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MENUMENUMENUMENU    GLOSSARYGLOSSARYGLOSSARYGLOSSARY    

BISQUEBISQUEBISQUEBISQUE    [BIHSK]  
A THICK, RICH SOUP USUALLY CONSISTING OF PUREED SEAFOOD (SOMETIMES FOWL OR VEGETABLES) AND CREAM.    
 
ROUILLEROUILLEROUILLEROUILLE [ROO-EE, ROO-YUH]  
CULINARILY ROUILLE IS A FIERY-FLAVORED, RUST-COLORED SAUCE OF HOT CHILES, GARLIC, FRESH BREAD CRUMBS 
AND OLIVE OIL POUNDED INTO A PASTE AND OFTEN MIXED WITH FISH STOCK. IT'S SERVED AS A GARNISH WITH FISH 
AND FISH STEWS SUCH AS BOUILLABAISSE. 
 
BOUILLABAISSEBOUILLABAISSEBOUILLABAISSEBOUILLABAISSE [BOOL-YUH-BAYZ, BOOL-YUH-BEHZ] 
A CELEBRATED SEAFOOD STEW FROM PROVENCE, MADE WITH AN ASSORTMENT OF FISH AND SHELLFISH, ONIONS, 
TOMATOES, WHITE WINE, OLIVE OIL, GARLIC, SAFFRON AND HERBS. 
 
ANTIPASTOANTIPASTOANTIPASTOANTIPASTO [AHN-TEE-PAHS-TOH, AN-TEE-PAST-OH] 
LITERALLY MEANING "BEFORE THE PASTA," THIS ITALIAN TERM REFERS TO HOT OR COLD HORS D’OEUVRE. 
 
GRAVLAXGRAVLAXGRAVLAXGRAVLAX [GRAHV-LAHKS] 
THIS SWEDISH SPECIALTY OF RAW SALMON CURED IN A SALT-SUGAR-DILL MIXTURE IS PRIZED AROUND THE 
WORLD. IT'S SLICED THIN AND SERVED ON DARK BREAD AS AN APPETIZER, ON AN OPEN-FACED SANDWICH OR AS 
PART OF A SMORGASBORD, OFTEN ACCOMPANIED BY A DILL-MUSTARD SAUCE. 
 
    
BRIOCHEBRIOCHEBRIOCHEBRIOCHE    [BREE-OHSH, BREE-AHSH] 
THIS FRENCH CREATION IS A LIGHT YEAST BREAD RICH WITH BUTTER AND EGGS. THE CLASSIC SHAPE, CALLED  
BRIOCHE À TÊTE , HAS A FLUTED BASE AND A JAUNTY TOPKNOT. IT ALSO COMES IN THE FORM OF SMALL BUNS OR A 
LARGE ROUND LOAF.    
    
CARPACCIOCARPACCIOCARPACCIOCARPACCIO    [KAHR-PAH-CHEE-OH] 
ITALIAN IN ORIGIN, CARPACCIO CONSISTS OF THIN SHAVINGS OF RAW BEEF FILLET, WHICH MAY BE DRIZZLED WITH 
OLIVE OIL AND LEMON JUICE OR SERVED WITH A MAYONNAISE OR MUSTARD SAUCE. THE DISH IS OFTEN TOPPED WITH 
CAPERS AND SOMETIMES ONIONS. IT'S GENERALLY SERVED AS AN APPETIZER.    
    
FARCEFARCEFARCEFARCE; ; ; ; FARCIFARCIFARCIFARCI    [FAHRS, FAHR-SEE]  
FARCE IS THE FRENCH WORD FOR "STUFFING." FARCI  MEANS "STUFFED." 
 
