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six king prawns, four export scallops, eight
green mussels, 120gr salmon, 120gr tuna steak,
120gr cuttlefish served with three different
sauces

SAUCE :

Three different sauces: balsamic/
vinaigrettle dressing for salad,
lime & butter, chilli & salt for

seafood
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120gr AUS beef rib eye, 150gr chicken thigh,
150gr USA pork loin, two lamb chops, 100gr
French duck breast, 150g pork rib

: SAUCE
Three different sauces: balsamic/
vinaigrettle dressing for salad,

BBQ sauce, red wine sauce,
pepper sauce for meat




STARTER

Prawns, avocado, cucumber, tomato,
cream and herbs

Smoked salmon with poached fennel,
avocado wedges, red onion, capers,
arugula and parmesan mousse
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Parmesan mousse, arugula leaves,
capers, lemon, micro herbs and grissini
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Scallops, fava bean purée made with
whipped cream and champagne, served
with bacon, micro herbs and mago salsa
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Fresh mozzarella with sundried tomatoes,
tomato jelly, pesto sauce, olive oil and
balsamic reduction
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Avocado, romaine lettuce, cherry
tomatoes, quinoa, basil, crouton,
parmesan cheese and lemon dressing
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SOUP

A blend of roasted beetroot, potato,
cream, feta cheese and herb croutons
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A blend of pumpkin, onion, cream, served
with garlic croutons
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Beef consommeé, slow cook angus rib eye,
mascarpone cheese, green peas and garlic
croutons
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King prawns, smoked paprika,
tomato paste, celery, cream, and
parmesan cheese croutons
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A blend of sweetcorn, jalapeno pepper,
cream, crab meat and herb crouton
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Gnocchi with mushrooms, grain
mustard, onion, butter, parsley,
asparagus, roasted baby potatoes and
mushroom sauce
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Mushroom, ricotta cheese, parmesan
cheese, chicken egg, served with walnut

butter and herbs
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Gnocchi with cherry tomatoes, olive
seeds, mushrooms, and avocado pesto
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Pappardelle pasta, tomato,
onion, carrot, celery, red wine
and parmesan powder

Prawns, calamari, green mussels,
cherry tomatoes, anchovies, capers,
dried chili, basil, parmesan cheese
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Green olives, cream, spinach,
smoked salmon, parmesan and basil
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Rolled pork loin stuffed with spinach,
bacon, cream cheese polenta,
served in a mushroom sauce
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Risotto, mushroom, onion, prawn,
squid, mussels , pesto sauce and crispy
parmesan cheese
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Lamb rack on a base of pumpkin purée,
and ricotta cheese served with a choice
of red wine, thyme or pepper sauce
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Chicken thigh rolled with mozzarella cheese
and prosciutto served with pan fired
asparagus potato purée and tomato sauce




Duck marinated for 12 hours and slow
cooked for about 7 hours, served with
orange salsa, mushrooms, green peas,

and kumquat sauce

Salmon with a light pumpkin
veloute, broccoli, cauliflower,
pistachio, raisin salsa

and teriyaki sauce
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Seabass, calamari, prawn,green mussel,
pickel fennel, beetroot purree, dill
dressing and caviar truffle oil
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DESSER'T

Cheesecake served with
Passion fruit ice cream pulp
and whipped cream
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Avocado, whipping cream, sugar
served with vanilla ice cream
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Ricotta cheese blended with vanilla
beans, cream cheese, eggs and whipped
cream served with strawberry ice cream
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DESSERT

Chocolate, red wine, cream, cacao
powder, eggs ,sugar, served with
vanilla ice cream
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Dates fruit, egg, flour, sugar, blueberries
jam served with passion fruit ice cream
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Marcarpone, egg, sugar, bailey served
with vanilla ice cream
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