~Festive Dinner Menu E
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Scallop al Ajillo with Miso Lemon Sauce ¢
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| Lobster Bisque with Dill Cream
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Slow-Cooked Turkey Ballotine with g\ _'
Honey Glazed Gammon Ham XA ~'
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Vel Pan-fried Barramundi Fillet with Spanish Saffron Cream Sauce
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Grilled Sirloin Steak with Truffle Red Wine Jus
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Mille Feuille Praline Hazelnut Vanilla Custard with
Homemade Ice Cream
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Inclusive of a glass of house wine or juice or

*
$798 soft drink (Add $99 to upgrade to free-flow)
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=% *Subject to 10% service charge * 53R iIN—ARFSE

'Ey(m have any food allergies, please inform your server when ordering
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