PRIX FIXE 2 minimum 10 GUESTS

STARTERS °HARED

WHITE ASPARAGUS & CAVIAR

Manchego / Saffron [ Jamon

PAN SEARED SEA SCALLOPS
Lobster Bisque / Chorizo / Chives

BUSYU WAGYU TATAKI
Ponzu Miso / Fresh Wasabi

GRILLED VEALTONGUE
Black Garlic Aioli / Kimchi / Green Apple

MAINS INDIVIDUAL CHOICE

BOUILLABAISSE
Monkfish / Scallops / Clams
or

AUSTRALIAN WAGYU BEEF TENDERLOIN
Pardon Pepper [ Cabernet Reduction
or

IBERICO PORK PLUMA
Chimichurri [ Leek / Hazelnuts
or

SEA SCALLOPS RISOTTO
Saffron / Chorizo / Capsicum

SIDES SHARED

POTATO LEEK GRATIN
MIXED GREEN SALAD
GRILLED ASPARAGUS

DESSERTS SHARED

PAVLOVA
Mango / Thai Basil / Toasted Coconut

STICKY DATE PUDDING
Butterscotch Sauce /Vanilla Ice Cream

FLOURLESS DARK CHOCOLATE CAKE
Chocolate Sauce

EXTRAS

WELCOME DRINK
COFFEE OR TEA
CHOCOLATE VODKA

3, 500++ JPERSON

SAMPLE MENU ONLY
EAT I\/I E RESTAURANT THIS MENU CHANGES DAILY, BASED ON MARKET AVAILABILITY

+10% SERVICE CHARGE  +7% VAT



