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Sweet Corn Velouté with Crab
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Tomato and Octopus Salad, Romesco Sauce
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Goi Cuon - Vietnamese Fresh Prawn Rice Paper Rolls
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Crusted Halibut, Zucchini, Champagne Sauce
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Turkey Cordon Bleu, Shredded Cabbage Salad
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Beef Pho - Vietnamese Beef Noodles
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Ice Cream (3 Scoops)
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('Vanilla / Chocolate / Coﬁee)
(Zve £/4 + 4 /eteh)
Fruit Platter
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Inclusive of tea or coffee
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Our Sommelier's wine by the glass suggestions:
Champagne: NV, Champagne Chartogne-Taillet, Sainte Anne Brut, France - 220
Red: 2019, Philippe Leclerc, Bourgogne Les Bons Batons, Burgundy, France - 220

White: 2022, David & Nadia, Chenin Blanc, Swartland, South Africa - 180

All prices are m Hon ong dollars and are subject to 10% service charge.
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Please advlse our team of an Barncular dletar reqmrement
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