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FRESHLY SHUCKED OYSTERS
[FRENCH /_]APANF,SE /IRISH / AUSTRALIAN]
NZ "% SHELL MUSSELS

PRAWNS
SNOW CRAB LEGS

] selocliong

OYSTER KILPATRICK
OYSTER MORNAY
BREADED OYSTERS
OKONIMAYAKI OYSTER
CHILLI CRAB OYSTER

chaf. soloclions

MOROCCAN CHICKEN ON PRESERVE
LEMON COUS COUS

OVEN BAKED TASMANIAN SALMON
FILLET WITH ORANGE GLAZE

“YONG ZHOU” FRIED RICE

WOK FRIED NOODLES WITH SEAFOOD
CHICKEN & LAMB SATAY
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BEEF WELLINGTON WITH RED WINE JUS

BLACK ANGUS TOMAHAWK WITH
YORKSHIRE PUDDING

ROASTED WINTER VEGETABLES &
SEASONAL GREENS

ROASTED DUCK

ROASTED CHICKEN
ROASTED PORK BELLY
HAINANESE CHICKEN RICE
SINGAPORE LAKSA

sop

SEAFOOD CHOWDER
CREAM OF FOREST MUSHROOM SOUP

ol adlly

BEEF PASTRAMI

BEEF SALAMI
SMOKED SALMON
PROSCIUTTO
CHORIZO
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BURATTA AND HEIRLOOM TOMATO
SALAD

THAI BEEF SALAD WITH GREEN MANGO

ASPARAGUS SALAD WITH PEARL
COUSCOUS AND PIMENTO

MIXED LETTUCE LEAVES & CONDIMENTS

. e n
BUTTER CHICKEN WITH POPPADUM
CHICKPEA MASALA

DAL TADKA

PALAK PANEER

TANDOORI CHICKEN WINGS

[WITH RIATA AND MINTED GREEN PEA SAUCE]

BASMATI RICE
GARLIC & PLAIN NAAN

dutgerly

MACARONS

CHOCOLATE PRALINES & TRUFFLES
FESTIVE TARTS, FRUIT CAKE & MINCE PIE
SEASONAL FRESH FRUIT

CHEESE SELECTION
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