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Wine & Dine Set Menu

Canadian Lobster, Celery 'Remoulade" Salad

tangerine sauce with buckwheat chips
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or B

French Duck Ballotine with Foie Gras Cooked in a Pastry Crust

red cabbage and coffee duck juice reduction
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Gosset, Excellence, Brut

* % %

Japanese Mini Pumpkin Soup
bacon and truffle sour cream
HKMBEAENSREARNEZRER
Saint Clair Vicar's Choice, Sauvignon Blanc, Marlborough, New Zealand
* k%

New Zealand Skate Wing Roasted in Garlic Butter and Parsley

roasted potato and French bean

AAMBRANERF MERERIVBEIEZ RAED
Spy Valley, Pinot Noir, Marlborough, New Zealand

or 5
US Beef Cheek Cooked in Red Wine Sauce

mashed potato and baby carrots
AAEEEFEHEARES
Michel Lynch, Merlot Cabernet Bordeaux, France

or %

Linguine Pasta
lobster bisque and grilled prawn
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Palliser Estate, Dry Riesling, Martinborough, New Zealand
* k%

Strawberry Mousse

fresh raspberry with strawberry ice cream
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* %k %

Freshly Brewed Coffee or Tea
BIY B S5 0 MG =X 2%

All prices are subject to 10% service charge
B — R

If you have any concerns regarding food allergies, please alert your server prior fo ordering.
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