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SUNSET BBO DINNER

28 June 2025, Saturday
6pm to 10pm
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D BAR & STARTERS
;sién Citrus Slaw
Gr&‘n‘fﬁango Salad

German Potato Salad, Pommery Mustard Dressing
Char Octopus & Grilled Baby Corn, Lemon Lime Chilli

Aquaponics Greens, Romaine Lettuce ¥
Cucumber, Onion, Carrot,
Corn, Kidney Bean, Bacon Bits, Quinoa, Quail Egg

B o DRESSING
Lobst am, Caesar, Thousand Island, Balsamic, Yuzu,
e - Rosemary Garli veet Onion, Extra Virgin Olive Oil
3 i i E. Mandarin Orange,
e R .BBQAM‘U » Sambal Chilli,
= Slan SR anut Gravy, Mint
- k Bratwurst with R
3 ~ Sauerkraut -~ ;
ar Grilled Lamb Rack MUSTARD BAR ' DESSER]S

e - Grand Cru Cocoa Truffle Tea Cake
Cognac Mustard, Honey

Mustard, Pommery
outarde de Meaux”, Seasonal Fruit Almond Tart
ry “Moutarde Royale”

Raspberry Tart

Maple Walnut Almond Financier
Tropical Salad
Sorbet & Gelato with Condiments

;  SEAFOOD
Prawn, Half Shell Scallop, Seafood Cocktail in Coconut

n, Ponzu Sauéé‘;,i:-!ét Sauce, Mignonette Sauce

Please advise us of any special dietary requirements including potential reaction to allergens.
Prices are subject to prevailing taxes and service charge.



