
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



STARTER 

Prawn Tempura, Avocado 
puree, Tamarind and taro 
leaves jelly 
[CRU, GLU, EGG] 

Rs 335 

 
OR 
Smoked Marlin cigar, Tropical 
vegetables, Home-made 
dressing with eggs 
[FSH, MTD, EGG] 

Rs 275 

 
OR 
Fresh tomato tartar, Goat 
cheese, Croutons, Sundried 
tomatoes, French dressing 
[VEG, MLK, GLU, MTD] 

Rs 255 

 
OR 
Red Tuna trilogy: Seared and 
served with aubergine caviar, 
Tempura-style with wasabi 
flavoured mayonnaise, Tartar style 
with tomatoes, lemon 
and capers 
[FSH, GLU, EGG] 

Rs 275 

 

 
OR 
Seasonal vegetable meli-melo, 
Crispy Parmesan basket, 
Raspberry coulis 
[VEG, MLK] 

Rs 255 

 
 
 
 

 
OR 
Baby carrot confit, Orange 
segments, Avocado jelly, 
Organic greens with Truffle oil 
[VEG] 

Rs 255 

 
OR 
Quinoa salad with chickpeas, 
dried seeds and cucumber, 
Citrus dressing 
[VEG, NUT, MTD] 

Rs 290 

 
 
 

SOUP 
Coconut cauliflower cream, 
Saffron emulsion 
[VEG, MLK] 

Rs 240 

 
OR 
Clam Vichyssoise 
[MLS, MLK, ALC, CEL] 

Rs 320 

 
OR 
Curried squash, lentils, and 
coconut soup 
[VEG] 

Rs 240 

 
 
 
 
 
 
 
 
 
 



MAIN COURSE 
Olive and Parmesan crusted 
Pork medallion, Vegetable 
tagliatelle, Apple and lavender sauce 
[PRK, MLK, GLU] 

Rs 440 

 
OR 
Pan-seared baby Chicken 
breast and crispy stuffed 
thigh, Sautéed green leaves, 
Mushroom confit, Truffle jus 
[MLK] 

Rs 520 

 
OR 
Brown butter Dorado fillet, 
Sweet potato and pumpkin 
gratin, Sea urchin sauce 
[FSH, MLK, MLS] 

Rs 450 

 
OR 
Beef tenderloin, Pickled bell 
pepper, Roquefort cheese 
sauce 
[BEF, MLK] 

Rs 620 

 
OR 
Grilled vegetable lasagna, 
Tomato compote, Crispy 
Arancini, Arugula coulis 
[VEG, GLU, MLK] 

Rs 400 

 
OR 
Grilled palm heart medallion 
accompanied with pumpkin 
tortellini, Morel-sage sauce 
[VEG, GLU, MLK] 

Rs 520 

 

 
OR 
Mushroom and cabbage 
spring roll with sweet & sour 
vegetables and crispy angel 
hair 
[VEG, GLU, SOY] 

Rs 400 

 
OR 
Whole Grilled Lobster (500g) 
With roasted seasonal vegetables, 
potato wedges, and lemon butter 
sauce 
[MLK, CRU, ALC] 

(Supplement of Rs 1850) 

 
OR 
Seafood Platter (Prawns, Calamari, 
Mussels, Fish, Octopus, Crab)  
With vegetable lasagna, fresh green 
leaves, pumpkin puree, and mussel 
butter sauce 
[CRU, MLK, GLU, MLS, ALC] 

(Supplement of Rs 2250) 

 
OR 
Mixed Meat Skewers (Lamb rack / 
Australian beef tenderloin / Pork 
chop)  
With sweet potato gratin, asparagus, 
beetroot confit and cheese sauce 
[PRK, MLK, BEF, ALC]  

(Supplement of Rs 2450) 

 

  



DESSERTS – Rs 320 
 
William pear flavoured Panna 
cotta, Soft five-spice biscuits, 
Roasted pear 
[ALC, MLK, GLU, BEF] 

 
OR 
Hockey-sphere, Crispy 
popcorn and Chocolate sauce 
[MLK, EGG] 

 
OR 
Coffee and chocolate Delice, 
Aniseed cream, Mango coulis 
[MLK] 

 
OR 
Vanilla Creme Brulee 
[MLK, EGG] 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
All prices are inclusive of 15% 
government tax and exclusive of 10% 
discretionary service tips. 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
Please note that allergen abbreviations do not include trace 
amounts of allergens that dishes may contain. 
 
Please notify the restaurant manager should you have any food allergies. 
 
 
 
SOYA  [ SOY ] 

CELERY  [ CEL ] 

NUTS  [ NUT ] 

PEANUTS  [ PNT ] 

MUSTARD  [ MTD ] 

LUPINS  [ LUP ] 

SULPHATES  [ SUL ] 

SESAME  [ SSE ] 

GLUTEN  [ GLU ] 

MILK  [ MLK ] 

EGG  [ EGG ] 

CRUSTACEAN  [ CRU ] 

FISH  [ FSH ] 

MOLLUSK  [ MLS ] 

ALCOHOL  [ ALC ] 

VEGETARIAN  [ VEG ] 

PORK  [ PRK ] 

BEEF  [ BEF ] 

 


