PEACOCK
ALLEY

LAMB KOFTA | 29
Minced lamb, garlic sauce

PANKO CRUSTED ASPARAGUS (V) | 27
Siracha mayo

NACHOS (V) | 23
Avocado, tomato salsa, sour cream, cheddar cheese

THAI VEGETABLE SPRING ROLL (V, N) | 21
Class noodle, mushroom, carrot, cabbage, peanut,
Thai chili sauce

MALDIVIAN STYLE TUNA CUTLET | 26
Yellow fin tuna, potato, coconut, mango chutney

BEEF PASTRAMI SLIDER | 33
Emmental, sauerkraut, mustard

BFC | 29
Korean style buttermilk fried chicken, sweet and
spicy sauce

DEEP FRIED CALAMARI | 31
Togarashi, spring onion, lime yogurt dip

PERUVIAN STYLE CEVICHE (S) (D) | 29
Reef fish, red onion, chili, lime, coriander

MARINATED JUMBO OLIVES | 27
Carlic, rosemary, lemon zest

CAVIAR

Beluga 30gr | 433
Oscietra 30grams | 227

Served with buckwheat blinis, egg white, egg yolk,
créme fraiche, chives, onion

(V) Vegetarian | (S) Spicy | (P) Pork | (N) Contain Nuts | (D) Dairy
All our produce is prepared in an area where allergens are present. For those with allergies, intolerances, and special dietary
requirements who may wish to know about the ingredients used, please ask ateam member for assistance.
All prices are in US Dollars and are subject to service 10% charge and 16%GST.