OSSOOSSOOSSOOSSO    BUCOBUCOBUCOBUCO; ; ; ; OSSOBUCOOSSOBUCOOSSOBUCOOSSOBUCO [AW-SOH BOO-KOH, OH-SOH BOO-KOH] 
AN ITALIAN DISH MADE OF VEAL SHANKS BRAISED WITH OLIVE OIL, WHITE WINE, STOCK, ONIONS, TOMATOES,  
GARLIC, ANCHOVIES, CARROTS, CELERY AND LEMON PEEL. TRADITIONALLY, OSSO BUCO IS GARNISHED WITH  
GREMOLATA AND SERVED ACCOMPANIED BY RISOTTO. 
 
PPPPORKORKORKORK    PICCATAPICCATAPICCATAPICCATA [PIH-KAH-TUH] 
HAILING FROM ITALY, THIS CLASSIC DISH CONSISTS OF A SEASONED AND FLOURED MEAT THAT IS QUICKLY  
SAUTÉED AND SERVED WITH A SAUCE MADE FROM PAN JUS, LEMON JUICE AND CHOPPED PARSLEY.  
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OOOOURURURUR    EEEEXECUTIVEXECUTIVEXECUTIVEXECUTIVE    CCCCHEFHEFHEFHEF, S, S, S, SOMOMOMOM    TTTTHAPAHAPAHAPAHAPA    & & & & HISHISHISHIS    TEAMTEAMTEAMTEAM, , , , HASHASHASHAS    PREPAREDPREPAREDPREPAREDPREPARED    THISTHISTHISTHIS    MENUMENUMENUMENU    WITHWITHWITHWITH    ANANANAN        

EMPHASISEMPHASISEMPHASISEMPHASIS    ONONONON    USINGUSINGUSINGUSING    THETHETHETHE    BEAUTIFULBEAUTIFULBEAUTIFULBEAUTIFUL, , , , FRESHFRESHFRESHFRESH    ANDANDANDAND    ORGANICORGANICORGANICORGANIC    PRODUCEPRODUCEPRODUCEPRODUCE    THATTHATTHATTHAT    WEWEWEWE        
AREAREAREARE    SOSOSOSO    LUCKYLUCKYLUCKYLUCKY    TOTOTOTO    HAVEHAVEHAVEHAVE    ININININ    VVVVANUATUANUATUANUATUANUATU.  .  .  .      

WWWWEEEE    TRUSTTRUSTTRUSTTRUST    YOUYOUYOUYOU    WILLWILLWILLWILL    ENJOYENJOYENJOYENJOY    TREATINGTREATINGTREATINGTREATING    YOURYOURYOURYOUR    PALATEPALATEPALATEPALATE    TOTOTOTO    ANANANAN    INTERNATIONALINTERNATIONALINTERNATIONALINTERNATIONAL    ARRAYARRAYARRAYARRAY    OFOFOFOF        
FLAVOURSFLAVOURSFLAVOURSFLAVOURS    ANDANDANDAND    DISHESDISHESDISHESDISHES    THATTHATTHATTHAT    WEWEWEWE    HAVEHAVEHAVEHAVE    ENJOYEDENJOYEDENJOYEDENJOYED    PREPARINGPREPARINGPREPARINGPREPARING    FORFORFORFOR    YOUYOUYOUYOU    … … … … BONBONBONBON    APPITEAPPITEAPPITEAPPITE    !!!!    

    
    

SSSSOUPOUPOUPOUP    
 

LLLLOBSTEROBSTEROBSTEROBSTER    BISQUEBISQUEBISQUEBISQUE    WITH HERBED CROUTONS  
 

CREAM OF MUSHROOMMUSHROOMMUSHROOMMUSHROOM    SOUPSOUPSOUPSOUP    DRIZZLED WITH TRUFFLE CREAM  
 

BBBBOUILLABAISSEOUILLABAISSEOUILLABAISSEOUILLABAISSE OF FRESH LOCAL FISH SERVED WITH ROUILLE  
    

ENTRÉEENTRÉEENTRÉEENTRÉE        
    

AAAANTIPASTONTIPASTONTIPASTONTIPASTO – TOMATO AND MOZZARELLA WITH ROCKET PESTO, GRILLED  
MUSHROOM, GRILLED ZUCCHINI, MARINATED FETTA CHEESE, OLIVES,  
BEEF CARPACCIO AND FRESH PARMESAN SHAVINGS 
 

