The Seven Seas


…Appetizers

( Fricassee of Andaman seafood & herbs in a crispy filo basket, dill foam
375
Due of sea bass & tuna ceviche micro herbs
355
Stack of layered avocado salsa & shredded blue crab meat, lime aioli & baby lettuce
410
Griddled foie gras on Chinese pear tart, rocket leaves
455
Seared King scallops on sweet corn purée, basil oil & Parma ham chips
425
(V) Warm Asian mushroom salad with mustard vinaigrette
325
…Soups

7 Seas seafood soup with herbs & garlic croutons
375
(A, V) Amaretto infused roasted pumpkin cappuccino
295
…Main course meat

Grilled beef tenderloin, sun dried cherry tomato, Thai spinach & Cabernet emulsion
695
Roast quail filled with cashew nuts & herbs, baby shallots & garlic confit
525
( Pan-fried lamb tenderloin, roasted garlic scented potato purée, thyme jus, tomato coulis & basil oil
745
Coriander crusted veal medallions, warm eggplant compote, baked capsicum & veal essence
785
…Main course seafood

( Phuket lobster on sautéed snow pea tendrils yellow semolina cake & lobster bisque
725
Pan-fried filet of Andaman sea bass on black risotto, green asparagus & roast yellow capsicum purée
525
Baked filet of starry emperor en papillote with root vegetables & Thai herbs
595
Griddled filet of red snapper roasted beetroot purée, pomelo & shaved fennel tossed in dill vinaigrette
575
Lime galangal marinated, pan-fried tiger prawns with warm sweet corn & cherry tomato salsa
690
…Main course vegetarian

(V) Stack of roasted vegetables layered with labaneh, marbled roasted red capsicum coulis
495
(V) Ravioli filled with roasted pumpkin & semi-dried cherry tomatoes
475
…Dishes

Sautéed sugar snaps or green asparagus
85
Black risotto
110
Butter tossed broccoli
85
Linguini tossed with herbs
75
Garlic sauté spinach
95
Sautéed baby potatoes
95
Sautéed mixed mushroom
105
Truffle scented mashed potato
110

…Cheeses

(V) Brie Isigney Ste Mere wrapped in filo & baked, blackcurrant coulis
375
(V) Assorted imported cheeses with home linseeds crackers, dried fruits & nuts
465
…Desserts

Banana tarte tatin with vanilla bean ice cream
275
Marzipan charlotte filled with lime mousse, fresh blueberries & blueberry coulis
285
Warm chocolate fondant with white liquid center tamarind juice (20 minutes preparation)
365
( Iced coconut mouse with glazed pineapple
275
(A) Cinnamon infused orange tarte on lime Sabayon
275
White chocolate & strawberry mousse
295
( Signature dish

Indicated dishes contains (A) Alcohol (B) Beef, (P) Pork, (V) Vegetarian, (N) contains Nuts

All prices are subject to ten percent service charge and applicable government tax

