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RESTAURANT

STARTERS
Seafoodcocktail - Rs 60029
Pineapple cubes,romaine lettuce and bell pepper julienne

Fish Carpaccio- Rs 600>
With chili flakes,oregano,oliveoil and young herbs

Palm heart salad- Rs650 =0

With smoked marlin and passion fruit vinaigrette

LIVE COOKING FRESH SEAFOOD

Served with grilled seasonal vegetables, saffron rice and garlic butter sauce

Fresh Red snapper fish fillet (500 - 600 gm) - Rs 2000

Grilled lobster (500 gm.) - Rs 3400 “;1’;

s

Grilled giant prawn (500 gm.)-RS 2500 _

Mixed seafood platter for two-Rs 5450 E;f';% X

(Half lobster, giant prawns, shrimps,mussels, calamari & fresh fish per person)

DESSERTS

Biscuit Sacher with Vanilla Ice Cream, sésame tuiler - Rs 500 ()

Biscuit Sacher avec glace vanille, tuile au sésame

Passion fruit macaroon with raspberry coulis - Rs 600 F.%

Macaron au fruit de la passion, coulis de framboise

Pistachio Dacquoise with lemon sorbet - Rs 500 @

Dacquoise a la pistache, sorbet citron.
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