CENTURION RESTAURANT
BEYOND THE DRAM: FROM BAR TO TERRACE
SATURDAY, 14 NOVEMBER 2026

Cigar
VegaFina Classic Perlas

Dried Cured Duck & Foie Gras

beetroot * blackberties * hazelnuts
ETNERIEM R IENT - 413268 - BE - & T
Glen Keith 21 Years Old

kkok

Roasted Boston Lobster
wild mushrooms * salsify - onion * thyme jus
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Longmorn 23 Years Old

ko

Charcoal-grilled U.S. Prime Beef

ox tongue & sweetbread fricassée * white truffle & Parmesan beignet
green asparagus * red wine sauce
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Caperdonich 21 Years Old Peated
otk
Cigar
Flor de Copan Linea Puros Robusto

Brioche Pan Perdu

pear confit - salted caramel ice cream
FERAZ L - ANEH - BEERER

1,588 per person

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