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Served period / 4 January 2024 — 31 March 2025

Assorted appetizers
Caviar and lobster
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Salmon and sea scallop in baked pie wrap with black truffle sauce
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Seasonal fish dish
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Lemon sherbet
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Beef sirloin pave style with horseradish sauce, potato pie and vegetable
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Mascarpone cheese mousse chocolate dome
with vanilla ice cream
TAANFT—FDL—A Faal—b F—L{E7T
NZTGTARZ Y —LZHRAT

Freshly baked bread
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Coffee or tea
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Petit fours
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