DINNER SET MENU
FROM THE SEA

AMUSE-BOUCHE
CHEF’'S SIGNATURE

ENTREE

SEARED PEPPERED AHI TUNA, GREEN BEANS, TOMATO, OLIVES, QUAIL EGG,
CONFIT TOMATO
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DOUBLE CHICKEN CONSOMME' WITH MACARONI LEEK AND CARROT
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MAIN COURSE
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“MARKET MEDLEY SEAFOOD TRAY* PHUKET LOBSTER / SALASIN WHITE
PRAWN / GROUPER / NAM-KEM SQUID / BLUE CRAB
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DESSERT
Y9IHIU

MILLE FEUILLE, BERRIES AND NOUGAT
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SORBET
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GREEN APPLI§ SORBET
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FROMAGE
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ASSORTED DE FROMAGE
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PETIT FOUR
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