
 
 

Island Chief Dinner 
 
 

Madly’s ST. Marie Entre Deux Mers 2006, Bordeaux France 
 

“Cinco Jotas” Iberico Jamon fennel and cucumber 
pickle de nigris balsamico 25yr  

 
 

The Escapement Pinot Noir 2006, New Zealand 
  

Confit of Maldivian Lobster  
with crustacean bordo truffle mouseline and wild rocket 

 
 

Torbreck Run Rig 2002, Australia 
Chateau Haut Brion 1988, France 

Chateau Chevral Blanc 2004, France 
 

Braised wagyu beef cheek on crushed potato 
pepper salsa and poaching liquer 

 
 

Cheese 
 Taleggio with spiced carrot puree, quince paste  

and balsamic reduction 

 
 

Prunotto Moscado D.Asti 2006, Piemonte Italy 
 

Ensemble of pear 
parfait, poached and sorbet vanilla glass coil  

 
 

Priced at US$ 220 + per person for bed and breakfast guest  
and US$ 185 + per person for full board and half board guest  

All prices are subjected to 10% service charge 


