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BELUGA CAVIAR per gram P 2900

Emos this me defiray the oohitannal seay,
wrved with Bl

TERRINE OF LANGOUSTE 295.00
Apcmmpnled with selelbed salade orul poss Hed
Crinil egien. tosned with Sear Aure Vithigoe

COMPOSITION OF OCTOPUS 350.00
Flendpd warh umokoed Sulmon amd Lerio,
rar e in Gomseng dresving

ALLIGATOR COCKTAIL WITH ARTICHOKES 490,00
Falded in Clignae dtessing

FINE DE CLAIRE OYSTER per piece #5.00
Any way is [ine with us

TRUFFLED LOBSTER RAVIOLI 420,00
Servnd ol o Sabvon Cavier sauer

BLACK DIAMOND
T capyon i e vedend (it clie Ched bumsell?

GINGER FLAVOURED ESSENCE OF KANGAROO TAIL P 12000
IMPERIAL SHARK'S FIN WITH LOBSTER 360.00
FILLET OF EEL P 490.00

Scrved on g hight Champagne Caviar sapee,
with Beerriood mualles

MEDALLION OF CROCODILE 6RO
Ok 2 Fubfle Cheirn ke
accompaniod wirh Spioach woulfle

FEUILLETAGE OF LOBSTER AND SNAKE 575.00
Wah yowng Bombem shooes. apd hlack reodio

SUPREME OF CORNISH GAME HEN 490,00
Billed with Crdberioat, seevedd weth spogred Deeraiueles

DUCK LIVER AND DUCKBREAST 750,00
sipvesd ofv'a b of paidiive] celény nndd Wikmita

BRAISED EMLI $90.00)
Seoved wirth fumaperbersy sauce and Black Seseme Prtatoes

FILLET OF ROEBL'CK 590.00

Teiwber Vervwan (iller wadi Chertpes nond wilsd Mmhﬂmmt

CALAOL! 440,00
A wpeyualiy Froon Stuch Amierics,

vimrmtted jo White W ine wove sith Gatiger.

garnnfiad with Ca e leave

exl

4,25 peveysmins fay and )0 wrviie chuige irall be wifidnd




Next

ﬂﬁm% %4 -w%%ﬁdafm

Fine de Claire Oyster with Caviar

vyew

Compuosition of Octopus marinated in Ginseng dressing
vew

Ginger flavoured essence of Kangaroo tail
LA A
Truffed Lobster ravioli served on a Saffron sauce
Yewe
Sherber with a sparkie of Champagne

LA & J

Duck Liver and Duck breast with Célery and Walnuts
vew

Fillet of Ro¢buck with Cherries and Wild Mushrooms
vYeyew

Hot Love
Warm Raspberries with Cognac and Vanilla Ice Cream

vyevw
Coffee or Tea
Friandises

Don't be surprised by the length of this Menu,

We bave intentionally made the portions swmall 50 you may sample as many

of the Chef's creations in the bape of falling in love with
this culinary affair.

P 980.00

o 2T gererniaunis hex-ud JEK: sl chivge vl ke wadidod



*

All desserts are speciatly prepared for two

FLAMBE OF STRAWBERRIES P 180.00
With Gierst Pepperiam

HOT LOVE 190.00
Wilrm Raspbettio sith Cugriee afid Vanille Ke Cream

SENSATION OF SOUFFLE 150.00

PFoppyend Souffle wirh Whire Choondate < redy indd Bhabeine

430 perricnmiir tiix' ol [IFF verviin ofirge (e ctffoad’

Yext



MANDARIN OORIFSNTAL
MANILA



