
 

 

MENU SIGNATURE​
​
​

ARRIVAL DAY​
​

Nibbles​
Sparkling Wine​

 Selection of Homemade Appetisers 

French goats cheese salad & roasted root vegetables​
 *​

Beef  Bourguignon​
Pommes purée & french beans​

 *​
Warm Chocolate cake with strawberries, minted cream, dark chocolate &​

 madagascar ice cream 

 

DAY 2​
Red pepper & tomato soup​

 *​
Tender pork mignon seared to perfection ​

served with a red wine sauce​
 Roast potatoes &  root vegetables.​

*​
5 Spice apple & cranberry crumble ​

vanilla bean Ice cream 

 

  

 

 

https://www.bing.com/search?q=Beef+Bourguignon&FORM=AWRE


 

 

 

 

DAY 3​
​

Upside down savory leek tart​
*​

Pan-seared Trout ​
Served with saute potatoes & asparagus ​

*​
Lemon meringue with winter berries 

 

DAY 4​
​

Roasted fennel & onion soup​
*​

Beef Wellington​
*​

Pears poached in red wine served with whipped mascarpone​
& sugar spun nests  

 

DAY 5​
​

Butternut Coconut soup​
*​

Tender chicken skewers served with sateh sauce​
accompanied by aromatic saffron-infused coconut rice and pickled cucumber ​

*​
White chocolate & matcha cheesecake 

 
 


