
ROCK DINNER
 
 

Experience luxury on the edge
Embark on a culinary journey unlike any other with our exclusive Rock dinner experience. 

Perched on a rock island suspended over the sea, indulge in a lavish feast prepared before your eyes by a private chef.
Delight in the mesmerizing views and the sounds of the ocean as you savor each exquisite dish.

Should you have any specific dietary requirement or food preferences we will be more than happy to oblige. Simply refer to
our restaurant team for assistance in creating your bespoke culinary experience.
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Prices are quoted in USD and subject to 10% service charge and 17% government taxes. Prices are
subject to change without notice.

AMUSE-BOUCHE
Foie gras parfait| Raspberry gel| Brioche (D)
(E) (A) (G)

Scallops Salad (SF) (E)
Tomato tartar, clear tomato essence & basil
emulsion

SOUP 
Lobster bouillabaisse | salmon caviar (SF) (D)

DESSERT
Victoria Sponge (D) (E) (G) 
Italian meringue cream, strawberry purée, citrus-scented
sponge

MAIN COURSE
From the Land (D)
Wagyu tenderloin, tender lamb cutlet, Wagyu
striploin 
green pea purée, truffle honey glazed baby carrots, 
morel mushroom sauce

Or

From the Ocean (SF) (G) (E)
Local lobster, tiger prawns, salmon, squid  
Green pea purée, truffle honey glazed baby carrots,
roasted lemon & garlic butter  


