
Appetizers
CHILLED HEIRLOOM TOMATO GAZPACHO
Puree of Tomato | Crunchy Vegetables | Burrata | Berries

PERUVIAN QUINOA SALAD
Avocado | Quinao | Mango | Feta Cheese | Manuka Honey & Berries Dressing

Guests with allergies and intolerances should make a member of the team aware, before placing an order for food or 

beverages. Guests with severe allergies or intolerances, should be aware that although all dues care is taken, there is a risk 

of allergen ingredients still being present. Please note, any bespoke orders requested cannot be guaranteed as entirely 

allergen free and will be consumed at the guest’s own risk.

Mains
TAJIMA TENDERLOIN
Celeriac Puree | Brussel | Chard Shallot | Snow Peas | Grilled Butternut Steak

GUINEA FOWL BALLOTINE
Foie Gras & Wild Mushroom Emulsion | Spinach | Potato Pave | Butter Tossed 

Young Root Vegetables

Dessert
BUKO PANDAN
Young Coconut | Peach Gum | Chia Seeds | Fresh Tropical Fruits
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