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STARTERS

Prawns & Crab Salad {N.S} (thef's Special)
Poached gulf prawns, fresh crab meat,
shaved fennel with sesame tomato,
pickled cucumber and citrus dressing.

Thai Beef Salad (G}

Teriyaki marinated tenderloin with pak choi,
fresh mint, baby sprouts, coriander, spring
onion, peppers and lemongrass.

Jeema Caesar Salad Live for Two {G.s}
Traditional Caesar salad prepared at your table
with romaine lettuce, shaved parmesan, hen’s
eggs, garlic, anchovy & Caesar dressing.

Root Vegetable Salad (v}

Beetroot and sweet potato with tomato,
asparagus, artichoke and roasted pumpkin
seeds with coriander dressing.

Snail Sizzler (AN}
Brandy flamed snails with pistachio garlic
butter and endive-radicchio salad.

Cured Salmon Pastrami {G} (thef’s Special)
With pickled pear, radish, cucumber
spaghetti & wasabi mayonnaise.

Mini Mezze Selection {G.N}

Walnut beetroot quenelle, hummus,
spinach bil zeit, haloumi spring roll, lamb
sambousek and mutabal.

Burrata Salad (v}

Burrata cheese with avocado,

semi dried vine tomato, poached apricot
and balsamic dressing.
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SOUP

Tom Yum Soup
Hot and sour soup with lemongrass,
shrimp, chicken and baby mushrooms.

Lentil Soup {v}
Yellow lentils and vegetables with fresh
coriander and chili.

PASTA

Spaghetti, Fettuccine or Penne

Please select one of the following sauces:
Tomato-Basil Napoli, Ground Beef Bolognaise,
Chili Arrabiata, Creamy Carbonara.

Gluten free option available

Additional accompaniments
Chicken breast fillet

Tiger prawns

Mix seafood {S}

Spring vegetables (Primavera)

SIZZLER PLATES

T-Bone Sizzler 500 g
(Chef’s Special)

Australian Rib Eye 240 g

Chateaubriand for two persons 400 g
(Chef’s Special)

Beef Tenderloin 200g
All Sizzlers are served with choices of beef jus or

béarnaise sauce, jumbo fries, provencal tomatoes
and creamed spinach.
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MAIN COURSE

Basque Style Chicken

Smoked cheese filled chicken breast
with baby spinach, butternut puree,
mushroom casserole and beetroot
fondant.

Braised Lamb Rump (Chef’s Special)
Braised lamb rump with Puy
lentils, Parisienne vegetables &
buttered mash.

Beef Fillet (G}

Fillet of Karan Beef with mushroom
duxelle ravioli, porcini puree, celeriac
fondant and baby vegetables.

Seared Cod Fillet (s}

With green pea puree, antiboise of
olive, tomato, basil and coriander
beurre blanc.

Seafood Risotto {s}
Arborio rice with scallops,
mussels, squid, line fish &
lobster bisque cream.

Lobster Thermidor {A.S} (thef’s Special)
Fresh Lobster sauteed and flambeed
with brandy, white wine & cream sauce,
gratin with aged parmesan.

Seafood Platter {S} (thef's Special) (for two persons)
Mussels, baby calamari, prawns,

fish fillet, grilled lobster with

three sauces - spicy tomato,

garlic, lemon butter.

Whole Baked Fish {sN} (for two persons)
Whole baked, linecaught sherry
with oriental rice and Hashwa stuffing.
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VEGETARIAN MENU

Ratatouille {G}

Macedoine of grilled vegetables
coated with herb infused tangy tomato
sauce served with nut brown butter
tossed homemade pasta.

Risotto Fungi (A}

Arborio rice cooked with wine and
mushroom stock and topped

with grilled mushroom.

Truffle Scented Asparagus {A}
Served with porcini puree and
honey roasted celeriac.

Lentil Lasagna (G}
Lentil Casserole layered with Lasagna
and Parmesan cheese.

Vegetable Paneer Makhanwala (N

Cubes of paneer with fresh vegetables, cooked
in a creamy cashew nut gravy and served with
basmati rice and condiments.

Spinach, Pumpkin & Ricotta Cannelloni{c}
Oven baked cannelloni filled with
spinach and ricotta cheese.

Kadai Paneer

paneer, capsicum and onion cooked in tomato
gravy with Indian spices, served with basmati
rice and condiments.

Fresh Steamed Vegetables of the Day
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SIDE DISHES

Frizzled Onions {G}

Truffle Creamed Spinach

Corn on the Cob with Chili/Coriander butter
Steamed Rice

Duck Fat Fried Sumo Chips

Cajun style Sweet Potato Purée

Paratha {G}

CURRIES

(All curries are medium spicy)

Butter Chicken (N}

Boneless chicken thighs marinated in
yoghurt & spices, cooked in a rich tomato
cream sauce served with basmati rice &
traditional condiments.

Lamb Rogan Josh

Cubes of boneless tender lamb cooked
in red spicy tomato gravy with traditional
condiments.

Jhinga Malai Masala

Sautéed prawns coated with creamy
coconut flavoured curry sauce, served
with basmati rice & condiments.

Ajwain King Fish
Oven baked local king fish steaks, marinated
with ajwain, yoghurt and tandoori masala.

Mutton Biryani {N}
Lamb cubes with Indian spices, saffron
basmati rice & traditional Indian condiments.
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DESSERTS

Deconstructed Black Forest Cake {G}
Moist hazelnut sponge, white chocolate
cream, double chocolate mousse, cherry
griottes and chocolate curls.

Aerated Chocolate Custard {A}
Soft centered oven baked chocolate
with whisky cream and tonka bean ice cream.

Amarena Semifreddo (G}
Semi-frozen strawberry cream, raspberry soil,
raspberry coulis & mango fluid gel.

The Concerto of Jivara {G}

Peanut chocolate mousse, croquet, hazelnut
dacquoise, Jivara chocolate cream and
crispy tuille.

Chocolate Fondant (G}
With chocolate brownie & pistachio ice cream.

Cheese Platter (N}
A selection of international cheese with celery,
grapes, lavosh and green apple.

Crépes Suzette {G} ((hefs Special)
Made live at your table (good for two person).
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