
CULINARY
by Chef TERRY GATEWOOD
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CHEF BIO



tuna with crispy sticky rice, 
tuna with pickled ginger, 
cucumber and a tuna 
won-ton, soy glaze and 
miso vinaigrette 

TRIO
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with red radish, parmesan 
and a roasted walnut 
sherry black truffle vinaigrette 

ROMAINE &
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candied walnuts, 
blue cheese and 
a red wine vinaigrette

GREEN 
SALAD
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and shrimp with cabbage, 
black beans and rice with 
a lime butter sauce 
and cilantro 
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with roasted garlic cream. 
caramelized onions, bacon, 
potatoes and 
red wine reduction

ESPRESSO &
CORIANDER
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with spinach, 
mashed potatoes and 
a lemon caper butter

PARMESAN
CRUSTED
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with cauliflower,
leek risotto and 
a rosemary demi glace

ROASTED
DUCK

J U S T
E N O U G H

O C H O  R I O S



with cream cheese icing 

RED
VELVET
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with shortbread cookies

HOMEMADE
RASPBERRY
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with pistachio pralines 

GUAVA
CHEESE
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