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CHICKEN IN SPICY SESAME SAUCE, CRISPY PORK BELLY WITH ENGLISH MUSTARD, PRAWN AND CRABMEAT COCKTAIL, SALMON ROE, GUAVA
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ROASTED PIGEON
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_ RED: RONAN BY CLINET ROUGE 2019, CHATEAU CLINET - BORDEAUX, FRANCE AL BOX AR AT/ BB 1 AR

ONE COMPLIMENTARY GLASS OF RED/WHITE WINE
PER PERSON; APPLY TO ALL MENUS
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