CRUISE THE MEDITERRANEAN

3RD DESTINATION :
SOUTHERN ITALY CULINARY TREASURE
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FOUR PEAKS RESTAURANT
COASTAL MEDITERRANEAN CUISINE

DESTINATION MENU ( )Italy APPETISERS MAINS SOUP

APPETISERS (ANTIPASTI) ¢ Ham Croquettes $72  Y< Roasted Spring Chicken fj $130 Chef’s Daily Soup 362

Caprese Raviolo (7 $82 Pimento mayonnaise Coriander, fingerling potatoes, lemon,

Two Raviolis filled with mozzarella & kalamata olive -

ricotta, spinach, tomato jus, basil puree % Escargots () o & ;\Bf(fl Lok;ste;' ]flsque @ $98

: i uff pastry ha
Yellowtail Crudo "Amalfi" $98 Parsley, crouton .
Hamachi carpaccio, Amalfi lemon e i\(/Iorr?ccan Lgm(lj) Ribs (] S178
: A e oghurt, coriander

Sl TR, © el & ABC Caesar Salad (Gueridon Service) (1 $95 2 SIDES

Fr_itto Misto Napo_letapo @ S105 Shaved parmesan, anchovies, )

Fried cqlamarl, whitebait, prawn, crouton, bacon Iberico Pork Chop 5198 %¢ Charred Cauliflower, Tarragon Yoghurt $48

anchovies, potato wedges, aioli Apple chutney, calvado jus 7k

Insalata Caprese ¢ 1 $109 Burrata Heirloom Tomato Salad ¢/ (]  $127 ! :

Fresh mozzarella, tomatoes and basil Figs, basil . Sauteed Spinach (Cream/ Garlic) (7 $56,/548
' Charred Beef Short Ribs (] $238 Mashed Potatoes ¢ ) 48

SOUP Wt W= W $1%8 Roasted pumpkin puree R R

Sicilian Seafood Soup (Zuppa di Pesce) () $98 centsnCil ,om arigrs ] . F h B ith Bal i

Tomato-saffron broth, prawns, clams, Egg yolk, garlic, capers, onions, beef dip TenENER LB als ol f 548

squid, mussels, garlic crostini Cochinillo - % or half Spanish Suckling Pig v¢ Smoked Carrots, Honey, Almond $52

PASTAS Jamén Iberico (36 Months Curation)  $195 Greens, jus ¥4 $382 / half 5698 P&

Tagliolini al Burro e Parmigiano ¢/ $108 (price per 50 grams)

Butter, Parmigiana Reggiano, lemon FOR SHARING

Paccheri al Pesce Spada $132 PASTAS LARGE PLATES omins cooking) DESSERTS

Rigatoni, tuna, capers, olives, tomato base

MAINS L 4 & Bucatini Pasta ¢ (1) S118 %} Roasted Whole Yellow Farm Chicken $388 <y Crema Catalana fj $75
Chicken Parmigiana j 5165 Spiced tomato sauce, parmesan, (serves 3-4pax, 1.8kg) Figs, orange
Rich tomato sauce, melted mozzarella, basil
parmesan, vegetables, fries s 2 Soufflé A $

: o)
Branzino alla Siciliana ¢ $192 Wild Mushroom Pappardelle ¢ ] $139 ¢ Roastefi ittt flilin e sle , S428 <>(Vani|la, chocolate or strawberry)
Grilled sea bass, caponata, lemon, pine nuts Morel mushroom, black truffle Pumpkin, preserved lemon, black olives
Tagliata di Manzo Soa (serves 2-3pax, 600 grams) ~ Crépe Suzette (Gueridon Service) $99
Grilled striploin, rocket, parmesan, Seafood Shell Pasta () (1 $148 : ) &t ‘
roasted potatoes Clam, prawns, squid, mussels, Grilled M5 Bone In Striploin @ $620 Assorted Cheese Board S127
DESSERT lobster bisque Green peppercorn sauce il “r\

- - - - (serves 2-3pax, 600 grams) 4 i\
Tableside Limoncello Tiramisu (] $88 I
Classic tiramisu assembled live at your / I
table -espresso-soaked ladyfingers, yaR i T
mascarpone cream, cOCoa. ,/ I nanue
¢ Withahint of limoncello, inspired by Southern V'S -@- Four Peaks Classics @ Vegetarian @ Dairy @ Nuts @ Shellfish * Maghreb Cuisine % New Items t NN

Italian dessert traditions. ) ) ) ) | s \7\ VP2 L \ \
A7AMAATATIATE AN AR TAATAATAATAUEAUEAAUE AU ATE R USRS RERRUERRS R NERNS RN Food allergy notice : Please inform our staff of allergies or diary restrictions you may have. A= )},\¥ é"’{ N ::-Eﬁ:.u 3”“,,“{
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