
MENU

Ricard Foie Gras Terrine

Pan Seared Foie Gras with Tequila, Red Wine Pear

Pan Seared Scallops and Creamy Salted Egg Yolk sauce

Deep Fried Shrimp, Crab Meat Spring Roll
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Garlic Mash Potato

Cajun Parmesan Potato Wedge

Butter Garlic Fried Rice
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Lava Chocolate Cake with 1 Ice Cream Scoop of Your Choice

Blue Berry Mousse Cake

Ice Cream 2 Scoops: Chocolate, Green Tea, Vanilla, Strawberry

DESSERT
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Pomelo Thai Salad

Trio Dressing Mixed Salad

Grilled Asparagus Basil Pesto Spaghetti

VEGETARIAN
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Tequila Salmon, Avocado Salad with Yuzu Dressing
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Grilled Satay Shrimp Salad and Chilli Thai Fish Sauce

SALAD
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SOUP

MAIN COURSE
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Salmon Fillet, Asparagus Garlic Butter and White Wine Sauce

Duck Breast with Orange Ginger Sauce

Garlic Rosemary - Marinated Lamb Chop with Gravy Mint Sauce

New Zealand Rib Eye 250gr

Australia Tomahawk 1250gr

Rosemary Chicken Spaghetti and Chilli Sauce

Salmon Pickled Mustard Cabbage Fried Rice in Clay - Pot
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Raw Nha Trang Oyster served with Shallot Oil Caviar
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