
Choose one option from each category:

Starters
Tropical Salad 

Mixed fresh lettuce, mint, cilantro leaves, strawberries, 
gooseberries, cherry tomatoes, cucumber, croutons, 

caramelized almonds.
Starfruit dressing. 

Romanesco Cream
Delicious romanesco cream served 

with croutons and basil oil. 

Main Courses  
Passionate Pork Tenderloin

Juicy pork tenderloin bathed in a red berry sauce, served 
with sautéed vegetables (mushrooms, cherry tomatoes, 

snow peas) and sweet potato pureé.

Battle of Glances 
A perfect harmony between scallops and mussel risotto, 

balsamic caviar, fresh vegetables, and watercress. 

Pepper-Crusted Beef Tenderloin 
Served with a coffee sauce, potato mille-feuille, 

and asparagus. 

Sea Sensation 
Fish fillet served with pea pureé, a delicate red wine 

reduction, and vegetables. 

Desserts  
Sweet Passion 

Delicious strawberry cheesecake 
served with a red berry sauce. 

Pitaya Panna Cotta 
Served with passion fruit sauce.

$60 + tax
Per person includes a complimentary glass of house wine.
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