
Soup
Thai Tom Yum

Fresh shrimp, lemongrass, lime leaf, tomato and chili

Wild Mushroom and Parmesan

Salad
Thai Crab and Spinach Salad

W mango, garlic, basil and balsamic

Artichoke Salad
Artichokes, Tomato, Avocado and lemon garlic dressing

Tasting
Mussels in white wine, basil tomato/Salmon Satay/Calamari with yogurt-cucumber dip

Chicken Satay w Peanut Sauce/Bali Spring Roll/Steamed Chicken Wonton

Main Event
Roast Quail

Stu�ed with free-range chicken, drizzled w cognac sauce served w seasonal vegetables and Asian Rice

Beef Tenderloin
AAA Certi�ed Angus Beef Tenderloin, aged to perfection served w patti pan, asparagus, shallots, broccoli, and herb roasted sweet potatoes

Dessert
Vanilla Bean Crème Brulee

Chocolate Amaretto Cheesecake with Raspberry Coulis

Table D’hote
80.00$ Inclusive.  Please choose one item in each course 
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