
Our à la carte menu contains gastronomic delights 

created by our international culinary team so                 

that you will not be able to resist! 

 

BON APPÉTIT! 

Guide  

 (G) Contains Gluten  (GF) Gluten Free  (V) Vegetarian option 

 (P) Contains Pork   (N) Contains Nuts   (AL) Contains Alcohol  



Starter 
1                                                                                                                            

SWEET POTATO VICHYSSOISE (GF)                                                                                                

Smoked Fish Tartar / Dehydrated Coconut / Basil Pesto                                                                                                                        

SCR 300 

 

2                                                                                                                            

GRILLED ASPARAGUS & SHALLOTS (V) (GF) (AL)                                                                                   

Balsamic Syrup / Poached Mandarin / Blue Cheese Crumble                                                                                                                        

SCR 300 

 

3                                                                                                                            

PICKLED PINEAPPLE CARPACCIO & JUMBO PRAWN (GF) (AL)                                                            

Chorizo / Grammy Smith / Sherry Dressing                                                                                                                        

SCR 325 

All prices are inclusive of 10% Service Charge & 15% VAT 



Main Course 
4                                                                                                                            

SLOW COOKED PORK BELLY (P)                                                                                                   

Carrot / Stuffed Tomato Couscous / Broccoli / Caramel / Spicy Jus                                                            

SCR 350 

5                                                                                                                            

FREE RANGE GRILLED CHICKEN BREAST (GF)                                                                             

Herbs Risotto / Coconut Curry Emulsion / Tomato Relish / Watercress                                                                                                                        

SCR 390 

6                                                                                                                            

ROASTED LAMB LOIN (GF)                                                                                                       

Vegetables Ratatouille / Honey & Lime Curd / Chili Cake / Passionfruit Jus                                                            

SCR 450 

7                                                                                                                            

WHOLE ROASTED QUAIL (GF) (AL)                                                                                                

Braised Red Cabbage / Roots Pure / Sautéed Bock Choy / Black Figs Coulis                                                                                                                        

SCR 450 

8                                                                                                                            

SWEET SPICES CRUSTED DUCK BREAST (GF) (AL)                                                                                   

Beetroot / Walnut Crumble / Pumpkin Cake / Coffee Syrup                                                                                                                        

SCR 450 

9                                                                                                                            

BLACK ANGUS BEEF TENDERLOIN (GF)                                                                                             

Braised Endive / Chocolate Potato Mousseline /                                                                               

Crispy Leeks / Tamarind Jus                                                                                                                             

SCR 600 

All prices are inclusive of 10% Service Charge & 15% VAT 



Dessert 
10                                                                                                                           

GREEN TEA GINGER MINT ROLLS (G) (N) 
Green Tea Ginger Italian Butter Cream / Swiss Roll Sponge / Cinnamon Parfait /                                             

Crème Anglaise / Meringue Kisses 
SCR 160 

 
 

11                                                                                                                           
MOJITO SEASONAL FRUIT SALAD (V)  

Lime & Mint Sorbet / Assorted Seasonal Tropical Fruits / Fresh Mint  
SCR 163 

 
 

12                                                                                                                           
WARM CHOCOLATE FONDANT (G) (N) 

Homemade Pistachio Sorbet / Mixed Berry Sabayon  
SCR 165 

 
 

13                                                                                                                           
APRICOT  CHOCOLATE & PASSION FRUIT LAYERED CAKE (G) (N)                                                            

Apricot Compote / Feuilletine / Almond Sponge / Dark Chocolate Glaze / Caramel  
SCR 200 

 

All prices are inclusive of 10% Service Charge & 15% VAT 


