
 
 

 
 

ANNIVERSARY DEGUSTATION MENU 
 

Cognac Flambéed Lobster Bisque 
From the Guéridon 

 
 

 
Argan Oil Seared Haloumi 

Fennel, Endive, Avocado, Pink Grapefruit and Gremolata 
 

 
 

Kadaif Pastry Wrapped Tiger Prawns 
Lime Tossed Mizuna, Daikon and Cucumber 

Mango and Passion Fruit Coulis 
 

 
 
 

Yellowfin Tuna “Rossini” 
Grilled Yellow Fin Tuna Steak, Pan Fried Duck Foie Gras 

Potato and Parsley Cake, Truffle Sautéed Spinach 
Shiraz and Shallot Beurre Blanc 

or 
Seared Medallions of 300 Day Grain Fed Black Angus Beef Fillet 

Truffle Scented Shitake, Shallot, Asparagus and New Potato Stir Fry 
Roasted Garlic Reduction 
From the Guéridon 

 
 

 
 

Flourless Chocolate Fudge 
Toasted Macadamia and Valrhona Alpaco Bittersweet Chocolate 

Lavender Macaroon and Café Gelato 
or 

Exotic Asian Fruits Flambéed in Spiced Rum 
 Mango Yoghurt Ice Cream 

Cooked at Your Table 
 
 

 
 

 

Coffee & Mignardises 
 


