FASTA

Seatood Tagﬁfatc//iwith botton

mushroom and fresh Herbs in a Creamy
Pernod sauce topped with Parmesan Reggiano

D+i5

F asta Arablétta, in a herby tomato chilli

sauce with pitted bologna olives, soft
vegetables and grated parmesan cheese

topping D350

SIZZIL FRS

Seatood, seafood mix of prawns, mussels,
fish and clams with crispy vegetables in a

D395

sweet and sour sauce

Bccfstrips with crispy vegetables, in a black

bean sauce D385

Chicken strips with crispy vegetables, and a

black bean sauce D}/ 5

Vegetables crispy seasonal vegetables, in a

D365

plum and tamarind sauce

DESSERT

Warm (hocolate Fondant udc/zhg
with chocolate ice cream DZ /0

Tro/oica/ Fruit Cheese (ake
with rich Melba sauce DZOO

ﬁhcalop/c Gralette
with vanilla Ice cream Di&j

DINNFR MENU

Avaf/ab/c from :30pm to 10:00pm

STARTERS

Crcam of Cau//ﬁo wer

With white ruffle soup

Dzoo

Tomato and Koastcc/ Kca’
Capsﬂ:um F cppcrﬁoup
D235

With basil creme fresh

7_ropica/ Frawns (Cocktail

With baby pineapple, chilli and lime salsa
D285

Cnispy Preaded  hicken
Oalad

With garlic herb mayo, honey Daikon and
D235

courgette spiral salad

[Fome Made Garfic Bread

With Aioli D335
e
BRASSERIE




Main C ourses

Gn’//ca’ [ ntrecote of Bccf

Set on a Bed of grilled vine tomatoes
crispy Bacon served with Chateaux
potatoes and pommery mustard port wine

jus oo

F an Koasted F ork Tcnc/cr/oin
with (ider and 535@ Jus

Served with Broccoli florets Glazed fruits
and potato Fondant Dﬁ"}’j’

Fan Fried Corn Fed C/ﬁcﬁcn
Brcast

Served with a white wine mushroom
tarragon jus parmentier potatoes, and fine
green beans

D+i5

5ea{:ood

Char Grill Bonckss

Barracua’a with a mix shrimps Oyster
garlic and caper served with sautéed veg

and rice D525

[Foached Lac{g /:;25/7 ToPPcc/

served with petit pois ala Francaise, white
wine cream sauce and Delmonico potatoes

D+50

Girilled Fillet of Butter /:;25/7,
Toppcd with Cnﬁspy Fancetta

served with banana shallot and dill
dressing, fragrant rice and green vegetables

D150

Grifled 5/917?77/0 Prochette

marinated with Garlic, Ginger, Lime juice
and olive oil served with braised rice and

seasonal vegetables D‘I‘OO

B

RASSERIE




