
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

AKITU WINE DINNER MENU 
 

Amuse Bouche 
Pan-Seared Scallop 

Accompanied by a delicate tarragon-infused butter sauce 
 

Entrée 
Hand-Cut Beef Tenderloin Tartare de Boeuf 

Complimented by Dijon mustard, finely minced shallot, potato crisp, and briny capers 
 

 

Mains 
Grilled Costal Spring Lamb Loin 

Served with parsnip purée, sautéed oyster mushrooms, velvety goat curd, and a 
refreshing mint sauce 

 

 

Dessert 
Decadent Chocolate Tart 

With rich dark chocolate mousse and a raspberry core, crowned with ethereal 
whipped chocolate ganache and accompanied by vibrant raspberry coulis 

 
 

 

 
 
 
 
 
 
 
 
 

  

We’re passionate about food, our meals are made with high-quality ingredients. However, we cannot guarantee an environment complete free from allergens so 
traces of some ingredients may still be present in our meals. We recommend that our customers with food allergies or special dietary needs consult with the 

hotel or restaurant management or the Head Chef and we will endeavor to meet your requests. 


