Tatler

TAKEOVER SERIES

LOBSTER BAR & GRILL
X BRASSERIE ASTORIN

Four-Ilands Dinner

Brasserie Astoria
Buri Carpaccio, Astoria Hot Sauce, Lemon Creme Fraiche,
VVendace Roe, Dashi Vinaigrette

Lobster Bar & Grill
Prawn Cocktail, Tomato Consommé Jelly, Shallot, Baby Gem,
Lardons, Smoked Bacon & Onion Cream

Brasserie Astoria
Seared Cabbage, Fermented Mushroom Gastrique,
Wasabi Emulsion, Black Truffle

Brasserie Astoria
Grilled Iberico Pork, Sauce Vin Jaune, Artichoke Puree,
Green Peas, Roasted Mushrooms, Hazelnuts
OR
Lobster Bar & Grill
Lobster Fricassee, Broad Beans, Carrots, Courgettes,
Fennel, New Potatoes, Radishes, Sugar Snap Peas, Spring Onions,
Basil, Tarragon & Chives in Bisque Sauce

Lobster Bar & Grill
Strawberry Eton Mess
Meringue, Fresh Strawberries, Strawberry Jelly, Strawberry Jus,
Creme Chantilly, Basil Sorbet, Elderflower Syrup

$1,200 + 10%

Wine Pairing with 5 glasses $688+10%
(100 ml per glass)
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