OMO

CUISINE

3 COURSE SET

APPETIZER
Choice of one
SEASONAL VEGETABLE MINESTRONE o
Cherry tomatoes, vegetables, herb pistou
NICOISE SALAD o

Baby beans, butter beans, capers, olives, cherry
tomatoes, chicory, anchovy dressing, soft cooked egg

MAIN
Choice of one
TANDOORI CAULIFLOWER o
Kale, pomegranate, cashew, nigella yoghurt
MISO SALMON

Marinated seaweed, radish, avocado and edamame
salad, Japanese-inspired dressing

FILET MIGNON STEAK
Café de Paris, green asparagus, beef jus

DESSERT

STICKY DATE PUDDING ®
Butterscotch sauce, vanilla ice cream

KRISFLYER ]
EXPERIENCES | @D Tl
0 pARTHERSHIP WiTH NAsTERCARD"

nnnnnnnnn
sssssssss



