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HARBOUR

GRILL

Chvirtmad 5-Courde Set Dinner Menee
24 & 25 Decermber 2025

Appetizer

Spanish Red Shrimps
French trout roe
75 PE 2 41 B 0% B AT 68 ok
or =,

Pan-seared U10 Scallop and Colossal Blue Crab Cake
with sea urchin and chive butter sauce
FRIVION F REZEGHEBIER &E4 T
or 5
Pan-seared Spanish Octopus & Grilled Akami Tuna
with romesco sauce
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Soup

Truffle Mushroom Cappuccino
P BB BE 45 R RS
or 5k,

Boston Lobster Bisque
Rt BH FE RS
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From the Sea

Atlantic White Cod Fillet with Shellfish Foam
& ORIR 78 A 05 A B 08 R OK
or =
Australian Ocean Trout with Lime & Dill Butter Sauce
HRUEON G F 8 A il 5 & B4 0m T
or 5,
Lobster Thermidor
= LR RE IR

Served with asparagus & baby carrot A£E % K H 4
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Char-Grill

Roasted Stuffed U.S. Turkey with Cranberry Jam
5 B 5 B K #E e e R T
or 5,
Char-grilled Australian Grass Fed Lamb Rack & Pigeon Ballotine with Thyme Jus
REREMNEGEFREEAABRERLE E T
or 5,
Char-grilled Australian Stockyard Gold Label Black Angus Tenderloin with Black Truffle Jus
R 8 N < R 22 A% Bt 4 10 B 2B AL BB T
Served with sautéed brussel sprouts, baked winter squash & sweet mash potatoes £ 7~ H 2 ~ MG N R FZZE

O e e e e e e e e e

Dessert

Cherry Mousse Earl Grey Cake
cheese cream and vanilla ice cream
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Coffee or Tea
kB

Our food dishes and pastries are available in gluten-free and dairy-free options.
Please check with your server and do let us know if you have an allergy or any other dietary needs.
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