter seared
Sundried tomato cream soup

Shrimp, goat cheese, burnt leeks ol

Orange infused carrot puree
The Greenhouse

Garden greens, pecans, dehydrated strawberries, goat
cheese, Merlot vinaigrette

Parmesan truffle fries

Price includes 12.5% GST and 10% Service charge. Price not combinable with any other offers or menus.
GF: Gluten Free | V: Vegetarian available
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



TERRACE BAR

STARTERS

Guacamole
Fire roasted salsa, sour cream, fortilla chips

Hummus Trio (V)

Traditional, chipotle, spinach, Belizean flat bread

Chicken stew tostada

Guocomo|e, l’OdiSh, cucumber, ci|cmfro, corn

Spicy wings (GF)

Chayote & carrot sticks, scallion, ranch and blue cheese
ressings, choice of buffalo sauce or spicy jerk sauce

Tortilla soup

Tomato, corn for’ri||o, fried chile oncho, ovocodo, pork
chicharron = cheese

Watermelon salad (GF)

Fresh mint, feta cheese, kale, cucumber, cherry tomato,
red onion, white balsamic vinaigrette, spiced pumpkin seed

Caesar salad

Romaine lettuce, parmesan cheese, croutons, creamy
dressing

Kachumbari salad

Seared tuna, |ime, carrot, fomato, ci|onfro, red onion,
cucumber, olive oil

Alaia garden salad (GF)
Mixed greens, garden vegetables

Dressing - choose one
Balsamic | Herb vinaigrette | Ranch | Chipotle ranch

BIGGER BITES

Focaccia sandwich

Garlic roasted mushroom, balsamic glazed zucchini,
cured tomato, herbal goat cheese, orugu|o, caramelized
onions

Alaia signature burger

Chili candied bocon, mozzarella cheese, house made
pickles, roasted garlic aioli, side of fries

Dressing - choose one
Sweet potato fries | French fries | Salad

Chicken stew quesadilla

Pepper jack cheese, onion, sour cream, roasted tomato
salsa, guacamole

Plantain curry (GF | V)

Curry, coconut, corn, edamame, cilantro, coconut white
rice

Cauliflower risotto (GF | V)

Edomome, roasted corn, sco“ion, roasted mushroom,
slow roasted tomato

Belizean s’ry|e chicken stew

Rice & beons, p|onTc1in, gor|ic breod, onion sauce,
habonero, cilantro

Diavolo flatbread

Tomato sauce, mozzarella cheese, pepperoni, kalamata
o|ives, chili flakes

Bacon flatbread

Tomato sauce, caramelized onion, blue cheese, scallion,
bell peppers, mozzarella cheese

Price includes 12.5% GST and 10% Service charge. Price not combinable with any other offers or menus.
GF: Gluten Free | V: Vegetarian available
Consuming raw or undercooked meats, pou|fry, seafood, shellfish or eggs may increase your risk of foodborne illness.



