
 
Alpaca Menu$500pp + 10%1st courseScallop Ceviche

 Raw scallops marinated in lime and orangejuice with jalapeno, avocado, mango & passion fruit, served with tostadaVitello Tonnato

 

Slices of aromatic veal served in a rich fish sauce made from tuna capers & anchovy2nd courseSea Bass MeunièrePan-fried sea bass fillet with brown butter, capers and lemon, served with parsley & shallot saladBavette WagyuBavette with bone marrow
Roast ChickenRoast half bird served with bacon stuffing and chimichurri SidesBroccolini with garlic & lemonFries with rosemary salt3rd courseMarco Pierre White’s lemon tart



Alpaca Menu$588pp + 10%1st courseOysters Rockefeller Oysters - Natural Salmon GravlaxThinly sliced house cured salmon served on a warm potato rosti, with horseradish créme fraîche & ikuraVitello Tonnato Slices of aromatic veal served in a rich fish sauce made from tuna capers & anchovyCrab BisqueFresh local crab bisque served with crab meat and & créme fraîche2nd course Lobster Frites 398Whole fresh lobster roasted on the half shell with white wine, tarragon, mustard and parsley, served with fries Bavette Wagyu Bavette with bone marrow Chicken Roast half chicken on a bed of stuffing, topped with jus & watercressSidesBroccoliniPeas & BaconFries3rd courseThe Hot PineappleGrilled pineapple with passion fruit jelly & homemade vanilla ice cream

Freshly shucked oysters served 
Scallop Ceviche Raw scallops marinated in lime and orange juice with jalapeno, avocado, mango & 
Clam Chowder (serves one)New England-style clam chowder, served with 

Sea Bass MuenierePan-fried sea bass fillet with brown butter,capers, and lemon, 
Roast half bird served with 

Broccolini with garlic & lemonCreamed alpaca menu
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