DINNER CURATED BY WE THE CHEFS

STARTERS
BACON WRAPPED SHRIMFS
STRANBERRY AND FROSCIUTID SKENERS
POASTED GRATES « GOAT CHEESE GAIETIE
MUSHROOM VO Al VENTS

MAIN COURSE
ZUCHINT SAIAD TOPPED WITH MUSHROOM +SERVED

WITH SO YA GINGER CHIJ/T DRESSING
STEAMED SEABASS WITH [IME CHIIT GARIIC SAUCE
SHTTAKE MUSHROOMSE WITH POXCHO Y
JONG BEANS
VEGETARTAN RED CURRY
JASMINE GARIIC FRIED RICE WITH BASI)

CHIJT GARIIC NOOD/ES
VEGETABIE PUIAD SERVED WITH AUBERGINE TN HUNG CURD +
WM DERlS 1S

DESSERTS
TIRAMISU ,.7/ o
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