THE FORKS ROOM SERVICE MENU
SATURDAY JULY 3°°
4-8PM

STARTER

FRIED VEGGIE SPRING ROLLS WITH SESAME COLESLAW, GINGER
DASHI AND CHILI AIOLI. 16

MAINS

SLOW ROASTED, LIGHTLY SMOKED PRIME RIB AU JUS WITH

HORSERADISH CREAM SAUCE. 39

SAUTEED RED SNAPPER WITH LEMON BROWN BUTTER, CAPERS,
CURRIED RICE AND PINEAPPLE CHUTNEY. 36

VEGGIE AND CHEESE STUFFED RAVIOLI WITH BASIL CREAM AND
PARMESAN CHEESE. 22

ALL ENTREES SERVED WITH VEGETABLE AND STARCH OF THE DAY

DESSERT

CHOCOLATE PEANUT BUTTER CHEESE CAKE WITH CHOCOLATE
SAUCE AND PEANUTS. 11



