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Foie gras terrine
Toasted brioche, sauternes jelly and port wine reduction

Shrimp escabéche
Marinated shrimps with saffron carrots, onion and coriander

Chilled kiwi and water melon cup Y

Spanakopita
Crisp spinach and feta cheese wrapped in filo dough dressed with tazatziki dip

@;{( Y

Pumpkin bisque
Finished with grated gruyere and toasted baguette

Chicken consommeé "mille fanti"
Topped with parmesan and parsley

Chilled local papaya and ginger soup \'s

Vine ripe tomato salad \'s
Marinated in balsamic dressing with chopped parsley and shallots

Panaché of mixed greens and cherry tomato with fresh herbs
Tossed with light creamy French dressing
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Risotto with prosciutto and pecorino cheese

Fresh spaghetti pasta
Italian tomato sauce, bolognaise sauce or pesto sauce
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Refreshing sorbet of the day
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Grilled local Moon fish

Rosemary onion sauce and sautéed potatoes

Garnished with marinated arugula salad
Chéateaubriand with sauce choron
Grilled tenderloin of beef cooked to your preference
Fondant potatoes and vegetable Anna
Duck a I'orange
Crisp roasted duck breast with orange sauce
marinated red cabbage, broccoli florets and duchesse potatoes
Herb and garlic marinated roasted lamb rump cooked to perfection

Pea risotto, grilled fennel and herbed root vegetables
Drizzled with port wine demi glace

Light @ healthy

Shrimp escabéche
Marinated shrimps with saffron carrots, onion and coriander

Chicken consommé "mille fanti"

Grilled local Moon fish
Garden steamed vegetables
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Vegetable Satay V
Vegetables, tofu, peanut sauce

Pumpkin bisque \'s
Chilled local papaya and ginger soup \'d

Vine ripe tomato salad '
Marinated in balsamic dressing with chopped parsley and shallots

Malay fried rice \'s
Stir-fried rice with diced vegetables, ginger, garlic, soy sauce and spring onions
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Minute steak, sirloin steak, medallion of beef tenderloin, stir fried vegetable, chicken breast, New
Zealand salmon, Caesar salad plain or with chicken cooked to your liking with your choice of
vegetables and sauce from the menu.

Dinner menu selections that are VEGAN are highlighted with a \'

Public Health Advisory: Consuming raw or undercooked MEAT, POULTRY, seafood, shellfish, or €ggs
may increase your risk for food borne iliness, especially if you have certain medical conditions
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