THE CHALI




Special Menu

Starter

Traditional French Onion Soup ¢ Cheese Croutons
or
Black Forest Ham ¢ Green Asparagus
Foie Gras Foam ¢ Bergamot Vinaigrette * Grapes

Main Course

Grilled “Brandt” Beet Sirloin (240g)
Caté de Paris Butter

Choice of Mixed Salad or French Fries

Dessert

Fresh Fruits ¢ Selection of Sorbets
or

Dessert of the Day

Freshly Brewed Coffee or Club Selection of Fine Teas

$398 per person

If you have any food allergies, please inform our statf

Tasting Menu

Starter
Baked Snails in Shell (6 pcs) » Garlic & Parsley Butter

or
Classic Lobster Bisque » Aged Cognac

or

The Chalk’s Salad Bar

+

Main Course
60-hour Coffee-rubbed Prime Beef Short Rib (300g)

or
Grilled South African Wagyu Sirloin (220g)

or

Australian Grass-fed Tenderloin (240g)

Sauce of your choice » Mixed Salad or Unlimated French Fries

Paired with a glass of select whisky or premium French red wine

+

Dessert

The Chalk’s Signature Chocolate Soufll¢ * Armagnac Sauce

or
Fresh Fruits * Selection of Sorbets
or

Dessert of the Day
Freshly Brewed Coffee or Club Selection of Fine Teas

$988 per person

If you have any food allergies, please inform our statf
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