
Chef’s  Choice 
SkyTable Menu 

 

 

STARTER 

Lobster Bisque Cream Fraiche Emulsion 

Or 

Forest Mushroom Soup 

Smooth Creamy Cappuccino Enriched With Butter And Cream 

Or 

Earthy Quinoa Salad 

Cherry Tomato, Handpicked Green Leaves, Asparagus, Avocado, Lemon Olive Oil Dressing 

 

 

MAIN COURSE 

Coastal Catch Young Seabass 

Pan Fried, Served With Organic Vegetables, Lemon And Saffron Beurre Blanc 

Or 

Grilled Tiger Prawn Asparagus, Lemon Beurre Blanc 

Or 

Free Range Chicken Breast 

Sautéed Potatoes, Glazed Carrot, Asparagus, Garden Fresh Thyme And Roast Jus 

 

 

DESSERTS 

Hazelnut Rocher Finger 

Or 

Signature Oven Baked Cheese Cake 


