PALM COURT LUNCH AND DINNER MENU

STARTER
Smoked salmon, beetroot, chive cream, keta caviar sourdough toast (543 keal) 17
La Latteria burrata, poached quince, fig leaf 0il (505 keal) 15
Roast chestnut soup with thyme cream (381 kcal) 13

Tuna tartare with avocado, pickled radishes and green chilli 244 kcal) 17

MAIN
Slow-cooked ox cheek, pomme mousseline, tender stem broccoli, red wine sauce (734 keal) 36
Seared sea bass, roasted delica pumpkin, gnocchi, chilli oil 5o keal) 32
Wild mushroom risotto, parmesan crisp (798 kcal) 28

Stuffed roasted red pepper, confit aubergine, quinoa and kalamansi dressing (s60 kcal) 25 ()

DESSERT
Three cheese platter, seasonal chutney, lavoche, Merlot grapes 14
Blueberry meringue pie, yoghurt sorbet (184 keal) 14
White chocolate, banoftee cream, banana sorbet, cinnamon Chantilly (413 kcal) 14

Mango soft serve, coconut yoghurt, basil (209 kea)) 14 D



