Dinner

¢

Something Special

Hackleback Caviar® 1oz

Triple-cooked chips, creme fraiche, warm herb blinis, egg, shallot, and lemon

US$50.00

Add a glass of Laurent-Perrier La Cuvée Champagne
US$15.00

Appetisers

Parma Ham with Galia Melon Tomato Salad, Torn Mozzarella, Pickled
With shaved parmesan cheese Cucumber Rustic Croutons ¥V

Escargots a La Bourguignonne Shrimp Cocktail

On garlic focaccia With brandy cocktail sauce &

Soups and Salad

Shellfish Bisque Classic Caesar Salad
Aged Cognac Garlic croutons, anchovies and shaved Parmesan &
Peking Duck-§tyle Consommeé Ancient Grain Tabouleh ¥ V¥V
Entrees

Fillet of Beef Wellington™

Roast potatoes, asparagus, and glazed vegetables with perigourdine sauce

Spice Roasted Venison Loin®

Red cabbage, dauphinoise potatoes, celeriac and pear puree

Roasted Monkfish with Tiger Prawns

Saffron rissoto, champagne orange sauce

Panzanella Stuffed Egg Plant

Artichoke and tomato stew VY

Singapore Noodle
Seafood, Chicken and egg

(Also available as an appetiser)



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

Baked Alaska Choice of Ice Creams:
Flambéed morello cherries Pistachio® V &
Rocky road ® V
Dark Chocolate Mousse fruit sorbet ® V ¥
Mango, coconut, and mint leaves Sauces: toffee fudge, chocolate,

or mixed berry coulis

Carrot Cake
Orange jam and candied walnuts ® Selection of Cheese and Biscuits

Key Lime Pie

Coconut shavings and mango sorbet

et

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. If 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.



