Starters

Soup of the Day

30
Classic Caesar Salad served with Garlic Croutons & Slivers of Parmesan

32

Snow Crab Crépe with Garlic Cream Sauce, Parmesan & Scallions
38

Pan Seared Scallops on Cream Potato served with Maple Cured Bacon & Prawn Cream Sauce

38

Beer Battered Shrimp with Creamed Leeks, Corn & Grilled Chorizo
36

Mushroom Risotto served with a ‘Sunny Side Up’ Egg, White Truffle Oil & Parmigiano-Reggiano

38

Grilled Asian Beef Skewers, on a Bed of Stir Fried Vegetables
With Sticky Soya, Peanuts & Coriander
40

All Prices include 17.5% VAT
12% Service Charge will be added to your bill




Main Course

Deep Fried Coconut Shrimp with a Sweet & Sour Sauce, Basmati Rice, Peanuts & Coriander
68
Herb Roasted Chicken Breast Served with Purée de Carotte & White Bean Cassoulet
58
Roast Loin of Lamb with a Goat Cheese Soufflé, Ratatouille & Thyme Jus
84
Beef Short Rib with Aromatic Herbs, Truffle Creamed Potato,
Buttered Carrots & a Red Wine Jus
75
140z Char Grilled Rib Eye with ‘Home-made’ Truffle Fries &
Pickled Mushrooms
99
Baby Back Pork Ribs coated with a Hoisin & Orange Glaze served with a
Tomato & Onion Salad
74

All Prices include 17.5% VAT
12% Service Charge will be added to your bill




