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ROASTED BELL PEPPER SOUP 
PINE NUTS – BASIL – FOCACCIA

BEEF CARPACCIO 
 ROCKET – GRANA PADANO – SUN-DRIED TOMATOES – TRUFFLE MAYONNAISE 

CRISPY FRIED SALMON ROLL 
EDAMAME – PICKLED GINGER – SWEET AND SOUR CHINESE CABBAGE – YUZU DRESSING 

MAIN COURSES
 

BLACK TIGER PRAWNS  
PARSLEY RISOTTO – BALSAMIC ONIONS – ROSEMARY CRUNCH

SMOKEY GARDEN SAUSAGE  
SAFFRON-TOMATO SAUCE – ROASTED ZUCCHINI 

SHIITAKE – SMOKED ALMONDS

MIXED GRILL  
STEAK – BLACK ANGUS BURGER – PORK TENDERLOIN – CHICKEN BREAST – AIOLI

ALL MAIN COURSES ARE SERVED WITH FRIES AND SALAD. 
THESE CAN BE REORDERED FREE OF CHARGE AND WITHOUT LIMITATION.

DESSERTS

TIRAMISU 
CARAMEL SAUCE – AMARETTI BISCUITS

PECAN BROWNIE 
CREAMY CREAM CHEESE – MARINATED PLUMS 

BASQUE CHEESECAKE 
VANILLA ICE CREAM – CARAMEL & FOREST FRUIT SAUCE – ALMOND FLAKES

VEGAN


