
Premium 3-Course Meal

CHOICE OF ONE APPETISER

Soup of the Day

Caesar Salad
Baby Romaine Lettuce, Smoked Eggs, Parmesan and Croutons, Bacon

Goat’s Cheese & Baby Spinach Salad (v)
With Black Grapes & Toasted Caramelized Hazelnuts, Aged Balsamic Vinegar

CHOICE OF ONE MAIN

Fish & Chips
Seabass, Onion Batter, Coated Fries, Greens, Tartar Sauce, Lemon

Farmed Barramundi
Macadamia Crusted, Wasabi Beurre Blanc

Chicken Fricassée
Local Farm Mushrooms, Cordyceps Flower

Khao Soi
Tagliatelle, Chicken, Pickled Mustard, Red Onion, Yellow Curry

Carbonara
Bacon, Cream, Grana Padano, Egg

Spaghetti alla Norma (v)
Tomato Sauce, Eggplant, Ricotta

Protein Bowl
Choice of Chicken Breast or Impossible Plant-Based Meat (v)

Quinoa, Pumpkin, Avocado, Spinach, Edamame, Tomato, Pickled Cabbage, Egg, Pine Nuts

Pasta Hokkien Mee
Grilled River Prawns and Bacon, Served with Sambal

Lamb Shank
Braised in Rendang Sauce

Beef Sirloin Steak (240g)
Grass-Fed Argentinian Beef. Served with 2 sides and sauce

Beef Ribeye Steak (240g)
Grain-Fed Australian Black Angus Beef 150 Days. Served with 2 sides and sauce

CHOICE OF ONE DESSERT

Basque Cheesecake with Poached Mixed Berries

Oolong & Honey Pearl Drop

Cempedak Bread & Butter Pudding


