
Sublime

Prices are subject to 10% service charge & 15% prevailing government tax.e c

Cold Appetizer

Poached pigeon breast on sweet corn and apple salad drizzled with orange marmalade  TK. 950     

Assorted garden greens tossed with caesar dressing and garlic croutons    TK. 750

Chicken and avocado salad served with balsamic dressing      TK. 800

Greek salad with feta cheese accompanied with olives      TK. 850 

Prosciutto di parma and rock melon served with a pomegranate emulsion    TK. 1350

Tasmanian smoked salmon accompanied with cucumber salad and glazed onion cream  TK. 1195

Hot Appetizer

Ragout of green lip mussels with grilled peach and pink pepper corn butter   TK. 950

Fried calamari served with grated beetroot and warm horseradish cream    TK. 900

Cannelloni stuffed with shrimps, mascarpone cheese and pesto sauce    TK. 990

Soup

Cream of mushroom soup with garlic croutons       TK. 750

Seafood broth infused with fresh basil         TK. 850

Soup of the day         TK. 590

Main course

Pan-fried shredded veal fillet served with vegetable pilau rice and dijon mustard gravy  TK. 2450

Chicken piccata on parsley buttered noodles finished with tomato concasse   TK. 1795

Oven roasted fillet of beef with freshly crushed pepper, vegetable compote and mustard sauce TK. 2700

Mediterranean mixed grill served with warm pita bread, hummus and fattoush salad  TK. 2600

Roasted rack of lamb served with gratinated potato, seasonal vegetables and rosemary gravy TK. 2990
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Sublime

Prices are subject to 10% service charge & 15% prevailing government tax.

Menu

Main course

Pan-fried Tasmanian salmon steak with braised cabbage and anchovy butter  TK. 3100  

Baked red snapper steak and dried cilantro finished with lemon butter   TK. 1750

Grilled tiger prawns with parmesan potato mash and basil butter foam   TK. 2150  

Roasted veal cutlet served with apricot tortellini and truffle jus    TK. 3100

Pasta

Home-made ribbon pasta with mixed seafood ragout     TK. 1800

Vegetable and mushroom ravioli served with fried angle hair and Rockford cheese sauce  TK. 1300

Home-made creamy pappardelle finished with garlic flakes and smoked chicken  TK. 1500

Risotto

Asparagus and mushroom risotto served with a crunchy strawberry and parmesan wafer TK. 1400

Vegetable and pork bacon risotto served with roasted duck breast   TK. 2795

Seafood paella        TK. 2300

Dessert

Lemon pudding served with lime salad        TK. 700

Chilled chocolate parfait with blueberry compote     TK. 750

Symphony pyramid mousse cake served with tropical fruits & raspberry sauce  TK. 800

Apple tart accompanied with yoghurt ice cream and brandy snap    TK. 750
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