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Baked Salt Crusted 380 s 
Whole Fish Stuffed with Herbs and Citrus. Baked In a • Aeur De Sel" Crust
Requires 30 minutes Preparation

Gril l ed Seafood Combination 680 Sf GP

Lobster, Jumbo Deep Sea Prawn, Reef Fillet, $Quid

Lamb Rack 720 
New Zealand, Whole

cote de Boeuf 850 
Australia, 900 gram 

Grllled Surf & Turf Combination 820 s I GF
Ha1f Shell Lobster, Jumbo Deep Sea Prawn, Beef Tenderloin,

Lamb Chop, Thyme Julee 

V Vegcun,1:11 N Nuss GF Gluten fr,:e S Se.tfood

For 
Two 

Persons 
Scn•ed with Two S100 Dishes of Your Choice

v Side Dishes 60 
Fresh Tomato, Basil & Onion Salad

Saut�ed Bok Choy 
Creamed Spinach

Steamed Seasonal Vegetables
Potato Pur�e 

Homemade Potato Wedges 

Sauces 

Garlic Herb Butter
Lemon Beurre Blanc Sauce

Creamy Mushroom Sauce 

Black Pepper Sauce
BBQ Sauce 

Truffle Sauce 
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NYALA 

Dessert 
Coconut White Dome 80
Coconut Sponge, Coconut Rakes, Grated Coconut, Coconut Ice Cream

Vanilla Creme BrOlee BO GF 
Red Berry Compote, Caramelized Rice Crispies

Tlramlsu 90
Served Wrth Toffee sauce, Meringue Crisps

Chocolate Hazelnuts Tart 90 N 
Satin White Chocolate Ganache, Caramel Ice Cream

N Dark Chocolate Sphere 120
Arabian Coffee Mousse, Hazelnut Cream. Chocolate Crumble, Vanllla Ice Cream

Ice Cream 40 
Coconut & Dark Chocolate, H oneycomb & Vanilla, H azelnut & Java Coffee, Durian, Cheesecake,

Green Tea, Banana Choco Chip, Dragon Fruit. Rum & Raisin

Sorbet 40 
Passion Fruit & Banana, Basil, 

Pineapple & Vanill a. Mango & Peach,
Acai Berry. forest Berry, Papaya & Lime 

Deluxe Cheese Platter 185 
Chef's International Cheese Selection
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