
BEACH DINNER MENU   

 
Plated dinner is based on three courses. Please select one Appetizer, one main course & one 

dessert all order must be place 12 hrs. in advance  

 

 

 

Appetizer 

 

Tuna Tartare 

Diced Yellow Fin Tuna, Avocado, Crispy 

Garlic, Black Olive Dressing 

 

Seared Sea Scallops 

Green Peas Puree, Apple Radish Salad 
 

Kobe Beef Carpaccio 

Black Truffle Vinaigrette, Rocket Lettuce 

 

Butternut Squash Ravioli 

Vanilla Brown Butter, Crispy Sage, 

Toasted Squash Seeds 

 

Sun Ripened Tomato Bufala 

Mozzarella 

Sliced Tomato, Basil Pesto, Fig Balsamic 

 

 

Main Course 

 

Lamb rack 

English peas, truffle mash, beetroot Glaze 

 

Wagyu beef striploin 

carrot purée, roasted baby potato, thyme 

infused jus 

 

Pan Seared Tuna with Roasted 

Artichokes 

Yellow Fin Tuna, Oven Roasted Tomatoes, 

Lemon Vinaigrette 

 

Red Snapper 

Broccolini, Green Olive, Herb Vinaigrette 

 

Ratatouille 
vegetable dish of aubergines, courgettes, 

tomatoes 

and sweet peppers 

 

 

Desserts 

 

Chocolate Mousse 

Mixed berry compote 

 
Classic Cheesecake 

with strawberry compote, toasted almonds and lemon curd sauce 

 

Tiramisu 

Served with berry compote 

 

Lemon méringue tart 

Custard sauce, mixed berries 

 

Selection of ice cream and sorbet 


