
F Ê T E  D E S  M È R E S
S u n d a y ,  1 1  M a y  2 0 2 4

CHAMPIGNON
Stuffed mushroom with  fresh goat  cheese  and red capsicum,  smoked paprika  a iol i  (GF)

SAINT-JACQUES
Pan-seared scal lops ,  sweet  potato  purée ,  green mango salsa  (GF)

COCHON
Roast  pork tenderl ion,  sweet  & sour  sauce,  roasted caul i f lower ,  sautéed brussel  sprouts  

THON
Gri l led  tuna,  red  capcicum rel ish ,  roasted potatoes ,  sautéed broccol ini ,  Mediterranean sauce

TATIN
Tatin  tart  served warm,  crème anglaise

L i v e  M u s i c a l  E n t e r t a i n m e n t

P L A T  P R I N C I P A L

Choice  of

D E S S E R T
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E N T R E E
Choice  of

SAUMON & AVOCAT
 Cured salmon and fresh avocado tartare ,  cocktai l  sauce,  sa lmon caviar  (GF)

A M U S E  B O U C H E

L E  M E N U


