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DINNER MENY

ALS RING ROLLS, sweet chilli hoisin sauce
les

IMBAL MATAH, (1&h) seared tuna, shallot, chilli, ’
mongrass salad
) , steamed dumplings, chilli oil

ng hot light-creamy soup flavoured with selected
2afood’s and vegetables )
UM KUNG, hot and sour prawng

CKEN WONTON VERMICELLI N ODLES, carrots,

ods, leeks, shallots and cabbage

WN AND GREEN PAPAYA (1&h), mixed greens, )
to, dried shrimp, sweet chilli and lemon dressing
) GREENS AND SHIITAKE MUSHROOM (/&h),
Jpanese yuzu dressing
/s JEEF SALAD, fresh mint leaves and coriandet,
ed greens, tomato, cucumber ’

9

BAR & RESTAURANT// (1&h): Light and healthy dishes, perfectly balanced for those foIIowmg a heal HVARE

e
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DINNER MENY

y iC URRY red or green with your choice of’
tables

MAI PRAWNS, Thai red curry sauce ’
AO CHICKEN ’
1 chicken, onion, bell peppers, roasted nuts, oyster soy
R ED TUNA, bok choy, bell peppers, wakame miso sauce
‘,; ULGOGI, Korean marinated beef tenderloin
AHI green lime coconut sauce

—y

N EC

ICA, stir fried noodles in our very own special sauce ’
ur choice of

le
ODLES, (/&h) wok fried noodles in oyster sauce
choice of

) NODDLE, vegetables !
RIED BROCCOLI, ginger, sesame, garlic, soy sauce (1&h)

\ BAR & RESTAURANT//




DINNER MENY

A TURON, vanilla ice cream, caramel sesame sauce

LATE BUTTER RUM CAKE
EAM AND SORBET

IN us:ou
R AND HONEY
)N GRASS
{ MINT
EMON BASIL
MON
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All prices are in East Caribbean dollars and subject to 10% servicENSIAIE




