
Vegetarian Contains Nuts  Contains Pork P Contains Alcohol A 

All prices are inclusive of 10% service charge and 12% Goods and Service tax 

 

 
Appetizers 
 

Carpaccio A    USD 12.00 

Blue Marlin, Salmon and Grouper Carpaccio with 

Saffron garlic aioli and Chablis emulsion    

 

Baked Crab     USD 21.00 

Gratinated Baked Crab with fresh green 

asparagus and cucumber pickle gratin with 

Hollandaise and Parmesan cheese 

 

Scallops     USD 19.00 

Pan-Fried Sea Scallops marinated with blood 

orange and thyme glaze served with onion and 

gruyere cheese tartine 

 

 

 

 



Vegetarian Contains Nuts  Contains Pork P Contains Alcohol A 

All prices are inclusive of 10% service charge and 12% Goods and Service tax 

 

 
Soup 
 

Lobster Egg Drop Soup   USD 28.00  

With sweet corn dumpling  

 

Prawns Soup A    USD 22.00  

Thai herb infused clear soup with Prawns, boiled 

with lime and wine, seafood ravioli 

 

Mushroom Soup  A   USD 16.00 

Cream of Wild Mushroom Soup with Irish 

cappuccino and parmesan puff grissini 
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Main Course 
 

Grouper     USD 32.00 

Pan-Fried Grouper served with thyme infused 

purple potato, hollandaise sauce glazed 

asparagus  

 

Lobster 500gms A   USD 70.00 

Grilled or Thermidor served with seasonal baby 

vegetables and cajun spiced potato wedges 

 

Beef Tenderloin    USD 44.00 

Sicilian Style grilled Beef Steak served with pink 

pepper corn and shallots gravy, baby vegetables 

accompanied with garlic mash  

 

Jumbo Prawns 500gms A  USD 54.00 

Grilled Jumbo Prawns, dill lobster butter sauce 

served with real fries, fennel braised in white wine 

and baby vegetables  
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Asian Touch  
 

Crab Curry     USD 90.00  

Traditional Sri Lankan style Lagoon Crab Curry 

with an array of local spices, spring of drumstick 

leaves and special warm bread cubes 

 

Wok Crab     USD 84.00  

Spicy wok fried Lagoon Crab with crispy garlic, 

onion, ginger accompanied with egg fried soba 

Noodles 

 

Salted Duck    USD 38.00 

Five spiced marinated Nanjing Salted Duck, 

ginger spring Onion Sauce with your choice of 

Rice or Noodles 

 

BBQ Chicken     USD 40.00 

Indonesian style spices marinated BBQ grilled 

Cornish Hens, Chili sambal served with garlic fried 

rice or Asian green salad  
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Desserts 
 

Lava Cake     USD 15.00 

Warm Chocolate Molten Lava Cake with 

homemade Ice Cream 

 

Mousse      USD 11.00 

Chocolate Chip Mousse with macaroons and fruit 

coulis 

 

Cheesecake     USD 11.00 

Triple Biscuit Baked Cheesecake with Blueberry 

 

Seasonal Fruits    USD 11.00 

Exotic Fresh Fruit Platter 


