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the lobster experience

appetiser

lobster trio with various sauces and accompaniments

potted lobster with tomato asparagus salsa
grilled chili and coriander marinated lobster tail
tartlet of lobster, red bell pepper and spring onion

soup

lobster bisque
apple compote and vanilla bean essence

main

maldivian spiny reef lobster
an 800 gram (average) split lobster

grilled, baked, wok fried or steamed

a choice of sauce
hollandaise
tomato olive
white wine citrus butter
roast garlic chive
mild chili ginger

a choice of side
steamed jasmine rice
spiced cous cous
wok tossed noodles
herb buttered gnocchi

dessert

feullantine of white chocolate mousse
poached pear and butterscotch ice cream
or

polenta shortcake
with grilled banana, sea salt flakes and mango coulis

$200 per couple



