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FROM THE COLD BUFFET

"just to name a few"
Selection of homemade cold cuts
Butcher's paté and terrines
Array of smoked fish with condiments
Selection of mezzeh
Assorted salads and dressing

Sushi and sashimi with wasabi and pickled raddish

MAIN COURSE

Please ask your server
Braised beef cheeks accompanied with foie gras, port wine flavoured pearl barley, asparagus and cherry chutney Contains alcohol
doas e s siay
Tomato and coconut flavoured lamb shank served with vegetable couscous
Pan-seared corn fed baby chicken on top of stewed green peas, carrot, iceberg lettuce and young potato
Sea bass fish fillet accompanied with grilled pickled vegetable, riso pasta and lemon olive vinaigrette
*”éfStir—ﬂfied fresh wonton noodles and vegetables topped with deep-fried tofu
Beef striploin Mikado with chickpea Beignet and piperade condiments

* Pork belly "Adobo style” with creamy pumpkin, red currant sauce topped with sweet and spicy papaya pickle Contains pork
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Wok-fried prawns accompanied with rice noodles and Asian vegetables tossed in chili sauce (Vegetarian option also available)

Pan-seared tuna steak served with teppan beetroot, potato crépe, cucumber pickled and shiitake wonton

DESSERT
from the buffet

Assorted miniatures French pastries, mousse and tarts

Selection of homemade ice creams and sorbet

BEVERAGES INCLUDED TODAY

BEERS
WHITE WINE Becks Carlsberg Pure Blonde

SAUVIGNON BLANC, Argento, Argentina 2011 grown Lager Foster's Stella

OTHER SPIRITS

Smirnoff Silver - Vodka Tanqueray - Gin

JW Red Label - Whisky Matusalem White - Rum
Captain Morgan Dark - Rum Remy Martin V.S.

CHARDONNAY, Note Chiare, Sicilia, Italy 2009

RED WINE

MALBEC-MERLOT-CABERNET SAUVIGNON,
Argento, Argentina 2011 SEAFOOD NIGHT
Indulge in a diverse selection of
COLOMBELLE, L'Original, Plaimont, Rouge, seafood prepared to perfection
France 2010 by our team of chefs. The choice
includes catch of the day, oysters,
mussels, lobsters, prawns, tuna
ROSE WINE steaks and more.

COLOMBELLE, L'Original, Plaimont, Rosé, Every Tuesday
France 2010 8.00 pm to 11.00 pm

DI NT CARDS ARE
Dhs 219 nett per person S,’\,%OTUAPPCLICABSLE
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LAST BEVERAGE ORDER AT 10.30 PM A Vegetarian dishes
DISCOUNT CARDS ARE NOT APPLICABLE

% Contains nuts or nut products




