TO START

ROASTED BUTTERNUT SQUASH SOUP
cheese & herb dumplings (v)

SECOND COURSE
BISMA GARDENS FARMER’S RISOTTO

chicken, braised leeks, wild mushrooms, white wine, herbs & cream (gf)

THIRD COURSE
AMED LINE-CAUGHT SNAPPER

peanut spiced crust, cucumber salad, yogurt dressing (gf)

DESSERT
TRIO OF PASSION

passionfruit pannacotta, sorbet & mousse with chocolate bubbles & fresh basil {v) (gf)

TO FINISH
SELECTION OF HOUSE MADE TRUFFLES & PETIT FOURS

(gf) g|uTen free (v) vegetarian

Lopper
Kitchen - Bar- Rooftop

EASTER FEAST

A 4-COURSE EASTER WEEKEND
CELEBRATION DINNER

RP 850,000 per person

+ 21% government tax & service charge



