


composed

chocolate infused tiger prawns, spicy mango glaze & salsa, snow peas, olive crisp                                   

smoked duck and mushroom quesadilla, roasted corn & pepper relish                                                                                                                                                                                                                                                                                                      

“coquilles st. jacques” – breaded wasabi scallop, pan fried sea scallop, scallop mousse                          

tomato-mozzarella reinvented – tomato terrine, bocconcini ice cream, pesto, toasted pinenuts                                                                                                                                                           

angus beef carpaccio, marinated mushroom, balsamic jelly, truffle sorbet, baked parmesan                                                                                                                                      

blue swimmer crab cannelloni, watercress emulsion, star anis-tomato jam                                                

 
liquid

forest mushroom cappuccino, duck confit wonton, dijon custard, thyme foam                                         

lobster bisque, smoked goat cheese springroll, keta kaviar                                                                                                                                                                                                                                                                   

tomato tortilla soup, avocado, coriander, parmigiano reggiano                                                                                                                                            
 

pleasurable

roasted spring chicken, pumpkin slaw, black sesame ravioli, verjuice glaze                                              

curried monkfish cheeks quenelles, asparagus-risotto cake, apple-vanilla chutney                                 

poached lamb “eye of shortloin” in pasta dough, portabella-leek ragout, yellow pepper juice                   

crispy skin salmon, parmentier salad, sautéed shitake, pineapple salsa, sea urchin essence                     

slow cooked oxtail, reduction of braising jus, root vegetable, sundried tomato, parsnip purée                     

grilled seabass fillet, seaweed linguini, crispy parsley, orange tree flavored butter                                     

angus beef ribeye, mustard ice cream,  potato confit, pear compote, natural jus                                        

pan fried blue eye cod, saffron-mussel sauce, kumara gnocchis, white truffle espuma, avocado relish        
 

sultry

pizza magherita – tomato, basil, mozzarella                                                                                                                                                                                                                        

pizza frutti di mare – prawns, mussels, squid, tomato, mozzarella                                                                                                                                                       

pizza capricciosa – artichokes, mushroom, beef, olives, mozzarella                                                           

pizza quattro formaggio – mozzarella, gorgonzola, feta, bocconcini                                                           

pizza bianca con salmone – smoked salmon, dill cream cheese, capers, mozzarella                                 

pizza vegetariano – grilled vegetable, tomato, mozzarella                                                                                                                                                                                                                           

temptation

hot chocolate fondant, pistachio ganaché, caramel ice cream                                                                    

mango-cardamom crème brulée, mascarpone parfait, mango chips                                                         

vanilla-raspberry glacée, praline crispy, white chocolate chantilly                                                             

green apple tart tatin, spicy sable, apple-raisin ice cream10

chocolate tube, passion fruit mousse, vanilla foam, hot chocolate sauce                                                    

prices are in B$ and subject to 10% service charge
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