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Grilled and served with broccoli mousseline, mini ratatouille

SCALLOP
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Pan fried US sea scallops on a bed of cauliflower puree and hazel-
nut. Served with crispy Canadian back bacon, mushroom puree, wild rocket and crispy chorizo.
sweet & sour beetroot and hazelnut oil. 890

900.-

ANGUS BEEF TARTAR

aaaidoduluydooalasideidswnugalinavia:asav
Hand cut Australian beef tartare, truffle tapenade, cured egg yolk

OCOPUS g
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Grilled and served with green pea puree, crispy black ink tapio-
With starcciatella cheese foam and chopped Taggiasche olives. ca, bean succotash and Calabrian Nduja sauce.

Complimented with espelette pepper croutons. 580

650.-

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets.
Should have any special requirement, please speak with your server.
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THAIANGUS TENDERLOIN
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Locally farmed 350 days fruit fed Angus beef. Served with its jus,
potato pave and sautéed champignon with bacon. Complimented

MAIN COURSES

SHORT RIBS

glnsvydooaiasidgdubunaviagwiuduuana:wng1o
Black Angus braised in Pinot Noir, served with French style pome
puree. Glazed baby carrot and Romanesco cauliflower.

with roasted marrow bone. 980 -

1,350.-

PHUKET LOBSTER
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Infused with Penrod and Dijon mustard.
Served gratin with Mornay sauce, porcini
and Gruyere cheese.

1,400.-

Prices are inclusive of service charge and government tax. We are ha to accommodate all diets.
fe) [e)
Should have any special requirement, please speak with your server.
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Mint-Parmesan crust, mix vegetable brunoise and carrot-orange Fillet wrapped in Speck ham. Served with seasonal vegetable,

puree. Complimented with smoked eggplant sauce and lamb jus. poppy Hollandaise, crab butter and Chorizo oil.

1,200.- 1,390.-
DESSERT

SOFT BLACK
FOREST CAKE

IANIUaAwWaIsacdsoansliva
Served under a dome of

milk chocolate with

hot caramel sauce.

-380.-

S
MANGO SOUFFLE ALASKA BOMBE
nvliyWsaauass TWudud:sanaloAnsuu:uov aanamuouidswnunaldia:soansiiua
Served with berries sauce, pineapple espuma and Layers of coconut and mango parfait with butterfly pea sponge cake.
mango sherbet. Covered with Italian meringue and flambé with local rum.

430.- 420.-

Prices are inclusive of service charge and government tax. We are happy to accommodate all diets. g GLUTEN FREE 0 PORK
Should have any special requirement, please speak with your server. ) )



