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Starter Main Course (choice of one)
Cream of Fresh Mushrooms Beef Fillet Mignon “Diane”
with Oysters Served with fresh vegetables and truffle oil mashed potatoes

Lamb Cutlets with Dijon Cream Sauce

Served with fresh vegetables and truffle mashed potatoes
Sautéed Halibut

Served with vegetable ragout, cherry tomato vinaigrette,

and parsley potatoes

Dessert

Crépes with Chocolate

Sauce and
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P Vanilla Ice Cream
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- Coffee or Tea

' PRICE MYR 180 NETT PER PERSON
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Beverages



	10 MAY 2026
	SET DINNER
	Starter


	Mother’s Day
	Main Course (choice of one)
	Cream of Fresh Mushrooms with Oysters
	Beef Fillet Mignon “Diane” Served with fresh vegetables and truffle oil mashed potatoes Lamb Cutlets with Dijon Cream Sauce Served with fresh vegetables and truffle mashed potatoes Sautéed Halibut Served with vegetable ragout, cherry tomato vinaigrette, and parsley potatoes


	Dessert
	Crêpes with Chocolate Sauce and  Vanilla Ice Cream

	Beverages
	Coffee or Tea



