LIVE OYSTER & CAVIAR BAR MO0

TABLE PRE SET

CHARCUTERIE BOARD ®GIs0)
Meat and cheese selection, Spanish olives, fig chutney

TAPAS
SEARED SCALLOPS MOk

Asparagus risotto crackers, caviar, watermelon vinaigrette

JUNIPER DUSTED DUCK ©/s9
Spicy glass noodles, togarashi

BLUE FIN TUNA CEVICHE ®RI®)S)

Avocado mousse, citrus glaze, potato waffles

"MAINS

LIVE STATIONS
WAGYU HANGER STEAK ®®)

Potato bravas mille-feuille, chimichurri, green and red mojo, corn ribs

LANGOSTA AL AJILLO ©®® & SPICED CHILEAN SEABASS®
Crusty bread ), char-grilled asaparagus

GRILLED AUSTRALIAN LAMB RACK ®™®SV)

Piquillo pepper salsa, grilled chorizo, green beans and toasted cashew ®FN)

MISO GRILLED AUBERGINE @E(VIGIN)
Candied nuts

"PETITS FOURS
MIDNIGHT CHOCOLATE TRUFFLE PG

Creme fraiche ice cream, dark chocolate mousse,
truffle infusion, almond praline crunch

GOLDEN ORCHARD P61

Apricot saffron compote, mascarpone mousse, apricot

(A) Alcohol, (C) Celery, (CR) Crustaceans, (D) Milk, (E) Eggs, (F) Fish, (G) Cereal, (L) Lupin, (MO) Molluscs,

(MU) Mustard, (N) Nuts, (PN) Peanuts, (R) Raw, (S) Soya, (SS) Sesame Seeds, (SU) Sulphur dioxide, (V) Vegetarian.
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FORTUNE COOKIE ®
Panettone infused Flor de Cana 7 years, Pedro Ximenez,
lychee & pistachio, grape juice, rue berry

GINGERBREAD SOUR
Buffalo Trace Bourbon infused cinnamon biscuit,
pear & mango chilli, mancino rosso with spices, gingerbread cookie

LEMON DROP
Ciroc vodka, Grand Marnier, lime, orange flower honey,
lemon curd, lotus dust

"WINE & <RPIRITS

VODKA WHITE WINE *

Ciroc Sauvignon Blanc
Touraine, Les Eglantines, FR

TEQUILA
Patron Reposado RED WINE
Pinot Noir
Jean-Claude Boisset, FR
WHISKY
Singleton 12yrs ROSE WINE |
Rosé D’Anjou i
RUM Loire Valley, FR *
Flor de Cana 7yrs :
BEER
GIN Peroni
Hendricks



