MARINER’S LUNCH

POACHED LOBSTER, PRESSED RED BEET

pomegranate

ROASTED PEAR SALAD %¥

pecan, cucumber, celery, red grapes

or

PARSNIP SOUP &

coconut foam, lime

FILLET MIGNON AND RED WINE-TRUFFLE REDUCTION *&

celery root, asparagus, hollandaise
or

SEARED BARRAMUNDI, SAFFRON BUTTER SAUCE*
leek, asparagus, pommes noisette

or

VEGETABLE MISTO PLATE % &3
roasted vegetables, beetroot falafels , Tahini yogurt drizzle

CHOCOLATE TRIO &

flourless cake, cremeaux, rochers

q, i
vegetarian NP non-dairy (GE] gluten-free

* Public Health Advisory: Consuming raw or undercooked meats, seafood, shellfish, eggs, milk, or poultry may
increase the risk for foodborne illness, especially if the consumer has certain medical conditions.



