


STARTERS

Today’s Chef Special Soup
                                

Deep Fried Calamari Rings & Tentacles in Smoked Paprika Seasoning 
served with vietnamese peanut & mango dipping sauce & lime 

Prawn & Watermelon Salad
with sour mango, peanuts, chilli, ginger & coriander dressing

Cold Aubergine Cannelloni 
with green pesto, buffalo mozzarella & marinated red capsicum

Glass Noodle Salad
with pulled pork, shrimps, crispy vegetables, soy, sesame & lime

Tagliatelle with Pancetta & Sundried Tomato
tossed with basil, parmesan & cream

MAIN COURSES

Tagliata Fresh Beef Flank Steak
served with tomato, raisin & pine nut chutney 

Pan Roasted Chicken Supreme
served over spinach purée with a rich mushroom ragout 

Aromatic Vietnamese Vegetable & Tofu Curry
served with sticky jasmine rice 

Crisp Confit of Pork Belly
set on coconut sweet potato, minted mango salsa

Brie en Croute
brie cranberries & truffle enclosed in 

puff pastry served with marinated vegetables & bitter leaf salad
 

Baked Salmon Fillet 
served with white asparagus tips & essence topped with garlic butter 

DESSERTS

Choice of French Cakes, Ice Creams or Fresh Fruits


