BANQUET MENU

$60pp

SHARED ENTREE

Burrata Figs, Cherry Tomato, Mint, Italian Vinaigrette, Honeyeg, of available)
Teriyaki Chicken Skewers served with Kewpie Mayo

Zucchini Flowers stuffed with Feta, Potato, Manchego Filling served with Aiolij.eg)

MAIN (Alternate)

Fish of the Day Grilled Fish with Spicy Miso Cream, Sauteed Mushroom & Spinach, Lemon & Chili Oilgp
Chicken Katsu Curry Mild Spiced Japanese Curry, Potato, Carrot, Onion & Rice

Crispy Tofu Curry Mild Spiced Japanese Curry, Potato, Carrot, Onion & Rice

DeSSert(A(ternate)

Blackberry Sorbet Raspberry Granita, Dark Chocolate Mousse, Honey Combyegdtgn

Lime-Infused Créme Caramel.egqn

gf = gluten free ; df = dairy free ; v = vegan ; veg = vegetarian



EATSHERMENS

[RALY

SHARED ENTREE

Marinated Mixed Olives, gt
Burrata Figs, Cherry Tomato, Mint, Italian Vinaigrette, Honeyeg, of available)
Teriyaki Chicken Skewers served with Kewpie Mayo

Zucchini Flowers stuffed with Feta, Potato, Manchego Filling served with Aiolijeg)

MAIN (ALternate)

Fish of the Day Grilled Fish with Spicy Miso Cream, Sauteed Mushroom & Spinach, Lemon & Chili Oilig
Chicken Katsu Curry Mild Spiced Japanese Curry, Potato, Carrot, Onion & Rice
Crispy Tofu Curry Mild Spiced Japanese Curry, Potato, Carrot, Onion & Rice

Rump 200gr With Mash, Salad and Mushroom Sauce

Dessert(Alternate)

Affogato Vanilla Ice Cream, Espresso, Frangelicoy
Blackberry Sorbet Raspberry Granita, Dark Chocolate Mousse, Honey Combyeg.dtgf

Lime-Infused Creme Caramel.gg

gt = gluten free ; df = dairy free ; v = vegan ; veg = vegetarian



