
DINE & DJ
THE MENU | 31ST JANUARY 2025

[VG] VEGGIE  |  [PB] PLANT BASED  |  [*] NO GLUTEN INGREDIENTS

After purchasing your ticket you will be given the option of selecting a
meat, fish, veggie, plant based or mixed menu. You will receive a mixture

of 4 dishes within your chosen option  plus your choice of dessert.

COCONUT CHICKEN
Basmati Rice, Crushed Peanuts

PORK BELLY BITES*
Singapore Noodles

PORT BRAISED SHORT RIB*
Smoked Pomme Puree

STEAK BITES*
Triple Cooked Bites, Béarnaise

HADDOCK KEDGEREE*
Mango Chutney

CHILLI SALT CALAMARI*
Mango and Mint Salsa

PB

PB

TERIYAKI TOFU* PB

VG

TUNA TARTARE *
Wasabi Dressing, Crispy Shallot

KOREAN CAULIFLOWER BITES*
Cauli Rice, Spring Onions

BUTTERNUT SQUASH RISOTTO*
Sautéed Girolles, Sage Oil

Pickled Cucumber, Daikon, Sesame

MAC AND CHEESE
Crispy Shallot, Fried Capers

CRAB NACHOS
Dill Mayo, Crispy shallots

DESSERT
Choose one of the following:

PASSION FRUIT POSSET*
Textures of Raspberry,

Vanilla and Poppy Seed Tuille

HAZELNUT BROWNIE
Caramelised Banana Sauce,

Hazelnut Praline, Vanilla Ice Cream

MERINGUE SHARDS*
Macerated Strawberries, Açaí Chantilly,

Blueberry Salsa, Lemon Balm

PB

TIRAMISU COCKTAIL
Amaretto, Hazelnut, Cream, Coffee

CORNETTO COCKTAIL
Bacardi Blanca, Strawberry,

Chocolate, Coconut

GRILLED HISPI CABBAGE
Miso Butter, Shio Kombu Dressing, Pine Nuts

ROASTED POTATO WEDGES*
Garlic Butter, Crispy Kale

PB


