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MAIN MENU 

 

 

APPETISERS 

 

 Marinated Tasmanian Salmon with Avocado Guacamole,                                                              

Coconut-olive Oil Powder, Horseradish Cream, Frozen Cooked Egg Yolk 

 

Marinated Hamachi with Ginger-lime Emulsion,                                                                           

Shrimp Tartar, Cauliflower Fondant, Sauvignon Peral Jelly 

 

Canada Scallop and Bottarga Ceviche with Tomato Dressing,  

Sweet Shrimp Sashimi with Miso Mayonnaise, 

 Sea Urchin with Crustacean Mousse 

 

Tuna and Australian Oyster, Soy Mayonnaise 

Cucumber Gazpacho and Dice Vegetable Salad 

 

Duck Rillette with Parma Ham,  

Jellified Anchovy Dressing, Charred Seasonal Vegetable 

 

Marinated Maitake Mushrooms with Deep-fried Rice Fish,  

Coconut and Sesame Oil Powderr 

 

Pan-seared Hokkaido Scallops with Baby Spinach Salad,  

Japanese Pickled Plum Dressing 

 

 
 

 

SALADS 

 

Green Asparagus and Frise Salad with Yellow Mustard Dressing, 

Chorizo Ham and Brioche Croutons 

 

Soy Milk Bavaroise with Romaine Salad 

Yuba and Bacon Chips, Yoghurt Caesar Dressing 

 

Creamy Tomato Soup, Baked Tomato Confit, Eggplant Purée, 

Seared Prawn with Coriander Powder 

 

Pumpkin Soup with Chorizo Slices, 

Black Sesame Foam, Pumpkin Crostini 
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MAIN MENU 

 

 

MAIN COURSES 
 
 

 

Slow-Cooked Halibut with Pancetta Powder, 

Tomato-lemon Confit Sauce, Rice Paper Vell and Saffron Enoki 

 

Grilled Red Tuna, Braised Bell Pepper and Tomato 

Caramelised Pineapple, Soy Vinaigrette 

 

Butter-poached Sea Bass with Prawn with Lobster Sauce, 

 Grenadine-salsify, Sautéed Spinach and Eggplant 

 

Tasmanian Salmon with Lime Crumble,  

Smoked Salmon Tartar, Creamy Braised Leek, Chinese Penne, Boiled Mini Patato 

 

Seared Boston Lobster with Curry,  

Lobster Consommé, Beet Root Puree, Lobster and Beet Confit Salad 

 

Poached Chicken Breast with Champagne Sauce, 

 Chinese Cabbage and Mushroom Roll 

 

Roasted French Pigeon Breast,Sautéed Eggplant and Duck Liver,  

Balsamico-red Port Jelly 

 

Chalon Duck Breast with Leg Confit and Herbs Mustard,  

Sweated Red Cabbage, Yellow Polenta Cake 

 

Chive and Almond-crusted Australian Lamb Rack,  

Parmesan Barley Risotto, Arugula Salad 

 

Roasted American Beef Striploin with Sautéed French Duck Liver,  

Ginger Candy and Caramelised Onion Tart, Slowed-cooked Apple 

 

Roasted Japanese Beef Tenderloin, Jerusalem Artichoke Cream,  

Sautéed Vegetables and Garlic-potato Sabayon 

 

Cassis-braised Kurobuta Pork Belly, 

Chestnut-potato Mousseline, Green Apple Chutney 
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LATE NIGHT MENU 

 

LATE NIGHT SUPPER 

 

Shrimp Cocktail and Vegetable Stick, Miso Cocktail Sauce 

 

Red Tuna Sashimi with Green Salad, Soy Dressing 

 

Two Kind of Tacos 

Marinated Salmon with Avocado Cream, 

Meat with Tomato Salsa 

 

Crab Spring Roll with Yuzu-koshou Mayonnaise 

 

Sea Weed-chicken Nugget with Pickled Cucumber 

 

Marinated Black Olives and Deep-fried Stick Noodles 

 

Angel Hair Pasta with Mushroom-bacon Cream Sauce 

Or with Tomato Sauce 

 

Three-cheese Pizza and Arugula salad 

(Blue, Mozzarella, Parmesan) 

 

Caprese Sandwich: 

Mozzarella, Tomato Confit, Basil Sauce 

 

Peninsula Chocolates 

(5 pieces) 
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LATE NIGHT DESSERT MENU 

 

 

DESSERTS 
 

Bitter Chocolate Parfait 

Sea Salt-caramel Ice Cream, Pop Chocolate 

 

Creamy Praline Mousse with Vanilla Ice Cream, 

White Wine Jam and Seasonal Berries 

 

Peach Pear, Red Port Ice Cream, 

White Wine Jelly, Red Berry Tulle 

 

Mascarpone and Strawberry Mousse, Sable and Pop Candy 

Chocolate Cookies and Strawberry Ice Cream 

 

“Mont Blanc” 

Chocolate Ice Cream, Raspberry Salad, Vanilla Custard Cream 

 

Pavlova Cocktail 

Yuzu-meringue, Passion fruit Custard Cream, Fruit Salad 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


