




MAIN COURSES

GRILLED PRIME STRIP LOIN STEAK 
400 grams o  f the Favourite Cut for Steak Connoisseurs

GRILLED PRIME COWBOY STEAK  
500 grams of Bone-In  Rib Chop for the Real  Gourmet 

 SPICE-RUBBED PRIME SCOTCH FILLET STEAK 

 

GRILLED FILET MIGNON
250 grams for the True Gourmet

SURF & TURF 
Maine Lobster Tail and Grilled Filet Mignon 

BROILED LOBSTER TAIL 
Served With Drawn Butter

BROILED ROSEMARY INFUSED CHICKEN
On Pan Seared Potato and Mushroom Hash

GRILLED LAMB CHOPS
Double - Cut Lamb Chops 

MAINE LOBSTER RAVIOLI 
Garnished with Grilled Scampi

GRILLED FILLET OF FISH FROM THE MARKET 

Presented on Young Spinach Salad

* The Public Health Authority has determined that eating uncooked,  
or partially cooked Poultry, Meat, Eggs, or Seafood may present a Health 
Risk to the Consumer, particularly those who may be more vulnerable.

SAUCES 

AVAILABLE

Three 
Peppercorn 

Wild 
Mushroom 

Béarnaise

        

Charges will apply for additional main courses.

500 grams of the most flavourful Meat from the Centre

The best Selection, the Market offers

*

*

*

*

*

*



D E S S E R T S

CHEESECAKE WITH HAZELNUT BISCUIT

CARAMELISED WASHINGTON APPLES
Baked in a Puff Pastry Dome

CHOCOLATE SAMPLER
Bittersweet Chocolate Cake, Banana Pannacotta,

Tiramisu and Chocolate Marquise 

FRESH FRUITS 
Assembly of Tropical Fruit and Berries in Season 

SELECTION OF HOMEMADE SORBET & ICE CREAMS 

SELECTION OF INTERNATIONAL CHEESES

B E V E R A G E S
FRESHLY BREWED COFFEE

TEA AND HERBAL TEAS

  
LIQUEURS

   SAMBUCA  •  GRAND MARNIER
DISARONNO AMARETTO • KAHLUA
BAILEY’S IRISH CREAM • FRANGELICO

(Regular Bar Prices Apply)

C.0412.

COGNACS AND BRANDIES
HENNESSY V.S. • HENNESSY V.S.O.P
HENNESSY X.O. • HENNESSY BLACK
REMY MARTIN V.S.O.P. •  COURVOISIER V.S.

STICKIES 

BROWN BROTHERS “LATE HARVEST”
D’ARENBERG, “STUMP JUMP”

PORTS
GRANT BURGE TAWNY  •  PENFOLDS GRANDFATHER
GRAHAM’S SIX GRAPES • DOW’S 20 YEAR TAWNY




