DINNER SET MENU

01t to 31° October 2025




APPETIZER

Sesame-coated seared yellowfin tuna | vegetable tartare |
wasabi mayo | sweet soy sauce ¥
Or
Chopped mixed vegetable salad with pita bread ¥

Beverage Pairing
Dona Paula Los Cardos Sauvignon Blanc, Mendoza, Argentina
Or
Doctor Passion

SOUP

Lemongrass-infused roasted pumpkin soup
with mini focaccia ¥

MAINS

Sustainably caught barramundi fish mosaic | leek cylinder stuffed
with lagoon prawn mousse | red pepper emulsion |
lemon Suwandal rice pudding ¥ %
Or
Beef tenderloin | grilled vegetables | truffle mash | pepper sauce
Or
Locally sourced mushroom and sweet potato Wellington |
arugula and raw mango salad [e]

Beverage Pairing
Ochagavia Silvestre Cabernet Sauvignon, Rapel Valley, Chile
Or
Dona Paula Los Cardos Malbec, Mendoza, Argentina

DESSERT
Passion fruit creme bralée | apricot curd | mango-passionfruit sorbet

| caramel popcorn | apricot fluid jelly

Beverage Pairing
Coffee and Ceylon tea selection

16750 ++ | Food only
21750 ++ | Including Beverage Pairing

0 Vegetarian Rooted in Nature % Seafood




