14th February, 2022
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LOBSTER BISQUE $24

Tender Local Lobster, Cognac XO,
Tarragon, Extra Virgin Olive Ol

HOUSE DRIED TOMATO
BRUSCHETTA $19
Goat Cheese, Fresh Thyme,
Petite Salad, Champagne Vinaigrette
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PASTA ALL ARRABBIATA $45
Sautéed Wild Prawn, Shaved Garlic,

Spicy Plum Tomato Sauce, Linguine,
Pecorino Romano

SURF AND TURF $55
Petite Tenderloin, Sautéed Lobster
Lobster, Baby Spinach, Roasted
Potatoes, Béarnaise Sauce
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FRESH FIGS $12
Local Honey Drizzle, Spiced Walnuts

INDIVIDUAL STRAWBERRY CHEESECAKE $12
Grand Marnier Infused Strawberries,
Graham Cracker Crust

FLOURLESS CHOCOLATE TORTE
FOR TWO $18
Fresh Berries, Warm Chocolate Sauce,
Tahitian Vanilla Whipped Cream