HOME MADE SALMONSALMONSALMONSALMON    GRAVLAXGRAVLAXGRAVLAXGRAVLAX    WITH MIXED HERB SALAD AND CHEFS OWN 
SUMMER VINAIGRETTE 
 
 

NNNNICOISEICOISEICOISEICOISE    SALADSALADSALADSALAD    – SEARED YELLOW FIN TUNA WITH GREEN BEANS, BABY POTATO, 
OLIVES, CHERRY TOMATO, SOFT BOILED EGG AND GARLIC AIOLI  
 

BBBBEEFEEFEEFEEF    CARPACCIOCARPACCIOCARPACCIOCARPACCIO    WITH GRILLED ZUCCHINI, ROCKET, PARMESAN WAFERS AND  
MUSTARD DRESSING  
 

ESCARGOTESCARGOTESCARGOTESCARGOT - HALF DOZEN SNAILS SAUTÉED IN GARLIC HERB BUTTER 
 

SSSSAUTÉEDAUTÉEDAUTÉEDAUTÉED    CALAMARICALAMARICALAMARICALAMARI, , , , RED ONION, GARLIC & CAPERS ON ROCKET AND SPRINKLED 
WITH PARMESAN CHEESE 
 

GGGGARLICARLICARLICARLIC    PRAWNSPRAWNSPRAWNSPRAWNS    WITH TOMATO CONFIT AND MIXED HERB SALAD 
 

SMOKEDSMOKEDSMOKEDSMOKED    SALMONSALMONSALMONSALMON, GOAT CHEESE, WALNUT AND ROCKET SALAD WITH BALSAMIC 
REDUCTION AND APPLE VINAIGRETTE  
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DDDDISCOVERISCOVERISCOVERISCOVER    VVVVANUATUANUATUANUATUANUATU’’’’SSSS    SSSSPECIALTYPECIALTYPECIALTYPECIALTY, W, W, W, WORLDORLDORLDORLD    RRRRENOWNEDENOWNEDENOWNEDENOWNED    “O“O“O“ORGANICRGANICRGANICRGANIC    BBBBEEFEEFEEFEEF””””    

LLLLETETETET    OOOOURURURUR    CCCCHEFHEFHEFHEF    EEEEXCITEXCITEXCITEXCITE    THETHETHETHE    TTTTASTEASTEASTEASTE    BBBBUDSUDSUDSUDS    WITHWITHWITHWITH    AAAA    SSSSELECTIONELECTIONELECTIONELECTION    OFOFOFOF    BBBBEAUTIFULLYEAUTIFULLYEAUTIFULLYEAUTIFULLY        
PPPPRESENTEDRESENTEDRESENTEDRESENTED    DDDDISHESISHESISHESISHES    FROMFROMFROMFROM    THISTHISTHISTHIS    SSSSECTIONECTIONECTIONECTION    OFOFOFOF    OUROUROUROUR    MMMMENUENUENUENU....    

    
    
    
 
MMMMEATEATEATEAT    ANDANDANDAND    POULTRYPOULTRYPOULTRYPOULTRY        
    
    
 
HHHHERBERBERBERB    CRUSTEDCRUSTEDCRUSTEDCRUSTED    LAMBLAMBLAMBLAMB    RACKRACKRACKRACK WITH CONFIT GARLIC STUFFING, CREAMY MASH, 
STEAMED GREEN BEANS AND MINT CHOCOLATE SAUCE 
 
EEEEYEYEYEYE    FILLETFILLETFILLETFILLET    OFOFOFOF    BEEFBEEFBEEFBEEF    WITH CREAMY MASH, STEAMED GREEN BEANS AND BLUE 
CHEESE SAUCE 
 
