
STARTERS

Oysters With Lemon

ANTIPASTI

Pan Seared Foie Gras

Served on Brioche Bread Crouton, Parsnip and Vanilla Pod Puree, 

Berry Compote & Red Wine Reduction Sauce

Scallops Carpaccio 

Served in Passion Fruit Dressing, Extra Virgin Olive Oil, 

Lime Zest, Orange Segment & Caviar

MAIN

Josper Grilled USDA Prime Angus Ribeye Steak

 Served with Pisto Manchego Spanish-style Ratatouille 

& Creamy Gorgonzola Dolce Sauce

DesseRt

Molten Chocolate Lava Cake

Served with Vanilla Gelato & Berries

3 - Course Mother’s Day Dinner Menu
Available on 11th May 2024

Or

 Please inform our servers if you have any food preferences.

OMPB FESTIVE -220424

168++ PER PERSON

All prices are subject to 10% service charge and prevailing government taxes.


