Dinner Menu
APPETIZER

Hazetnut, Micro Cress

SOUP
Onion Soup (V)

Toasted Baguette, Gruyere Cheese,
Dried Rarstey

MATN COURSE

Pan Seared Norwegian King Satmon
Charred Tiger Prawn, Charred Broccolini,
Potato Terrine, Creamy Pesto Sauce

IZMWWW&M%

Truffte Mashed Potato, Crispy Onion Ring,
Baby Carrots, Sauteed Mushroom,
Vine Tomato, Beef Jus

DESSERT

Moist Chocolate Gateaux

Raspberry Sorbet




Vegetarian Menu

APPETIZER
Bwrrata with Heirloom Tomatoes
Arugula, Pine Nut, Aged Balsamic, Basil, EV00
SOUP
‘Wild Forest Mushroom Soup (V)

Crouton, Truffle Milk Emulsion

MATN COURSE

eggplant Parmigi
Arugula, Shared Parmesan Cheese,

‘Roasted Carlic Tomato Sauce,
‘Basil Tuile, Micro Cress

Truffle Butternut Wellington

DESSERT

Fresh fruits platter