VVVVEALEALEALEAL    FILLETFILLETFILLETFILLET    WRAPPED IN STREAKY BACON ON SAUTÉED POTATO, SEASONAL 
GREEN VEGETABLES AND VEAL JUS 
 
EEEEYEYEYEYE    FILLETFILLETFILLETFILLET    OF BEEF WITH HOME MADE TRUFFLE FETTUCCINI,    FINISHED WITH RED 
WINE JUS   
 
PPPPORKORKORKORK    PICCATAPICCATAPICCATAPICCATA    WITH ZUCCHINI & PARMESAN, CHAR GRILLED EGGPLANT, TOMATO, 
BASIL, MUSHROOM AND PORT JUS    
 
RRRREDEDEDED    DUCKDUCKDUCKDUCK    CURRY WITH LEMON GRASS AND COCONUT INFUSED STEAMED RICE  
 
CHICKENCHICKENCHICKENCHICKEN    BREASTBREASTBREASTBREAST    FARCIFARCIFARCIFARCI    OF SMOKED SALMON AND CREAM CHEESE SERVED WITH 
GARLIC MASH, STEAMED GREEN BEANS AND HOLLANDAISE SAUCE 
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SSSSEAFOODEAFOODEAFOODEAFOOD    & & & & PASTAPASTAPASTAPASTA    
 
PEPPER CRUSTED SEARED YELLOWYELLOWYELLOWYELLOW    FINFINFINFIN    TUNATUNATUNATUNA    LOIN WITH VANILLA RISOTTO, 
ROASTED SCALLOPS AND BALSAMIC REDUCTION 
 
LLLLOBSTEROBSTEROBSTEROBSTER    TORTELLINITORTELLINITORTELLINITORTELLINI    WITH ROASTED GARLIC, WHITE WINE & HERB  
CONCASSE THEN FINISHED WITH FRESH PARMESAN SHAVINGS  
 
MMMMIXEDIXEDIXEDIXED    SEAFOODSEAFOODSEAFOODSEAFOOD    & & & & LOCALLOCALLOCALLOCAL    SPINACHSPINACHSPINACHSPINACH    RAVIOLIRAVIOLIRAVIOLIRAVIOLI    TOSSED IN FRESH HERBS  
AND GARLIC WITH LEMON BASIL BUTTER SAUCE 
    
PPPPANANANAN    SEAREDSEAREDSEAREDSEARED    REDREDREDRED    SNAPPERSNAPPERSNAPPERSNAPPER    WITH NEW POTATO, GREEN BEANS, OLIVES AND  
TOMATO SERVED WITH LEMON BEURRE BLANC   
    
VVVVEGETARIANEGETARIANEGETARIANEGETARIAN    
 
VVVVEGETABLEEGETABLEEGETABLEEGETABLE    AUAUAUAU    GRATINGRATINGRATINGRATIN – SAUTÉED SEASONAL MIXED VEGETABLES WITH WHITE 
SAUCE AND BAKED WITH CHEESE  
 
SSSSLOWLOWLOWLOW    ROASTEDROASTEDROASTEDROASTED    MIXEDMIXEDMIXEDMIXED    VEGETABLESVEGETABLESVEGETABLESVEGETABLES    WITH FETTA CHEESE AND BASIL PESTO 
 
VVVVANILLAANILLAANILLAANILLA    RISOTTORISOTTORISOTTORISOTTO SERVED WITH HOLLANDAISE SAUCE TOPPED WITH PARMESAN 
SHAVINGS 
 
HOME MADE POTATOPOTATOPOTATOPOTATO    GNOCCHIGNOCCHIGNOCCHIGNOCCHI    TOASTED WITH HERB BUTTER, SERVED WITH 
FRESHLY GRATED PARMESAN CHEESE 
    
