
Amuse Bouche
Goat cheese cigar with rosemary and honey, served with 

tomato confiture

Starter
Roasted octopus with cambray potato and green olive puree

Main Course
Grilled lobster with asparagus risotto

or

Beef fillet with foie gras in port wine reduction and baby 
veggies

Dessert
Hazelnut, raspberry and violet cream mousse

US$75.00 per person. 20 Guest minimum payment. Up to 180 guests. Children 4-12yrs half price.
Available in Private Indoor Locations. Includes 3 hours of Open Bar.
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