SEA VIEW

CELEBRATION MENU

Welcome Cocktail for Two with Trolley Service
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Ocean Trout | cured in citrus salt, pickled cucumber and horseradish creme fraiche
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or

Foie Gras Parfait | port jelly, pickled pear, radishes & vanilla mustard
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Potato Gnocchi | mushrooms, puffed rice & truffle (V)
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or

Courgette | roasted with feta crumble, olive fondue, Vadouvan and Dukkah
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Sea Bass | roasted Jerusalem artichokes, chestnuts & spiced pumpkin velouté
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or

Wagyu Sirloin | braised savoy cabbage, smoked potatoes, black garlic jus & truffle
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PRE-DESSERT
TO SHARE

HE=FM

Pavlova | raspberry meringue, cherry compoéte, vanilla cream & tarragon
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CELEBRATION
CAKE

Please pre-order
3days in advance
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Yuzu Mousse Cake | jasmine mousse, sponge cake, vanilla cream & yuzu
MFRAER | KRG - BRER EREZENMT

or

Triple Chocolate Cake | puff pastry, citrus jam, chocolate mousse cake & rich dark glaze
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4 COURSE DINNER | $1,280 PER PERSON | MONDAY-SUNDAY

BEXEEEHEM $1,280

Enjoy your dinner with guaranteed harbour view seatings, welcome cocktails with tableside trolley service,
personalised menu, instant photo and a choice of two HUE coasters to commemorate your special occasion.

All prices subject to 10% service charge.

We kindly request you vacate your tables after 2 hours so we may accomodate other guests.



