Pool party menu:

Mas De Peygros Mougms Circa 2019-2020 Summer season
Mocktails:

Amalfi Margarita, mnspired by a trip to the coast: Patron Silver, Aperol,
Comntreau, Amalfi Lemon, black pepper

Watermelon punch on tap

Menu

Classic ceviche: Hand cut diver Scallop ceviche, kimchi juice tigers-milk and
Nopales

Crab hush puppies: Deep fried crab balls served with avocado and lime aioli

Shrimp po’boy shders: New Orleans style French roll, crispy fried shrimp,
pickles and hot sauce

Chargrilled Octopus, chimichurri sauce

Caesar salad: Freshly torn and char-grilled gem lettuce, classic Caesar dressing,
pancetta and salted anchovy tempura, parmesan croutes

Creole Style swordfish: Blackened swordfish, tropical fruit salsa

Jamaican Jerk Chicken spatchies: Butterflied Jerk chicken drumstick cooked
over wood-fire



