
 
 

A collection of our    “Chefs’ Favorites’ Dishes”“Chefs’ Favorites’ Dishes”“Chefs’ Favorites’ Dishes”“Chefs’ Favorites’ Dishes” 

To optimize your dining experience  

    
Amuse BoucheAmuse BoucheAmuse BoucheAmuse Bouche    

 
***** 
    

Beetroot & Feta CheeseBeetroot & Feta CheeseBeetroot & Feta CheeseBeetroot & Feta Cheese    (V(V(V(V)))) 
Raw & roasted beetroot | pomegranate 

 
Or 
 

Duck two WaysDuck two WaysDuck two WaysDuck two Ways    

Smoked duck breast | Confit Leg  
Green beans-bacon salad | Shallot-Sherry glaze 

 
***** 
    

Herb crustedHerb crustedHerb crustedHerb crusted    ““““66664444ººººcccc    Slow Cooked Slow Cooked Slow Cooked Slow Cooked OrganicOrganicOrganicOrganic    EggEggEggEgg””””    (V(V(V(V)))) 
Sun choke – Root Artichokes purée | brioche crumbs | mushroom 

 
Or 
 

Norwegian SalmonNorwegian SalmonNorwegian SalmonNorwegian Salmon    (S)(S)(S)(S)    

 “Coeur de Saumon” | Spinach Coulis | horseradish foam 
 

Or 
 

    48 days dry aged Beef Strip48 days dry aged Beef Strip48 days dry aged Beef Strip48 days dry aged Beef Strip    LLLLoinoinoinoin    (A)(A)(A)(A)    

Roasted Strip | Truffle potato mash  
glazed shallots | Foie gras nuggets  

  
***** 
    

Molten Chocolate CakeMolten Chocolate CakeMolten Chocolate CakeMolten Chocolate Cake    

Fresh Berries Coulis 

Or 
 

    Frozen YoghurtFrozen YoghurtFrozen YoghurtFrozen Yoghurt    

Fresh Mango & raspberry tartar | Chocolate snow | Coconut sable 
 

***** 
 

Tea | Coffee | InfusionTea | Coffee | InfusionTea | Coffee | InfusionTea | Coffee | Infusion    

Petits Fours 
 

(V)Vegetarian - (N) Nuts - (S) Seafood - (A) Alcohol 


