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Beach Dinner

AMUSE BOUCHE

RED SNAPPER CEVICHE
PERUVIAN FRESH RAW FISH CURED IN FRESH'CITRUS JUICES SPICED
WITH AJi, CHILI PEPPERS, JULIENNED RED ONIONS, SALT, AND
CILANTRO /

sALAD/
AVOCADO &/MANGO CRAB

AVOCADO & MANGO MAJOI CITRUS SEASONED
WITHIPR A

MAIN COURS | \
DUO ANDAMAN \ |

GRILLED TIGER.PRAWNS & SEABASS FI
WITH PESTO GRILLEDSKEGETABLE,SWEET PO]
LIME g EAM SAU

. ' . :_‘._._H-h:d . { SUR% TURFP ‘?"'
: ROASTED AUSTRALIAN VEAL T‘E‘ND‘ERL#IN
GRILLED ANDAMAN LOBSTER
WITH POTATO AU GRATIN AND GRILLED VEGETABLE '
APPLE CHUTNEY & SEAFOOD GRANETE ) By ‘-.‘\

DESSERT

J"L DUO BELGIUM CHOCO MOUSSE
. ’




