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SET MENU

NAUGHTY MIX

STARTER

DUCK SALAD

MARINATED GREEN PAPAYA, LEMON MAYONNAISE
AND CILANTRO RELISH

OR
PRAWN BISQUE

SAUTEED PRAWNS, SMOKED PAPRIKA OIL
AND CITRUS SCENTED FRESH CREAM

MAIN

PAN SEARED SALMON

GREEN ASPARAGUS, POTATO RISOTTO, PICKLED BEETROOT
AND FRESH HERBS SALAD

OR
RACK OF LAMB

PUMPKIN AND ROASTED GARLIC PUREE, SAUTEED MUSHROOMS,
GLAZED CARROTS AND ROSEMARY JUS

OR
GRILLED BEEF RIB EYE

CRISPY POTATOES, GRILLED VEGETABLES AND HERB JUS

D DESSERT

VANILLA CREME BRULEE
H /d-\ HONEY SNAP, CHOCOLATE CURVE AND MACADAMIA GELATO
ard Rock :
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SET MENU 2

LOCAL AND NICE

APPETISER

MEE REBUS

SPICED SWEET POTATO CURRY GRAVY, YELLOW NOODLES,
QUAIL EGGS, FRIED TOFU AND SPICY SAMBAL

OR
“ASSAM LAKSA” CEVICHE

CITRUS AND ASSAM LAKSA PASTE WITH MARINATED SEABASS,
GREEN CHILI, SHAVED GINGER FLOWER WITH TAMARIND
MARINATED GLASS NOODLES

MAIN COURSE

CURRY LAMB

SLOW COOKED LAMB, SERVED WITH CURRIED KING OYSTER
MUSHROOMS, SOY PICKLED TOMATOES, ROASTED POTATO PUREE
AND PICKLED RED ONIONS

OR
ASSAM PEDAS SNAPPER

GRILLED SNAPPER ON A BANANA LEAF, TOMATO CHILI RISOTTO,
SAUTEED OKRA, ASSAM PEDAS SAUCE AND GINGER FLOWER

DESSERT
PANDAN SAGO LAYER CAKE

SERVED WITH PALM SUGAR ICE CREAM AND CARAMEL SAUCE
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SET MENU 3

FRESH AND GREEN

APPETISER

HARISSA CARROTS
AND FENNEL WITH LENTILS

MARINATED ROASTED CARROTS, SHAVED FENNEL, BLACK
LENTILS SALAD AND CORIANDER DRESSING

OR
PUMPKIN CREAM SOUP

SPICY PUMPKIN SEEDS, CRISPY BREAD CHIPS
AND CUMIN POWDER

MAIN COURSE

MUSHROOM RISOTTO

WITH SAUTEED MIXED MUSHROOMS, PORCINI POWDER
AND PARSLEY OIL

OR
GRILLED KOFTAS

PLANT BASED MEAT KOFTAS, GRILLED PITA BREAD,
CUCUMBER YOGURT SALAD AND KACHUMBER SALAD

DESSERT
CHOCOLATE SEMIFREDDO

[7 s CHOCOLATE DRIZZLE PISTACHIO BISCOTTI, BERRIES COMPOTE
: N AND VANILLA ICE CREAM
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