
INCLUDES FREE FLOW OF COFFEE, TEA AND DAILY ICE TEAS
ADDITIONAL $28++ PER PERSON FOR FREE FLOW BEER AND HOUSE POUR WINES

APPETISER
Duck Rolls with Spring Onion and Jackfruit Salsa

Seared Tuna Tataki Salad 

Shrimp, Crabmeat and Orzo Pasta 

Smoked Salmon and Basilico Marinated Marlin Platter

SEAFOOD ON ICE
FFresh Oysters | Chilled Lobsters | Green Lips Mussels |

Half Shell Scallops | Snow Crabs | Spanner Crabs | Tiger Prawns

Hot Sauce | Mignonette | Papaya Salsa

FRESH GARDEN SALAD
Butter Lettuce | Iceberg Lettuce | Mesclun Salad | Romaine Lettuce

DRESSING
Balsamic Vinaigrette | Caesar | French | Japanese Sesame | Hot Sauce

LLemon Oil | Mignonette | Tartare | Thousand Island | Vincotto

CONDIMENTS
Anchovies and Herrings | Broccoli Clorets | Carrot Hay

Cherry Tomatoes in Olive Oil | Italian Pickles | Kalamata Olives

Kidney Beans | Roasted Garlic | Sun Dried Tomato | Sliced Beetroot 

JAPANESE SELECTION
Assorted Sashimi (Squid | Octopus | Salmon | Tilapia)

AAssorted Sushi and California Maki

Chilled Soba Noodle

Marinated Edamame

Chawanmushi

Wasabi | Soya Sauce | Pink Ginger | Yellow and Pink Radish

SOUPS
Daily Soup of the Day

Vegetarian Spicy Contains Pork

FLAVOURS FROM THE
OCEAN AND LAND


