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NYE Eve - 125 EURO | HB/FB - 92 EURO
31 December 2026
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+ Marinated Prawns with Avocado and Citrus Mayonnaise
« Roasted Beetroot, Feta Cheese and Candied Walnuts
« Mini Wild Mushroom Tartlets
« Fish Vol-au-Vent with Creamy Herb Sauce

AMUSI -BOUCHE

« Mini Chicken Ballotine with Curried Mayonnaise and Microgreens

STARTIR

- Pan-Seared Scallops with Coconut Curry Emulsion, Sweet Potato Purée
and Pineapple Chutney

OR

- Pan-Seared Foie Gras complemented by Mango Chutney, Mauritian Rum
Reduction and Fragrant Island Spices

SOup

- Seafood Laksa featuring Prawns, Fresh Fish, Aromatic Coconut Broth and
Spiced Rice Noodles

MAIN COURSE

 Lobster Thermidor with Vanilla-Butter Sauce, Creole Risotto and
Combava-infused Bisque

OR

« Roasted Duck Breast glazed with Tamarind and Vanilla Reduction,
accompanied by Carrot Purée and Fresh Mango Salad

DESSERT

- Pineapple Delight — A luscious tropical creation featuring layers of soft sponge
and vibrant pineapple flavours, delivering a refreshing island-inspired finish.
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OR

« Decadent Chocolate Mousse Brownie — Rich chocolate brownie layered with silky
chocolate mousse for the ultimate indulgent celebration dessert.

Menu subject to change.




