
B B Q  B O U R G U I G N O N
Ribeye steak, Red Wine Sauce, Gratin Dauphinois

F I S H  A Ï O L I
Local Fish Filet cooked with fresh herb butter, Zucchini, Carrot, Cauliflower, Potato, Aioli

L I O N ' S  M A N E  B O U R G U I G N O N
( V E G E T A R I A N  T W I S T  O N  A  F R E N C H  C L A S S I C )

Locally sourced Lion's Mane Mushrooms, Red Wine Sauce with carrots, mushrooms and onions, Gratin Dauphinois

H A L F  G R I L L E D  L O B S T E R  
Grilled Lobster cooked with fresh herb butter, Creole sauce, Sweet Potato and Onion Gratin

E N T R E E S
a choice of

A M U S E  B O U C H E S

Chive & Garlic Tomato Bomb      Plantain & Comté Accra      Zesty Red Bell Pepper Fish Rillette

C H O C O L A T E  M O U S S E
Chocolate Mousse topped with vanilla Whipped Cream.

V A N I L L A  P A S S I O N  F R U I T  T A R T
Tart combining Vanilla Cream and Exotic Fruits

D E S S E R T S
a choice of

E L D E R F L O W E R  C U C U M B E R  T Z A T S I K I
Tomato Tartare on a refreshing bed of Cucumber, Tzatsiki Mousse, Granny Smith Apple

T U N A  G R A V L A X
Cured Tuna marinated in olive oil, peppercorns and dill

B U T T E R N U T  S Q U A S H  O N  P A N N A  C O T T A
Butternut Squash Gazpacho, sage infused Panna Cotta, roasted Butternut Seeds, Duck Breast
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