
Seafood Bouillabaisse
Salmon, mussel, prawn, crabmeat, scallop

Slow-Cooked Herb Crusted Lamb Rack
Cajun lamb jus

USDA Ribeye
Herbed butter and beef jus

Classic Apple Crumble
Vanilla ice-cream, mixed berries crème, brandy snap basket

Menu is served for the entire table, available to book online quoting #UnitedWeDine.

S M A L L  P L AT E S

Choice of one

To share

To share

B I G  P L AT E S

D E S S E R T

Waterfalls
Tanqueray 
Yuzu juice

Thyme syrup
Elderflower cordial

Soda

Early Bird
Ketel One
French vanilla syrup
Lemon juice
Passion fruit purée
Pineapple juice
Angostura bitters

Choice of oneC O C K TA I L S

A  C O L O N I A L - I N S P I R E D  E V E N I N G

Butter Chicken Lollipop

Marbled Herbal Tea Deviled Egg

Pork Skewer

Spiced Tuna with Filo Pastry

Spicy Popcorn Shrimp

Steamed Momo Dumpling (v)

Warm Octopus Salad

Available Saturday to Thursday 6-9pm      16 NOV 2020 - 31 JAN 2021, except 21-31 DEC 2020

$480
per person

Subject to 10% service charge


