
DINING BY DESIGN

An inspiring landscape, a table for two and a toast to a special occasion. 
Imagine the most romantic of settings, and Anantara’s Dining by Design brings it to life.

SURF AND TURF
350 USD per couple

Amuse bouche
Seared tuna nicoise salad, confit potato, citron, and squid ink tuile

Starter
Beef carpaccio, lemon-infused olive oil, fine mesclun  
homemade pickles and a parmesan frico

Soup
Smokey squash soup, truffle cream foam, toasted almond flakes

Palate cleanser
Sorbet au citron served in a frosted glass

Main course
Wagyu beef medalion and herb marinated local  
lobster served with turmeric potato puree and beef jus

Dessert
Molten chocolate lava cake served with coffee ice cream and strawberry coulis


