
CANAPÉ MENU

Tuna Tartare

Tomato Quinoa Salad (V)

Corn Tempura (V)

FOUR-COURSE SET MENU

Amuse-Bouche

Cold Starter

Yuzu-cured Salmon with Wasabi Avocado Cream

 and Pickled Daikon

Hot Starter

Truffle Mushroom Soup with Focaccia

Main

Beef Cheeks with Robuchon Pommes Purée,

Grilled Baby Carrots and Truf fle Jus

Or

Pan-seared Sea Bass with Saffron Velouté

and Ratatouille Provençale

Dessert

Sticky Toffee Pudding with Vanilla Ice Cream
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T H E  K A T A  R O C K S  C O L L E C T I V E  S E R I E S

SHOWTIME
J U LY  2 5  2 0 2 6

I N  C O L L A B O R A T I O N  W I T H



CANAPÉ MENU

Tomato Quinoa Salad (V)

Corn Tempura (V)

VEGETARIAN SET MENU

Cold Starter

Watermelon dressed with lime, mint,

a touch of sea salt

Hot Starter

Truffle Mushroom Soup with Focaccia

Main

Caulif lower Steak and Purée

with Walnut-Caper Salsa

Dessert

24-hour Lemon Sorbet
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