CRISTA COURSE

APPETIZERS

Cold thin sliced pork belly with cucumber, chimichurri and watermelon feta salad
ERBNATOAE FIFVY—R RAAET2EF—AOY X
Tuna and avocado tartar with gochujang dressing and papadam crisps
RUBETRALDRINEZIN 1888 L AFPrvr KLy s
Jumbo lump blue crab cake with herb aioli and baby greens
BYVEDIS T r—% N=T7T7A4F)evwAo07)—>
New Orleans style BBQ shrimp in spicy butter and lemon sauce
Za—F—UYXRZAIL BBQ a7
Romaine Caesar salad with Parmesan and croutons
AXAYS—H =YK

FROM THE GRILL

Grilled snapper filet with edamame and green tomato salsa and garlic mojo sauce
HRDS VL KEESY =V bR bOYILY ERY -2

Grilled swordfish steak with lemon risotto
AHLEOTYILELEVYY Y b

Sirloin, CAB, U.S.A 200g
Y—o4> CAB 74UAh

Grilled premium Australian John Dee beef filet 1509
741 John Dee #—X 5 U7

Pork chop, Waton mochi-buta, Japan 350g
K=o Fay7 MBEHLHE BA

DESSERTS

Fromage blanc mousse with peach compote, plum sorbet and plum sauce
7AR—=YaT7 IV DL—Z PDAVR—bETTLDY R

Lemon mascarpone cheese cake with blueberry sauce
LEVRAAVKR=3 F=RAF—F 7)==y —2

Flourless chocolate cake with pistachio gelato
TrA—FF3AL— MM —F EREFF T —beRA Y T U — L nEpTER

Banana chiboust cream pie with toasted coconut and peanuts
NFFEARZ—=RDTY =LA b= baTFyVeE—FvY

Buttermilk mousse parfait with seasonal fresh fruit
NE—=ING L—REFEDTIN—Y D/ Tz

Minimal bean to bar chocolate tart with milk ice cream and cacao nib caramel
SN ZT7RFIAL—FDRIE TN TAREAAFZT FH 7 4L

¥6,800

CRISTA

CROWN COURSE
STARTERS

Fresh oyster with seasonal sauce
TLyyaFtARE— FEHOY—R
Jumbo shrimp with cocktail sauce
vayrrs
Creamy New England clam chowder topped with crispy bacon and croutons
ZAa—AVIIVRI T LTFYUR - YRE—R—0¥
APPETIZERS
Cold thin sliced pork belly with cucumber, chimichurri and watermelon feta salad
ZTBNTORE FIFAVY R RANET2RF DY FX

Tuna and avocado tartar with gochujang dressing and papadam crisps
RTBETRARDELZIN SRR L AF v KLy v s

White fish sashimi with mitsuba, wakegi onion and sansho dressing
BERDOOL/SyFa ZDFEEFROYIZ ILRFLy >

Jumbo lump blue crab cake with herb aioli and baby greens
BYVEDIZ T r—% N=TT7A4FVexA4ons)—>
New Orleans style BBQ shrimp in spicy butter and lemon sauce

Za—F—-UYXREA() BBQ a7

FROM THE GRILL

Grilled snapper filet with edamame and green tomato salsa and garlic mojo sauce
BT BRI LT =V bR OV LY EFY—X

Pan-seared rare tuna steak with sauteed pearl barley and brown butter and anchovy sauce

TIADLTAT—F KEENRTVADY TF—ETFabERALNE—Y—R

Sirloin, Prime, U.S.A 200g
Y—AA4Yy TI4L TAIA

Filet mignon, Prime, U.S.A 1509
4L TITALTXUAD

Lamb chops, spring lamb, New Zealand
SLFayT RTVY TS L Za—P—=FF
DESSERTS

Fromage blanc mousse with peach compote, plum sorbet and plum sauce
TAR—=VaT7IVDL—R BKOAVK—PET T LDV LR

Lemon mascarpone cheese cake with blueberry sauce
LEVRRANE—F F—Xy—F TIL—~_Y—Y—2

Flourless chocolate cake with pistachio gelato
TUrA—FF3AL— M —F CREFF VT bERAY TV — L NERTER

Banana chiboust cream pie with toasted coconut and peanuts
NFFEHRR=EDY) =L/ b= baaFy Ve —FvY

Coconut custard layer cake with salty caramel ice cream
AAFYVARZ—=FDLAY =T —F BX v ITANTARIY =L

Minimal bean to bar chocolate tart with milk ice cream and cacao nib caramel
IZRAYZTRFIAL—bDRILE NI TAREAHF =T F 5T AL

¥8,800




