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Glass of Moét & Chandon

AVIWSTE - O U CHE

Red & White Quinoa Croquettes Mushroom Aioli

Mixed Peppers

SR TERS

4 Way Oysters (1 of each)

Original | Lime Zest

Lime Zest | Tomato | Red Onion Salsa

Classic Caprese Raspberry | Pearl | Cucumber Port Livers
Buffalo Mozzarella | Tomatoes | Fresh Salsa Verd Chicken Livers | Old Brown Sherry
Basil | Basil Pesto ’ Sauce | Toasted Ciabatta
Beef Carpaccio

Rolled & Matured Thinly Sliced Prime Beef Rump |

Basil Pesto | Fresh Rocket | Parmesan Shavings

MAINS
Beef Fillet

Juicy Fillet | Choice of Plain Grilled, Pepper Crusted, Garlic-Infused Butter | Option of Starch OR Vegetables

of the Day
Prawns Norwegian Salmon Burrata Pasta
10 Queen Prawns | Lemon Butter Seared Salmon | Mashed Potatoes | Napolitana | Spaghecti | Creamy
Rice | Peri-peri on Request Crunchy Pesto String Beans | Burrata Cheese

Long-Stem Broccoli

DiESS ER T

Verdicchio Milky Tart

Verdicchio’s Mi]ky Tarc, Stoney Gel, Mini Doughnut7 Vanilla Ice Cream

A choice of one dish per course



