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6-COURSE CANDLELIGHT SET DINNER
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Spanish Red Shrimp Tartare with caviar
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Goose Foie Gras with chestnut veloute and caramelized persimmons
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Lobster Cappuccino with truffles grated
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Baked Oyster Rockefeller
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Guinea Fowl Ballotine

stuffed with Foie Gras and Wild Mushroom Mousse, served with Truffle Jus
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Char-Grilled Australian Stockyard Gold Label Black Angus Tenderloin

served wltl Black Truffle Jus
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Rose and Strawberry Mousse Cake
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Coffee or Tea
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Petits fours and pralines
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Including one bottle of Gosset Grande Reserve Brut Champagne 375ml per couple
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Subject to 10% service charge 73 il — R 7% &




