


Afl68 Per Person

3 Course Choice Menu

Appetizers

MAin Courses

Dessert

seAfooD  
soup

Mixed Seafood | 
Celery Salad | Crispy Potato | 

Parsley

Crispy  
Beef sushi

Curry Mayonnaise | Scallions | 
Avocado | Cucumber |  

Truffle Teriyaki

sMokeD
sAlMon CArpACCio

Sweet and Sour Vegetables | 
Croutons | Sour Cream |  

Fried Capers

VAnillA Mousse
Caramelised Banana | Chocolate Cake | 

Caramelised Pecan Nuts | Bastogne Cookies

Grilled  
Skirt Steak 6oz
Baby Carrots | Green 

Asparagus | Dutch Potatoes | 
Red Beet Crème |  

Thyme - Port Sauce

WAhoo 
fillet

Black Lemon Risotto |  
Broccoli | Cherry Tomatoes | 
Champagne Beurre Blanc

truffle 
risotto

Mixed Mushrooms | Poached 
Egg | Green Asparagus | 

Scallions

This menu is available all December 
Reservations recommended.

Holiday

A 15% service charge will be added to the final bill for groups of 8 or more



5 Course Menu

Afl130 Per Person

first Course 
trout Mousse

Blini | Herring Caviar | Chives
 AND

loBster ‘BitterBAl’
Saffron Mayonnaise

seConD Course 
shriMp AnD sCAllops

Puffed Red Pepper | Lime | Red Onion |  
Crispy Quinoa | Cilantro

thirD Course

CreAMy oxtAil soup
Celery Salad | Crispy Potato | Truffle

fourth Course 
GrilleD skirt steAk 6oz

Baby Carrots | Green Asparagus | Dutch Potatoes |  
Red Beet Crème | Thyme - Port Sauce

fifth Course

VAnillA Mousse
Caramelised Banana | Chocolate Cake |  

Caramelised Pecan Nuts | Bastogne Cookies

This menu is available all December 
Reservations recommended.

Holiday

A 15% service charge will be added to the final bill for groups of 8 or more


