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Easter Dinner at Flying Fish

3 COURSE SET MENU

ENTREE
BEETROOT CURED TASMANIAN SALMON
Freeze dried mandarin, lime segment, dill mayo and miso glaze

MAINS
HERB CRUSTED RACK OF LAMB
crispy polenta, caramelized onion puree, mint and cherry wine jus

OR

PAN FRIED MAHI-MAHI
sweet potato crisp, pickled shallots, brocolini, lobster bisque

DESSERT
WHITE CHOCOLATE & COCONUT PARFAIT

paw paw gel, pineapple caviar, berry coulis
meringue and Persian fairy floss

F$105

PER PERSON

Please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerances.

All restaurants and bars are cashless venues. Payment accepted only via credit card or room charge.
Terms and Conditions: Prices are inclusive of 25% government taxes.



