
All prices are stated in US dollars and Please allow thir ty to for ty minutes for preparation 
Prices are subjected of 10% service Charge and 12% government tax

AMUSE BOUCHE



 SOUP

PORCINI MUSHROOM
Nourished with truffle oil

or

 PRAWN COCKTAIL
Poached prawns, shredded crispy lettuce and cocktail sauce


                                                       

MAIN COURSE

SURF & TURF
Selection of meat and seafood 

Striploin, chicken breast, reef fish, calamari, lobster, shrimps, tuna, octopus



SORBET

 RASPBERRY SORBET


 

DESSERT

DARK CHOCOLATE MOUSSE 
filled with vanilla, orange sable and honey caviar




