LOBSTER LOVERS
Rs 4250 per person



STARTER
Poached Lobster Talil

Sweet melon-pineapple
salsa, star anise-infused
orange vinegar
[CRU, MLK]

OR

SOUP
Lobster Bisque

Truffle foam and country
bread croutons [GLU, MLK, CRU]
OR

MAIN COURSE
Grilled Lobster

Vegetable tian, pumpkin
puree with brown butter,
and lobster foam

[RAW, MLK, CRU]

OR

Grilled Australian Lamb
Chops

Green pea puree, orange-
glazed baby carrots, and
peppermint juice

[GLU, MLK]

DESSERT
Chocolate Lava

Red fruit compote, vanilla
iIce cream
[MLK, GLU, EGG]

OR

Coconut Pannacotta
Pineapple compote,

sorbet
[PLANT-BASED, VEG]

lemon



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
CELERY
NUTS
PEANUTS
MUSTARD
LUPINS
SULPHATES
SESAME
GLUTEN
MILK

EGG
CRUSTACEAN
FISH
MOLLUSK
ALCOHOL
VEGETARIAN

PORK
BEEF
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