
LOBSTER TARTAR
yuzu mayonnaise, salmon roe and nashi pear

MALDIVIAN TUNA TARTAR
avocado mousse, vierge condiments, salmon roe

GRILLED SCALLOP
lobster bisque sauce, saffron potatoes

ROASTED NEW ZEALAND LAMB RACK
vegetable printaniere, red wine jus

PASSION FRUIT CRÈME BRULEE
coconut sorbet

SERVED WITH
ruinart brut champagne

Candle Light Dinner
menu


