20-KNOTS

CASUAL DINING

ltalian Charcuterie Board included a selection of 3 cold cuts and 3 cheese, served with ¥
garlic toasted bread, jam, grapes and nuts
46%

Shrimps salad, raspberry vinegar dressing, capers and quinoa
30%

Lobster risotto with pistachio crumbles, basil and cherry tomato confit
32%

Braised meat stuffed Ravioli, with parmesan, sage and truffle sauce
32%

kin gnocchi with broccoli and anchovies cream sauce, cris
and pecorino cheese
27%

\

Grouper Milanese, celery root puree, arugula salad, porcini mushroom and lemon
46%

Stuffed Turkey roulade with chicken, pistachio and raisin, spicy red apple chutne , garlic
potatoes and cranberry jus »
34%

Slow roasted Cornish hen, roasted thyme and pumpkin puree, green aspar gus
38%

Black forest cake

Garnished with chocolate shavin
6%
Caramelized brioche

7 & ST E
nut cream, vanilla ice cream
. 14%
’ 17% service GST will be adde
Please infol ny allergy or special

that we should be aware of when pl
ALL PRICES ARE IN

A




