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AMUSE-BOUCHE
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BEET AND TUNA SALAD WITH RED DAIKON MOUSSE
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STEWED BEEF TONGUE WITH RED WINE
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TODAY'S FISH DISH
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ROASTED DUCK BREAST WITH WITE BALSAMIC AND BLOOD PINK GRAPEFRUIT SAUCE
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GRILLED U.S. SKIRT STEAK WITH WHITE WINE VINEGAR AND MUSTARD SAUCE
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TODAY'S BEEF DISH
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HAY-SMOKED NEW ZEALAND LAMB SADDLE ESSENCE OF LAMB INFUSED WITH SMOKED HAY
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LOBSTER WITH SEASONAL VEGETABLES ,PREPARED IN TODAY'S STYLE
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DESSERT
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COFFEE OR TEA
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