Soups

Porcini Mushroom Soup

Flavored with truffle paste and oil

French Onion Soup

Served with gruyere cheese toasted

Lobster Bisque Cappuccino

Garnished with lobster and diced vegetable

Appetizers

Salads

Steak Tartare

Served with toast, egg yolk, gherkin, capers and chives

Deep-fried Crab Cake

Served with tartar sauce

Baked Escargots in Garlic Herbs Butter

Served with potato mousseline

Sous Vide Foie Gras with Beetroot Gel

Served with toast

Pan Seared Pigeon

Served with veggie crisp and caviar

Pan Seared Scallops with Chorizo Crust

Served with celeriac purée and mushroom

Garden Leaves Salad
Choice of dressing:
French, Vinaigrette or Balsamic Vinegar with Olive Oil

Burrata, Tomato, Arugula and
Parma Ham

Served with pesto, pine nuts and balsamic glaze

63°C Slow Cooked Egg Caesar Salad

Served with croutons, bacon and parmesan cheese

Strictly Vegetarian without Egg ‘SV’
Mildly Vegetarian with Egg ‘MV’

$99(sV)
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$250
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$180

8167



Seafood

Pan Seared Chilean Sea Bass

Seared with butter beans, spinach and tomato

Maple Glazed Black Cod

Served with butter leek and tomato

Halibut Fillet Meuniere
with Parmesan Crust

Served with zucchini and sundried tomato

Classic Bouillabaisse

Served with gavrlic bread

Lobster Risotto

Cooked in deluxe lobster sauce

Pou&try

Pork

lLamb

Pan Seared
French Yellow Chicken Breast

Served with pomme purée and sautéed kale

Honey Glazed Spanish Duck Breast
with Confit Duck Leg

Garnished with orange glazed beetroot and carrot purée

Pan Seared Spanish Iberico Pork Steak

Served with pomme purée, sautéed mushroom
and balsamic glaze

BBQ Spare Ribs (Half Rack)

Served with potato wedges and green salad

Grilled N.Z. Rack of Lamb
with Yogurt Cashew Nut

Served with pomme purée and braised fennel

$397

$398

$251

$390

$376

$280

$293

$330

$366

$355



Beeft

U.S. Prime Striploin (8o0z) $518

Served with hot granite stone and daily potato and veggies

U.S. Prime Ribeye Steak (80z) $535

Served with hot granite stone and daily potato and veggies

U.S. SRF Wagyu Tenderloin (80z) $568

Served with hot granite stone and daily potato and veggies

Steak is served with your choice of
red wine sauce, black pepper sauce or béarnaise sauce

Vegetariam Choices

Wild Mushroom Risotto $146(sv)

Cooked in truffle sauce with onion and mushroom
Topped with parmesan cheese

Spaghetti Aglio e Olio $169(sv)
With chilli, garlic and extra virgin olive oil
Penne with Smoked Pepper Cream $172(sv)

Cooked with zucchini and mushrooms
Topped with arugula

Barley Risotto $180(sv)
with Marinara & Parmesan

Served with asparargus and mushrooms

Impossible Beef Wellington $311(MV)

Served with potato wedges and mesclun salad

Strictly Vegetarian without Egg ‘SV’
Mildly Vegetarian with Egg ‘MV’



Side Disthes

Desserts

Garlic Bread “6 pieces”

Mille-Feuille Potatoes

Grilled or Poached French Beans
Cream Spinach

Sauteed Cauliflower

Sautéed Wild Mushroom with Garlic

Oven-baked Portobello Mushroom

Opera Cake

With coffee butter cream and chocolate toffee

Cream Caramel

Matcha Panna Cotta
with Red Beans

Miniature Baked Alaska

Gueridom Service

Crépes Suzette

Chervries Jubilee
with Vanilla Ice-cream

Strictly Vegetarian without Egg ‘SV’
Mildly Vegetarian with Egg ‘MV’

$42
$63

$63
$63
$63
$63
$63

$82(MV)

$75(MV)

$88(MV)

$89(MV)

$92(MV)

$92(MV)



