
  

  
 

C E N T U R I O N  R E S T A U R A N T  
S H A  T I N  S E A S O N  F I N A L E   

T W I L I G H T  R A C E  S E T  M E N U  
 

Appetizers 
 

Romaine Hearts & Blue Cheese Salad (V) 
spicy walnuts  pear  croutons  

*** 
Seared Tuna 

avocado  hummus  watermelon  garden cress 

*** 
Steak Tartare 

avocado  quail egg  kataifi  wasabi  

 
Soup 

 
Minted Garden Pea Soup 

Boston lobster  pear  lemon 

 

Main Courses 
 

Grilled Sea Bass 
watercress risotto  garden vegetables  citrus nage 

 
*** 

Quail Saltimbocca 
polenta  broccolini  carrot  madeira sauce 

*** 
Traditional Roasted Beef 

Yorkshire pudding  garden vegetables  gravy  

*** 
Cauliflower & Kale Croustillant (V) 
pine nuts  raisin chutney  curry butter sauce 

 

Desserts 
 

Soufflé 
banana / vanilla / chocolate 

*** 
Strawberry & Mint “Consommé” 

white chocolate ice cream  pistachio   

*** 
Seasonal Fresh Fruit Platter 

 

695 per person 

 
(V) Vegetarian Dish 

 If you have any food allergies, please inform our staff. 
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