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Pan-fried Foie Gras, Port & Prune Compote
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Semi Cooked Beef with Garlic Olive Oil Dressing
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‘French’ Duck Breast and ‘Hokkaido’ Scallop Mousse with Green Mango
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Beetroot & Feta
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Alaskan Crab Meat & Prawns
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Caesar Salad - choice of Parma Ham, Shrimps or Cajun Chicken
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Cream of Forest Mushrooms
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Fish Soup with Smoked Cherry Tomato ‘Mediterranean’ Style
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Lobster Bisque
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Oven Baked Norwegian Salmon
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Roasted Rock Salt Stingray Fish with Champagne Lemon Cream Sauce
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Baked King Prawns with Herbs & Garlic, Wild Rice
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Crab Meat Ravioli, Tomato Cream Sauce
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Matsutake and Mushroom with Basil Ink Spaghetti
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Pan Fried White Cod with Black Truffle & Tagliolini Pasta
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U.S Angus Beef Tenderloin 8 0Z %1 488
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Sauces :
Hollandaise, Béarnaise, Morel, Mushroom, Red Wine or Pepper
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Side Dishes :
Baked US Potato, Gratin Potato, Boiled Potato, Selection of Daily Vegetables,

Creamed Spinach
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Yoghurt Panna Cotta with Mixed Berries 85
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Mango Mille Feuille 85
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Temptations Tiramisu
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Ginger Creme Bralée 85
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Cherries Jubilee 108
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Signature Dish



