Dinner Course
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Served period / 14 March 2024 — 14 May 2024

Amuse
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Red wine marinated smoked tuna with garlic mayonnaise sauce and wild vegetable salad

RIAVYTIIVALEMORE—27 M 2L IIHDOY T X E2RAT

Soup of the day
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Breadcrumb crusted Japanese butterfish with fennel, saffron and white wine sauce
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Belgian beef stew with black beer
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Meringues chantilly with fresh strawberry and vanilla ice cream
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Coffee or tea
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Prices are inclusive of service charge and tax.
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For menu ingredients queries: please ask your server.
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Our rice is sourced from several different producers if you would like further information please ask your server.
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