SEAFOOD PARADISE &

the seafood arena

“AN OGEANIC FIVE-COURSE
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:E' NORDES GIN WITH THOMAS HENRY TONIC WATER
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COURSE 1
ZERAE / MBRGERA
DEEP-FRIED CHEESE BACON ROLL OR i
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CRISP-FRIED SQUID TOSS WITH SALT AND PEPPER
Pairing with: Cinzano Prosecco

COURSE 2
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CHEESE BAKED BOSTON LOBSTER
= Pairing with: Duck Hunter Marlborough Sauvignon Blanc
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COURSE 3
BEEMHEE
BAKED PORK BELLY RIB WITH HONEY PEPPER SAUCE ]
Pairing with: Chateau Tanunda Grand Barossa Shiraz '
COURSE 4
ERALIEET FHRA R
GINGER & SPRING ONION SCALLOPS
WITH EE FU NOODLES

Pairing with: The Dalmore 12 yrs Single Malt Whisky
COURSE 5
BRIG DR
PAN-FRIED PANCAKE WITH RED BEAN PASTE
[ ]

Pairing with: Justino 5 years Madeira

#paradisegrpsg #pgrmemberexclusive #Seafoodparadise
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