
APPETIZERS

©STRAWBERRY-BANANA-BLUEBERRY
coconut cream

FRESH  LutvlpIA

wrap:readd::'i:a'uE:i:itd°cdrj::e:fs::vr5as*:iT:wa:edtvgea:::asb:;Ssauce

ESCARGOTS  BOUF2GUIGNON
herb garlic  butter,  Burgundy wine, French bread



SOUPS   AND   SALAD

ARROZ  CALDO
Chjckenrj:i:3::dfl:::,i:odn::t:dfi:,[cseadu::i,geadr':Cg:ndg[n8er'

BRAISED  MIE  AYAH
boiled egg, fried onion, bok choy, beansprout

©CHILLED  GUANABANA  SOUP
toasted coconut, nutmeg

©vEGETAR,AN         ©GLUTENFREE     cifevEGAN



ENTREES

I)ANSIT  BIHON  (Traditional Filipino Noodle Dish)
rice  noodle, shrimp, chicken, julienne of vegetables, onion, garlic,

fish  sauce, scallions

CHICKEN,  PAPAYA  AND  AVOCADO  SALAD
lime juice, walnut oil  vinaigrette, walnuts

FILIPINO  STYLE  BARRAMUNDl  lN   BANANA  LEAVES

garlic  rice,  bok choy, tomato, carrots, ginger, garlic, chili

©* LAND  AND  SEA
filet mignon, jumbo prawns, whipped potatoes, garlic rosemary beurre blanc

INDONESIAN  CURRY  LAMB  CHOP
yellow curry paste, cardamom  pods, chili, coconut cream,

sambal green beans, steamed white rice, tomato, cucumber,
krupuk, fried  onion, cilantro

BALINESE-STYLE  ROAST  DUCK
garlic, ginger, shrimp  paste, chili, turmeric, jasmine  rice with cilantro,

spinach, carrots

Gife STIR-FRIED  EGGPLANT  WITH  GARLIC  BASIL  SAUCE
ginger, soya, bell  pepper, scallions, steamed  rice
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DESSERTS

VANILLA  SOUFFLE
Grand  Marnier vanilla sauce

LECHE  FLAN
traditional  Filipino sweets, condensed  milk, eggs,

caramel, fresh fruits

RICE  PUDDING
lni::::ianw::x':apr:idei,Tzg;ga!amn::gar,

CHEESECAKE  No suGAp  ADDED
strawberry compote


