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Lobby Dinner Menu

Tuna tataki, seaweed terrine, dried bonito, ponzu dressing
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Roasted duck breast, pomelo salad, spicy tamarind sauce
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Leek and potato soup, poached quail egg, crispy leek
RFrB2 - I BIRE - B4

_'iﬂ% Fi*
!

.!‘.l:h

Golden redfish, octopus, chorizo, chickpea casserole, mix grains
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Slow roasted Kurobuta pork loin, ginger-apple relish, madeira jus
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Herbs agnolotti, capsicum coulis, Parmigiano Reggiano
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Coconut panna cotta, mango cream, almond crumble, fresh fruit selection
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Chocolate drops, light coffee mousse, chocolate shell, salted chocolate shortbread
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Coffee or Proprietary Peninsula teas
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Please advise our associates if you have any special dietary requirement
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THE PENINSULA
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