Restaurant

SEF Vi)

354++ | *40++

3-COURSE MENU 4-COURSE MENU

THROUGHOUT DECEMBER 2026

STARTER

Seared Ahi Tuna

Watercress Salad, Cucumber
Wasabl Vinaigrette

Kampot Crab Spring Rolls
Served with Cabbage Slaw,
~| Lime & Kampot Pepper Sauce




Corn Veloute
| ocal Roasted Corn, Roasted

Chorizo, Crispy Shallot,
Micro Herbs

MAIN COURSE

Braised Beef Short Rib
Five-Spice-Braised Beef Short Rib,
Roasted Root Vegetable Puree,
Kallan Florets

Tagliatelle
“Frutti di Mare”

Prawns, Squig, Clams, Mussels
and Kampot Pepper, San Marzano
Tomato, Garlic, Oregano

DESSERT

Mando Mousse
White Chocolate Mango Mousse,
Raspberry Gelée, Passionfruit Sorbet

7 Assorted Chef's Mignardises