SSSSIDEIDEIDEIDE    DISHESDISHESDISHESDISHES    
 

GARLIC MASH  
 
STEAMED COCONUT RICE 
 

GARLIC BREAD 
 
FRENCH FRIES  
 

MIXED GREEN LEAF SALAD 
 

FRESH SEASONAL STEAMED VEGETABLES TOSSED IN GARLIC BUTTER 
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DDDDESSERTSESSERTSESSERTSESSERTS    
    
CCCCHOCOLATEHOCOLATEHOCOLATEHOCOLATE    TRUFFLETRUFFLETRUFFLETRUFFLE    TORTETORTETORTETORTE    WITH VANILLA ICE CREAM AND CHOCOLATE TOPPING 
 
VVVVANILLAANILLAANILLAANILLA    CRÈMECRÈMECRÈMECRÈME    BRULEEBRULEEBRULEEBRULEE, ALMOND BISCOTTI 
 
WHITE CHOCOLATE & ORANGE MOUSSEMOUSSEMOUSSEMOUSSE  
 
HOT CHOCOLATECHOCOLATECHOCOLATECHOCOLATE    SOUFFLÉSOUFFLÉSOUFFLÉSOUFFLÉ    SERVED WITH WHIPPED CREAM 
 
RICOTTA AND LEMONLEMONLEMONLEMON    CHEESECAKECHEESECAKECHEESECAKECHEESECAKE, CITRUS SORBET AND BLACKBERRIES COMPOTE  
 
AAAAFFOGATOFFOGATOFFOGATOFFOGATO    ----    VANILLA BEAN ICE CREAM, LIQUEUR & SHOT OF EXPRESSO 
 
CCCCHOCOLATEHOCOLATEHOCOLATEHOCOLATE    MARBLEMARBLEMARBLEMARBLE    CHEESECHEESECHEESECHEESE    CAKECAKECAKECAKE    WITH VANILLA BEAN ICE CREAM AND ALMOND 
BISCOTTI 
 
SELECTION OF INTERNATIONALINTERNATIONALINTERNATIONALINTERNATIONAL    CHEESECHEESECHEESECHEESE    WITH WATER CRACKER AND DRIED FRUITS 
 
SELECTION OF LOCALLY MADE ICEICEICEICE    CREAMCREAMCREAMCREAM 
    
SELECTION OF LOCALLY MADE SORBETSORBETSORBETSORBET    
    
    

““““TOTOTOTO    FINISHFINISHFINISHFINISH    YOURYOURYOURYOUR    EVENINGEVENINGEVENINGEVENING, , , , WHYWHYWHYWHY    NOTNOTNOTNOT    TRYTRYTRYTRY    SOMETHINGSOMETHINGSOMETHINGSOMETHING    SPECIALSPECIALSPECIALSPECIAL        
SERVEDSERVEDSERVEDSERVED    ATATATAT    YOURYOURYOURYOUR    TABLETABLETABLETABLE?”?”?”?”    

    
CCCCRÈPESRÈPESRÈPESRÈPES    SSSSUZETTEUZETTEUZETTEUZETTE    FORFORFORFOR    TTTTWOWOWOWO    (2)(2)(2)(2)    
GRAND MARNIER FLAMBÉ CRÈPES WITH ORANGE ZEST & SERVED AT YOUR  
TABLE WITH CITRUS SYRUP & ICE CREAM 
 
IIIIRIRIKIRIRIKIRIRIKIRIRIKI’’’’SSSS    FFFFAMOUSAMOUSAMOUSAMOUS    TTTTOFFEEOFFEEOFFEEOFFEE    CCCCOFFEEOFFEEOFFEEOFFEE    
FRESHLY BREWED TANNA COFFEE SERVED WITH YOUR CHOICE OF LIQUEUR IN A 
CARAMELISED SUGAR COATED GLASS AND TOPPED WITH CREAM 
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