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WITH A COMPLIMENTARY GLASS
OF CHAMPAGNE PER PERSONS.



AMUSE-BOUGHE
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Salmon Roulade on Blinis Toast

STARTER

Caggstette of Jeallspy
Pan-Seared Scallop, Thyme, Green Pea Purée, Champagne Sabayon, lkura Egg

SOUP
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Roasted Pumpkin Infused with Lemongrass, Pumpkin Confit

MAINS
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Beef Cheek Stew, Carrot, Onion, Capsicum, Curcumin, Cumin, Black Raisin, Sweet Potato Mousseline

OR
Stuffed Seabagy Fittet

Seabass Stuffed with Prawn Mousse, Crustacean Sauce, Thyme Rice, Garlic Green Vegetables
DESSERT
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Meringue, Strawberry Mousse, Strawberry Coulis, Dried Strawberry
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All prices are subject to 10% service charge & prevailing government taxes.




