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CAFE & CABARET
1901

CABARET VIP MENU

STARTER

Pan Seared Scallops
Citrus Gel | Cauliflower | Double Cooked Pork Belly
Red Wine Demi-Glace
or
Water Buffalo Tenderloin Tartare
Egg Yolk Jam | Fermented Cucumber | Crystal Caviar

MAIN COURSE

Atlantic Lobster Tail
Sea Asparagus | Roscoff Onion | Grapefruit Emulsion
Tandoori Spiced Carrot
or

Lamb Saddle Wellington
Potato Fondant | Wilted Spinach Ragu | Demi-Glace with Mint

QUATTRO OF DESSERTS

Rakoczi Cake
Chocolate Pistachio Opera
Passion Fruit Mint Eclair

Strawberry Macaron

If you have any intolerance, dietary requirement or allergy, please notify your server.




