Lunch Menu

Starters

Burrata Salad
Heirloom tomato, fresh Burrata, basil leaves, balsamic caviar, extra virgin olive oil

Or

Middle Eastern Set

Hummus, Beetroot mutable, Vine leaves Chicken Mosakhan, Cheese sambosak,
Lamb Kibbeh With Arabic cocktail bread

Main Course

Oriental Beef

Slow cooked beef served with Buttered seasonal vegetables on bed of pomme
mousseline & Doukka

Or

Sea Bass

Pan seared Pan seared Sea Bass served on a bed of fragrant puy lentil with
saffron sauce and potato served on a bed of fragrant puy lentil with saffron
sauce and potato

Or

Corn Fed Chicken

Sous vide chicken breast served on a bed of creamy truffle polenta & sweet
potato mile feuille

Or
Tortellini Pasta

Tortellini stuffed with Butternut Squash Served with a Robust Blue Cheese Sauce,
Crunchy Snow Peas.

Dessert

Chocolate Fudge Cake

Chocolate Dome with sticky date & toffee pudding Served with hot chocolate and
nitrogen Ice cream

Or

Fruit Pot Pouri
Exotic fruits salad with berries and cream




Dinner Menu

Starters
Burrata Salad
Heirloom tomato, fresh Burrata, basil leaves, balsamic caviar, extra virgin olive oil
Or

Middle Eastern Set

Hummus, Beetroot mutable, Vine leaves Chicken Mosakhan, Cheese sambosak,
Lamb Kibbeh With Arabic cocktail bread

Main Course

Oriental Beef
Finished in a cassoulet served with a selection of side dishes & sauce

Or

Sea Bass

Pan Served Sea Bass Served on a Bed of Fragrant Puy Lentil
With Saffron Sauce and Potato

Or
Corn Fed Chicken
finished on hot stones served with a selection of side dishes and sauce
Or

Tortellini Pasta

sautéed cherry tomato ragout, peas, shaved parmesan and black truffle

Dessert

Chocolate Sphere Surprise
berries, meringue, and hot chocolate
Or

Fruit Pot Pouri
exotic fruit salad, orange sauce







