Dinner A La Carte
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DINNER

APPETIZERS
Chicory Salad with Roasted Chicken, Raisins, Walnuts, Blue Cheese and Dijon Vinaigrette
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Caesar Salad with Romaine Hearts, Croutons and Smoked Bacon
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Sauteed Seafood Salad with Shaved Fennel, Cherry Tomatoes and Saffron Vinaigrette
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Centre Cut Iceberg Salad with Bacon, Apple, Poached Egg and Balsamic Syrup
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Salmon Confit with Basil Mayonnaise, Orange, Salmon Roe and Chive Cream
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Magret Duck Breast Tournedo with Black Eye Peas, Bacon, Wood Fire Roasted Asparagus and Pan Jus
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Baked Escargot with Garlic, Herb and Bacon Butter
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Steak Tartare

A la Minute Ground and Seasoned US Creekstone Beef with Mesclun Leaves, Mustard Dressing and Rustic Toast
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Pan Seared Foie Gras Escalope with Cherry Chutney, Toasted Brioche and Red Wine Sea Salt
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Seared Scallops Gratin with Rucola, Orange Hollandaise and Apple Celery Salad
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Atlantic Lobster Bisque with Sauteed Lobster and Brandy Whipped Cream
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Baked French Onion Soup with Gruyere Cheese and Croutons
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MAIN DISHES

Steak au Poivre served with French Fries

US Creekstone Top Choice Black Angus Beef Tenderloin
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Bouillabaisse Stew with King Prawn, Lobster Clam, Scallop, Halibut, Sauce Rouille and Country Bread
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Pan Seared Halibut, Fondant Potato, Wilted Spinach with Confit Tomato and Fish Fumet
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Steamed Rainbow Trout with Summer Vegetables, Poached Butter Dumpling and Tomato Fond
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Atlantic Lobster Ravioli in Artichoke Bisque with Tomato and Chives
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Pan Seared Sole with Wilted Spinach, Steamed Potatoes, Lemon, Parsley and Brown Butter
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Wooden Oven Atlantic Lobster with Garlic Butter and Hollandaise Sauce
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Wood Fire Roasted Chicken Leg with Crushed Cornmeal, Shallots, Potatoes,

Asparagus and Roasting Jus
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The menu may vary day-to-day, depending on the restaurant’s situation.
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No tipping please. 10% service charge & 10% tax will be added.
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CHARCOAL GRILLED #HF £E70]

All Grill Selections are Served with Your Choice of Sauce

Red Wine Jus, Peppercorn Sauce, Hollandaise Sauce or Cafe de Paris Butter
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Atlantic Lobster with US Creekstone Black Angus Tenderloin, 180g

A ainrbA e} uSak A BYYAL b AFo|a

US Creekstone Black Angus Tenderloin, 220g
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Australian Wagyu Rib Eye, 3508
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Australian Wagyu Sirloin, 250g
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Rosemary and Honey Glazed Australian Lamb Rack 270g
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Mixed Grill

Lamb, Pork, Beef, Sausage, Bacon, Mushroom, Tomato and Watercress
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Organic Korean Chicken from the Rotisserie

F71% "] Re A ol

SIDE DISHES 7} &

Green Asparagus with Garlic Butter and Sea Salt
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Sauteed Paris Mushrooms with Herbs
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Wood Oven Rosted Vegetables with Honey Glaze
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Mashed Potatoes
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French Fries
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Baked Potato with Sour Cream, Bacon and Chives
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The menu may vary day-to-day, depending on the restaurant’s situation.
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No tipping please. 10% service charge & 10% tax will be added.
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