
STARTERS 
TUNA TOSTADA (g/s)

Corn Tostada, Yellowfin Tuna, House Soy, Spicy Mayo 
& Sesame Seeds

SEA BASS CEVICHE (s)
Classic Leche de Tigre, Red Onion, Sweet Potato & Choclo

CHICKEN YAKITORI (g)
Chicken Thigh, Yakitori Sauce & Spring Onion

PALM HEART SALAD (ve/g)
Grilled Palm Heart, Quinoa, Black Puffed Rice & 

Yuzu Kosho Dressing

CRISPY RICE BEEF (g)
Wagyu Striploin, Truffle Sauce & Rocoto Chilli

MAINS
ROAST TURKEY BREAST (d/g)

Roast Turkey Breast, Traditional Trimmings, Bread 
& Cranberry Sauce

ROAST BEEF (d)
Slow Roasted Sirloin & Beef Gravy

PINEAPPLE TOFU (g)
Grilled Pineapple, Spring Onion, Crispy Tofu & Garlic Rice

PAN SEARED SALMON (s)
Salmon, Fennel Salad & Orange Sauce

SIDES
CHILLI LIME BROCCOLLINI

ROAST VEGETABLES (d)
Carrots, Brussels Sprouts & Potatoes

DESSERTS
CHERRY BLOSSOM LOG (g/d)

Chocolate Sponge, Dark Chocolate Ganache & Japanese Cherries
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SPIRITS
Titos Vodka

Bombay Sapphire

Bacardi Superior Rum

Johnnie Walker Red Label

Jose Cuervo Reposado

WINES
Cuvee Sabourin Sauvignon Blanc

Cuvee Sabourin Rose

Pinot Noir, J. Moreau & Fils

BEERS 
(BOTTLED)

Heineken

MOCKTAILS
Mango Tango

Virgin Mojito

HOT & COLD BEVERAGES
Soft Drinks

Juices

Tea

Coffee
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