
TO START 

 

Hot Soup of the Day $18.50 

 
Poached Calamari Salad 

Marinated with Green Onions & a Zesty Lemon Pepper Vinaigrette $36.50 
 

Deep Fried Camembert 

Accompanied by Passion Fruit Sauce $32.00 
 

 Champers King Fish Ceviché 

 With Lime Zest $34.00 
 

Scottish Smoked Salmon 

 & Capers $36.50 
 

Champers Caesar Salad $28.50 

 
Pan Seared Calves Liver 

 Resting on a bed of Merlot Braised Cabbage, Accompanied by Baguette topped with  
Caramelized Onion & Jus De Veau $34.00 

 
Grilled Sea Scallops 

 Served with Risotto & Citrus Cream Sauce $38.00  
 

Shrimp & Mango Salad 

 With Mango Vinaigrette $36.50  
 

Crab Crepe 

 Aux Gratin $36.50  
 

Coconut Shrimp 

 & Chili Sauce $36.50 
 

Roasted Duck Leg 

 Set on a Warm Beet Root & Leek Salad, drizzled with a Sherry Vinaigrette $38.50  
 

Young Spinach Salad with Romaine Hearts 

Apples, Caramelized Pecans and Crumbled Blue Cheese $28.50 

 
 
 
 

Prices include 15% Vat; 10% service charge will be added.   
15% Service Charge will apply for parties with ten guests and over 



MAIN COURSES 

 
 

Pecan Crusted Breast of Chicken 

 Mounted on Herb Mash with Seasonal Vegetables & Tamarind Sauce $58.50 
 

Grilled Atlantic Salmon  

Set on a Nest of Linguine, Grapes, Olives and Cherry Tomatoes, with Light Saffron Cream $68.00 
 

Jerk Seasoned Pork Loin chop 

Served with Garlic Mash, Grilled Vegetables, Caramelized Apple $72.00 
 

Pepper Crusted Fillet of Beef Tenderloin  

Served with Mash; French Beans Cognac & Mustard Cream $98.00 
 

Jumbo Prawns 

 Simmered In a Red Thai Curry & Coconut Sauce Served with Basmati Rice & Vegetables $68.00. 
 

Sautéed Sea Scallops  

Served On Stir Fried Vegetables & Noodles with a Green Thai Curry and Coriander Sauce $74.00 
 

Grilled Yellow Fin Tuna  

Served with Mash, Spring Vegetables, Wasabi Cream & Soy Ginger Emulsion $68.00 
 

Herb Crusted Rack of Lamb 

 Served with a Napoleon of Ratatouille & Mash Potatoes  
Complimented with Broccoli Florets & a Mint & Port Jus $85.00 

 
Parmesan Crusted Barracuda 

 Served with Mash, Seasonal Vegetables & Wholegrain Mustard Sauce $59.50 
 

Broiled Half Shell Mussels 

 Topped with Parmesan, Almonds & Herbs, Resting on a Bed of Creamy Risotto complimented with 
Sour Cream, Caviar & Chive Cream $64.00 

 
Cajun mahi mahi 

 Served with Sweet Potato Mash, Seasonal Vegetables, and Pepper Jelly & Caper Dressing $ 59.50 
 

Medley of Beans  

Simmered In Madras Curry with Basmati Rice & Wilted Greens $52.00  
 

Penne Pasta  

Tossed with Seasoned Vegetables in a Light Cream served on Chunky Tomato Sauce $52.00  
 
 
 

Prices include 15% Vat; 10% service charge will be added.   
15% Service Charge will apply for parties with ten guests and over 


