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Starters

Spicy Angus Beef Tartare

Topped with a crumbed egg, pickled shitake
mushroom, crispy onion, wasabi mayonnaise with
teriyaki & soya burnt butter

Pan Seared Scallops
Soft polenta, herb butter, lemongrass creamed corn,
scallop fritter & tomato confit

Boneless BBQ Chicken Wings
Roasted pineapple, chestnut puree, fresh herbs & a
mango cilantro sauce

Grilled Peach & Endive Salad
Grilled peaches, fresh red apples, candied pecan
nut finished with honey & Sherry vinaigrette

Mezzeh
Hummus, fatoush salad, beef kofta, warak enab,
lemon & herb chicken skewer with Arabic bread

Japanese Vegetable Terrine
Fresh vegetable terrine, mango & avocado cigar,
mustard leaf finished with a chilli & cilantro sauce
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Main Course

Beef Tenderloin
Served with peppered Foie Gras, roasted parsnip
puree, crispy Wagyu beef cheek & mushroom sauce

Rack of Lamb
Sumac & herb crusted lamb rack on mustard mash
potato, lamb tortellini & garlic jus

Slow Roasted Duck Breast

Duck breast seasoned with five spice, carrot & ginger
puree, baby beetroot, confit duck leg croqueltte,
creamed leeks, cherry & duck jus

Pan-fried Sea Bass
With a Thai red curry sauce, daikon, bok choy, green
beans, sweet basil & a seafood wonton

Roasted Vegetables & Quinoa
Roasted sweet potato, carrots, parsnips, onion,
eggplant & zucchini, tomato chutney & a fresh

tomato coulis

Cannelloni of Leek & Portobello
Mushrooms

Fresh pasta filled with leek & mushrooms baked with
mozzarella served on a tomato concasse & pesto
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Desserts

Coffee Creme Briilee
Caramel macaron, peanut crumble
& lotus ice cream

Trio Cheesecake

Coconut vanilla & berry cheesecake served with
[fruit compote, passion fruit cream & mango
sorbet

Hazelnut Parfait
Nutella ganache, roasted hazelnut &
strawberry ice cream

Chocolate Fondant
Caramelized pear, chocolate crumble &
caramel ice cream

Fruit Plate
Served with lychee sorbet & a passion fruit coulis

Cheese Plate
Selection of cheese served with dried fruits & nuts,
Lavash bread & apricot chutney
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