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CELEBRATION

Elevate your special occasion with an enchanting one-of-a-kind dining experience. Immerse
yourself in the tranquility of our serene pool setting adorned with candles and floral elegance.
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STARTER

Salmon Tartare & Avocado
Atlantic salmon with avocado hash and ginger—kafir lime marinade
Or

10 km Smoked Buratta
Locally crafted Italian cheese, seasonal heirloom cherry tomatoes, pesto &
balsamic, Parmesan crisps

SoUP

Lobster Bisque
Creamy lobster soup, lobster meat & dill oil
Or
Onion Soup
Traditional onion soup with gratinated gruyere & baguette

MAIN COURSE
CHAR'D Ravioli

Mushroom and truffle ravioli with mushroom ragout,
sundried tomato, spinach and Parmesan

Or
Rotisserie Charred Farmers Half Chicken
Or
Australian Black Angus Rib Eye MB2/3
Or
Whole Andaman Seabream

DESSERT

Thai Coconut Creme Brulee
Homemade bake custard in fresh Thai coconut, vanilla bean cream, crispy meringue
Or

Black Forest Entremet
Chocolate mousse, dark cherry jelly, vanilla kirsch Bavarian parfait, chocolate crust
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