Dinner

&
Appetisers
Stout-Braised Beet Arancini Ruby Grapefruit
Burnt onion purée, and beer onion pickle Shaved fennel, radish, and avocado V ¥
Snapper Nicoise Salad” Shrimp Cocktail
Olive tapenade With brandy cocktail sauce

Soups and Salad

Potato and Cheese Soup ® V Classic Caesar Salad

Garlic croutons, anchovies and shaved Parmesan

Double Chicken, Vegetables, Mix Green and Endive Salad
and Green Herb Broth Mustard vinaigrette

Fntrées

Herb Roasted Leg of Lamb

Egegplant purée, carrots, roasted shallots and gratin potatoes

Cranberry, Honey and Herb Roasted Whole Chicken

Cauliflower cheese gratin, hash potatoes, roast chicken jus

Baked Baramundi*

Wine-braised artichokes, carrots, fennel, saffron, and anchovy broth ® ¥

Celeriac Steak

Café de Paris butter, pressed Anna potatoes,
honey-grilled carrots, and broccoli ® V¥V

Rigatoni with Raqu of Beef

(Also available as an appetiser)

Vi
- .A—J{,

y ¢ SN X 7
N - WA s A=
...}q -.‘ _V:. - / -
A'_:‘.:’::\:‘-L.‘.b\ ' ‘:""/- /

e i N\ s s hdets
AN




Surf and Turf

Grilled Maine Lobster 21-280z7 Prime USDA Fillet Mignon™ 8oz
Claw mac'n'cheese, garden salad, Triple-cooked chips, grilled asparagus,
garlic and herb butter béarnaise sauce ® &
Half US$20.00 / Whole US$35.00 US$35.00

Half-Crilled Maine Lobster 10-140z7
and Prime USDA Fillet Mignon™ 8oz

Claw mac'n'cheese, garden salad, garlic and herb butter &
US$45.00

Available Daily

Grilled Salmon*

Lemon pepper seasoning, broccoli, fingerling potatoes ® ¥ &

Breaded Chicken Cutlet

Buttered greens, crushed red skin potato, drawn garlic butter &

Slow-Roasted USDA Striploin®

Whipped potato, string beans, pan gravy

Desserts and Cheese

Pear Tarte Tatin Choice of Ice Creams:
Caramel sauce strawberry ® V €
Rum & raisin® VvV
Southern Red Velvet Cake vaspbarry sorbiet BV ¥

Cocoadrizzle and berries ¥V Sauces: toffee fudge, chocolate,

or mixed berry coulis &

Rum-Roasted Pineapple

Orange sorbet and Selection of Cheese and Biscuits
crushed pistachio® VvV @
Gluten-free VYV Vegetarian ¥ Wellness option 2 Available Daily

@ Please ask your waiter for the plant-based menu.

Some of our products may contain allergens. |f you have a food allergy, intolerance,
or coeliac disease, please inform a member of our staff before placing your order.
*Consuming raw or undercooked meats, seafood, shellfish, eggs, milk, or poultry may increase
your risk of foodborne illness, especially if you have certain medical conditions.

Please note that all food & beverage purchases are subject to an 18% service charge.



