
O V E R T U R E  M E N U  

Menu 95 per person 
Available 5:00PM To 6:30PM 

Starter Choice Of 

l ittle  gem & chicory caesar salad 
Garlic Streusel, Lemon, Boquerones, Parmesan Vinaigrette          

crispy kona blue prawn 
Young Coconut, Makrut Lime, Sweet & Sour Mango, Curry Leaf 

Entrée Choice Of 

phyllo-crusted petrale sole 
Crab Brandade, Asparagus, Dijon Beurre Blanc 

mahi  mahi  
Tomato - Saffron Nage, Butter Bean 
Artichoke, Preserved Lemon, Olive 

f ilet  mignon 
Nantes Carrot, Wild Ramps 
Horseradish-Pommes Paillasson, Bordelaise Sauce 

29 Supplement 

Dessert Choice Of 

fleur de cacao 
Dark Chocolate Mousse, Candied Cocoa Nib Salted Caramel Ice Cream 

strawberry soufflÉ 
Rosé Champagne, Vanilla Anglaise 
14 Supplement 

Sommelier Selections 

sauvignon blanc,  omo 10,  cal ifornia                      18 Glass 

pinot noir,  the hilt,  sta.  r ita hills                     28 Glass 

chardonnay,  jordan,  russ ian r iver valley         94 Bottle 

cabernet sauvignon,  frank family,  napa           105 Bottle 


