GRILLED JUMBO PRAVVNS500gn)

with
FRENCH FRIES

GARLIC BUTTER
MIXED VEGETABLE SALAD

Includes

GLASS OF WINE,RED/WHITE/ROSE
SEAFOOD COCKTAIL
SOUP OF THE DAY
TROPICAL FRESH FRUIT PLATTER

USD 95.00

per person

Above prices are inclusive of |0% service charge and 16% GST



GRILLED LOBSTER s00gr)

with
FRENCH FRIES

GARLIC BUTTER
MIXED VEGETABLE SALAD

Includes

GLASS OF WINE,RED/WHITE/ROSE
SEAFOOD COCKTAIL
SOUP OF THE DAY
TROPICAL FRESH FRUIT PLATTER

USD 105.00

per person

Above prices are inclusive of |0% service charge and 16% GST



LOBSTER THERMIDOR (500g)

Diced lobster flamed with Cognac, mixed with creamy honey sauce, place
back in the shell and sprinkled with grated cheese & browned

with
SAFFRON RICE
MIXED VEGETABLE SALAD

Includes

GLASS OF WINE,RED/WHITE/ROSE
SEAFOOD COCKTAIL
SOUP OF THE DAY
TROPICAL FRESH FRUIT PLATTER

USD 115.00

per person

Above prices are inclusive of |0% service charge and 16% GST



MIXED SEAFOOD PLATTER

PRAWNS COCKTAIL

PRAWNS TOSSED IN BRANDY FLAVORED RICH COCKTAIL SAUCE

SOUP OF THE DAY

SERVED WITH ASSORTED BREAD BASKET AND BUTTER

GRILLED MIXED SEA FOOD PLATTER
FROM INDIAN OCEAN

DILL AND LIME INFUSED ROCK LOBSTER, KING PRAWNS, CALAMARI, TUNA AND
REEF FISH CHUNK. ACCOMPANIED WITH GARLIC RICE OR SPICY POTATO WEDGES,
CRISPY FRESH VEGETABLE SALAD, LIME AND GARLIC BUTTER CREAM

Includes

GLASS OF WINE,RED/WHITE/ROSE
SEASONAL FRESH FRUIT PLATTER

FRESHLY BREWED TEA OR COFFEE

USD 120.00

Above prices are inclusive of |0% service charge and 16% GST



