
starter
POACHED LOBSTER  TAIL  SERVED COLD, 
MIXED SALAD, GREEN  AND RIPE MANGO  VINAIGRETTE

CAULIFLOWER  AND MUSTARD SOUP

choice of main course 
PAN FRIED REEF FISH FILET,  

SWEET POTATO PURÉE  WITH MAPLE SYRUP,
TOMATO AND LEMONGRASS CREAM SAUCE

OR

ANGUS BEEF FILET ON THE PLANCHA, 
CONFIT  VEGETABLES,

MIXED MUSHROOM SAUCE  WITH GRAIN MUSTARD

dessert
TERRINE OF CARAMEL  AND COCONUT, 
FRESH PUMPKIN  ICE CREAM, 
GRANITÉ OF GRAPEFRUIT

Lunch


