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CENTURION RESTAURANT
SEASON OPENING SET MENU

APPETIZERS Hi3
Balik Salmon
yuzu * seaweed créme fraiche * dill syrup
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Baba Ganoush (V)
crumbled feta cheese * pomegranate * quinoa crunch
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ok
Sautéed Foie Gras
celery * walnuts - apple salad
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0

SOUP %
White Onion Velouté
garlic snails * parsley * croutons
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MAIN COURSES F3%

Chilean Sea Bass
sweet pea * lemon risotto * green asparagus * pink pepper beurre blanc
NEATEBR - IS - BEEATGR - SRS - MABRNA BB
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Grilled Lamb Cutlets
grilled Mediterranean vegetables * tomatoes * rosemary jus
J\E5R - W DIEIANE - B BAE
otk
Traditional Roasted Beef
Yorkshire pudding - garden vegetables * gravy
R - WS - BSRE - 5t

Kk
Kataifi Crispy Egg (V)

fricassée of green vegetable * morels * Béarnaise sauce

FRife FRE#A4HE - f@Rx - FHE - BN (V)

DESSERTS #t i

Soufflé
raspberry / ginger / chocolate
WMIE-4%E/8/Ka7
sokok
French Apple Tart
pine nut honey * vanilla ice cream
ATVIEREE - BENF{ - BEREEZRE

sokok

Seasonal Fresh Fruit Platter

R< SR

4-course 715 per person / MBS 715
(V) Vegetarian Dish 3%

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