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THE DINING ROOM
B

Bistro Menu Degustation

Honey Balsamic Marinated Tomato, Olives, Charred Tuna Tartare
with Tomato ¢ Confit Onion Bruschetta

R 98-

Grilled Asparagus Wrapped with Parma Ham, Sunny Side-up Quail Egg < Truffle
served with Hollandaise Sauce, Seared Sea Scallop with Whisky Cream

R 98-

Classic French Onion Soup

k:8 8-

Lime Sorbet

R 98-

Papillote of Cod Fillet with Anchovies, Sundried Tomato,
Lemon Vinaigrette I Arugula
Or
Lobster Ragout
Or
Braised Wagyu Beef CheeR with Mushroom eI Bean Ragout

k:8-2-4

Créme Brulee with Passion Fruit Puree

$88.00 + per person

Price is subject to prevailing GST




