
poached lobster,  pomelo, young coconut flesh,
citrus,  fried lotus root, coriander-lime

dressing       

LUNCH

MENU
The

L O B S T E R  S A L A D

$ 3 5 0  p e r  p e r s o n

marinated crab meat,  avocado, mango, citrus
sago pearls,  crisp rye bread croutons,  lumpfish

caviar

C R A B  T I A N  

star anise-coriander infused clear soup,  duck
rillette tortellini,  julienned vegetables

D U C K  C O N S O M M É

pan-seared, buckwheat and red quinoa risotto,
ginger-carrot purée,  orange-tomato-olive

salsa 

S C O T T I S H  S A L M O N  F I L L E T



reef fish,  yellowfin tuna, scallop,  prawn,
lobster,  pea shoots-fennel salad, romesco sauce,

herb oil     

S E A F O O D  P L A T T E R

sous vide,  butternut squash purée,  asparagus,
chicken confit stuffed tortellini,  garden peas-

parsley foam, truffle jus

C O R N - F E D  C H I C K E N  B R E A S T

mascarpone parfait,  chocolate ganache, mixed
berries,  warm caramel sauce

C H O C O L A T E  B O M B E

please enquire on our range of flavours

H O M E - M A D E  I C E - C R E A M  

assorted young vegetables,  home-grown micro
herbs,  honey-mustard dressing

O R G A N I C  S A L A D


