
FRITZ SEAFOOD PLATTER
Oysters, prawns, marinated Japanese mackerel, blue mussels

A LITTLE SOUP
Creamy garlic soup, pickled garlic, shallot and herb toast

TO START 
 “Onion soup” croutons

Parmesan crackers and their toppings 

THE STARTERS
Deep-fried vegetable beignets, olivade dip

THE MAINS

Lentil, foie gras and poached egg salad
Poached chicken “vitello tonnato”

Herb breaded pan-seared seabass roulades, creamy tomato
sauce, fennel fondant rice

All prices are subject to 10% service charge and 6% GST
RM220++ per person

Three-flavour croquembouche
DESSERTS

Almond, cardamom, orange and pear tart
Rum baba and its condiments

Roast miso-cured tenderloin, flambéed at the table, pink pepper
and wasabi shoot sauce,  homemade French fries

or

29TH SEPTEMBER 2024

SundayLunch


