
Dinner Sample Menu

Starters

Lobster, Mac ‘n’ Cheese Truffle Fritters
Mango and Daikon Slaw, Watercress, Sriracha and Lemon Aioli

Caramelized Red Onion and Goat’s Cheese Tart
Arugula, Tomato Ceviche, Balsamic

Crispy Pork Belly
Cabbage, Green Peas, Mushrooms, Smoked Bacon Velouté

Mains

Cajun Fillet of Mahi Mahi
Roasted Cauliflower Puree, Bok Choy, Coconut, Lemongrass, Ginger, Chilli

Roasted Breast of Chicken
Glazed Pumpkin, Fricassee of Spinach and Mushrooms, Chimichurri Sauce

Sweet Potato and Parmesan Ravioli
Mushrooms, Spinach and Tomatoes, Sage and Hazelnut Beurre Noisette, Parmesan Shavings

Filet Mignon
Grilled to your preference, Truffle Potato Croquettes, Grilled Asparagus, 

Scorched Tomatoes, Merlot Reduction

Desserts

Hazelnut, Cinnamon and Chocolate Mousse
Bailey’s Hazelnut Glaze, cinnamon Cookie, Crunchy Chocolate Tuille

Lemon Posset
Candied Crispy Rice, Lemon Vodka Sorbet, Shortbread Cookies

Coconut Turnover Inspired Bread Pudding
Rum ‘n’ Raisin Anglaise, Sugar Cake Crumbs


