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FORMULE 4 COURSE $9

14th of Februray 25
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FOREPLAY

One oyster per person with homemade dressi:r
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-Chicken liver parfait- #
Baguette and cornichons

-Tartare de Boeuf-
Hand cut (GFO)

-Twice baked cheese soufflé -15 mins
Bechamel sauce with comte cheese

MAINS

-Beef Rendang Lasagna-
Slow cooked beef Lasagna served with salad
-Steak and Fries -
200gr Eye Filet and fries
-Choice of Peppercorn or Paris Butter sauce

-Fish of the day
Ask our friendly staff for the fish and price (GF)

DESSERT

-Strawberry Opera Cake-
served with coulis
-Matcha Cream bralée -

(If you have any allergies please let us know)



