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Bahamian Rhapsody

Sun & Ice at Atlantis scoops frozen flavors true to their island roots.

BY MICHAEL COSTA

onch and rum might be the
most common items associ-
ated with Bahamian cuisine,
but the Caribbean nation—
about 180 miles east of Miami—has a
deep culinary history with a wide vari-
ety of indigenous ingredients. Bahamas
native Wayne Moncur wants people to
taste as many of those flavors as pos-
sible by incorporating them into frozen
treats at Sun & Ice, Moncur’s grab-and-

MANIFESTING MEMORIES:

go venue in the lobby of Coral Towers
at Atlantis Paradise Island.

“When tourists come here, they often
ask what the local foods are. They want
an authentic local experience, so I think
this is an excellent way to tell the Bahami-
an story and share our Bahamian culture
through something as accessible as ice
cream, gelato, and sorbet,” says Moncur,
a chef for more than 30 years who previ-
ously worked at Atlantis as executive sous
chef before embarking on his own as a
private chef and culinary consultant.

Sun & Ice has built a loyal follow-
ing with Atlantis guests and locals (a
70%/30% mix, respectively) since opening
last summer, outselling Ben & Jerry’s—also
located within the Atlantis complex at Ma-
rina Village—by 25%. “There’s really no
comparison to what Wayne is doing here
with Sun & Ice,” says Atlantis F&B Direc-
tor Michael MacDonnell. “Guests have
asked why we don’t have one at Marina
Village, so we’re looking at other opportu-
nities for Sun & Ice at Atlantis.” 1@

Michael Costa is editorial director at Hotel F&B.

Moncur’s flavor profiles are informed by a childhood explor-
ing the Bahamas with his family. His mother, grandmother,
and aunt figure prominently in ice creams like Sea Grape Vanilla
Cherry, based on Moncur’s memories of his mother Dorothy
and grandmother Louise Gilbert; and Auntie Mar, featuring
guava duff—a Bahamian pastry filled with island guava—that
Moncur’s aunt Persis Cambridge used to make. This trio of ice
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cream sandwiches features (L to R) Androsia: burnt coconut and
blueberry granola ice cream on chocolate crackle cookies; Well
Muddoes: double chocolate brownie gelato on chocolate chip
cookies; and Inagua Flamingo: wild strawberry gelato on sugar
cookies. Meanwhile, Moncur’s tribute to the colors of the Baha-
mian flag (called Bahama Rock on the menu) is comprised of
magnolia (yellow), coconut ash (black), and berry sage (aqua-
marine) ice creams.

www.hotelfandb.com
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FARM TO FROZEN: scoops of Conchy Joe: locally sourced coconut and strawberry ice

In addition fo ice cream and gelato, Sun & Ice also features cream. “We make ice cream, gelato, and sorbet daily in the kitchen

handmade sorbet using Bahamian plants, herbs, and fruits, here at Aflantis, and we work with a lot of farmers and local vendors
such as Sweet Girl: hibiscus and Bahamian sour orange sorbet. The who sell us seasonal ingredients, allowing us to infroduce timely new
frozen treafs are served on a cone or in a vessel, like these three flavors year round,” notes Moncur.

STRAW PULL: check and upsell our separate menu of adult floats and alcohol
These vanilla ice cream-based milkshakes (L to R: Sugar Banana beverages through table tents and server inferaction.” On a busy day,
Nutella and Very Berry—with strawberries, blueberries, and black-  Sun & Ice will have seven attendants, one bartender, and an outlet

berries) are examples of Sun & Ice’s menu depth beyond the core manager servicing customers in the 38-seatf venue, with an additional
dozen ice cream/gelato/sorbet scoops. Moncur says table service 50 seats in the surrounding area which fill to capacity when Coral Tow-
in particular at Sun & Ice “is an opportunity to increase the average ers hosts karaoke in the lobby—a boon to business for Sun & Ice.

www.hotelfandb.com The Lobbies Issue 1@ March April 2018 | Hotel F&B

31



' CUISINE & MENUS

32

ISLAND INTERIORS:

The lobby roof at Coral Towers is glass, allowing copious
amounts of sunlight fo stream down on the aptly named
venue, which is located next to the front desk and captures guests

checking in and out of the hotel. The blend of tfurquoise-colored
banquette seating—a nod fo the hue of the ocean outside—mixed
with cooler whites and creams throughout the room further reflects

MENU MIX:

Sun & Ice doubles as the Coral Towers all-purpose grab-

and-go, offering hungry guests Bahamian breakfast items
including guava cream cheese rolls, coconut cream cheese rolls,
and Johnny cake muffins, along with yogurts, juices, coffee, and
other takeaway staples. Lunchtime meals include the Sun & Ice
Slam Bam, a smoked ham and Swiss cheese sandwich on cia-
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the Sun & Ice aesthetic as a Caribbean ice cream parlor. *“We put
Sun & Ice in Coral Towers because we have a huge family demo-
graphic there,” says MacDonnell. “The rooms are set up to accom-
modate families, and the lobby is light and airy and kid-friendly, so
this concept is a perfect fit.” Moncur activates the room with a playl-
ist of his favorite Bahamian songs and artists, including icons Ronnie
Butler, Tony McKay, Pat Rolle, Joseph Spence, Blind Blake, and more.

batta; and the Island Egg White & Vegetable Burrito, with arugula
and pesto. Both are served with cassava chips, made from the
cassava root indigenous to the Bahamas. Even with the myriad
menu options, the top-selling items are still ice cream, gelato, and
sorbet. "We have people coming for ice cream during breakfast,”
Moncur says, “so we sell it all day long. It's our main revenue driver
at Sun & Ice.”

www.hotelfandb.com
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