
Starters 
Beef Carpaccio         
Arugula | parmesan | truffle oil 
 
Home made gravlax         
Pickled red beets | cumin lavache | horseradish cream fraiche 
 
Tempura soft shell crab        
Cucumber wakame salad | smoked paprika aioli | tobiko caviar 
 
Roasted beet and ricotta rolls (v)       
Mustard cress |citrus segments 
 
Malibu scented snapper crevice       
Grape fruit salad | jalapeño tomato relish 
 
Crisp mackerel cakes         
peri peri aioli |  mustard cress 
 
Truffle centered chicken parcels       
Grilled asparagus | poached egg 
 
Char grilled Mediterranean vegetable salad (v)     
Mixed greens | aged balsamic | parmesan | 
 
Arugula, pear and blue cheese salad (v)      
Lemon vinaigrette | toasted walnut|  
 

Soups 
Bouillabaisse          
Prawns | squid | mussels | tomato seafood broth 
 
Clam Chowder         
House made sea salt crackers 
 
Wild mushroom cappuccino (v)       
Truffle foam | walnut biscotti 
 
Northern Italian minestrone (v)       
Vegetable broth | parmigianino reggiano | basil pesto 
 

 
 
 
 
 
 

Prices mentioned are inclusive of taxes 
We levy no service charges 



Entrée 
Slow baked salmon         
Lemon risotto | grilled asparagus | zucchini crisp |fennel slaw 
 
Grilled sea bass         
Fire roasted vegetable | salsa cruda 
 
Grilled scallops         
Polenta mash | mushroom ragout | lime relish | semolina fried spinach 
 
Chicken scaloppini         
Potato puree | fire roasted peppers | Madeira jus 
 
Olive oil poached beef tenderloin       
Wilted greens | potato puree | pepper jus 
 
Lemon and herb roasted half chicken      
Sautéed vegetable | garlic mash | wild mushroom jus 
 
Saltimbocca          
Veal and pancetta | green beans| garlic mash 
 
Grilled lamb rack         
Sautéed vegetable | wilted spinach | lamb jus 
 
Lasagne Primavera         
Root vegetable ragout | confit baby onions | young tomato sauce 
 
Grilled polenta          
Roasted vegetable | blue cheese sauce  
 

Desserts 
Tiramisu          
Berry compote | espresso cream 
 
Bitter chocolate and lemon marquise      
Star anis and fennel reduction 
 
Sera Dura          
Goan delicacy served with chocolate sauce 
 
New York cheese cake        
Raspberry compote 
 
 
 

Prices mentioned are inclusive of taxes 
We levy no service charges 


