
THE TA I  PAN

REL ISH ING SUMMER STAY 3-COURSE D INNER MENU

APPET ISER

SEAFOOD TOWER

Shrimp, Mussels, Oysters, Whelks, Snow Crab Legs

MAIN

SURF AND TURF

Hanger Steak, Lobster Tail

OR

SUSTAINABLE SNAPPER

Zucchini Crushed, Baby Spinach, Couscous, Curry Coconut Foam

OR

U.S BEEF RIBEYE CARVING

Expertly Roasted, Gravy 

[Supplement $88]

OR

CREAMED WILD MUSHROOM PASTA (V)

Black Truffle, Parmesan Cheese Tuile

DESSERT

COCONUT & PASSIONFRUIT CHEESECAKE 

Philippine Mangoes, Lime Zests

OR

DARK CHOCOLATE & HAZELNUT TART  

Yuzu Gel, Hazelnut Cream 

         

Please let us know if you have any food allergies or special dietary requirements. 


