


enjoy phant (astic) wines…

2010 phant sauvignon blanc
crunchy green apple, capsicum and fig tones 
with well balanced, fresh finish

2010 oude compagnies post pinotage rose
fresh strawberry and mulberry flavours
with softly rounded acidity

2008 phant cabernet sauvignon
full bodied cassis and black berry fruit 
with silky tannins and cedary spice

menu…

starters…

1. pressed goose foie gras, port wine jelly and apple purée 
2. yellow fin tuna carpaccio, diced ripe avocado 

and crispy lamb`s lettuce
3. minced veal with ricotta and parmesan cheese, 

arugula and truffle pearls 
4. smoked duck breast with marinated pumpkin, 

ricotta cheese and pine nuts 
5. seared scallops, cauliflower purée 

and black winter truffles from piedmont 

soups…

6. lobster bisque, potato confit in butter 
and saffron mayonnaise 

7. muscat pumpkin soup and baked apple tart 

main courses…

8. seared wild sea bass, fennel purée 
and grilled orange fennel 

9. lamb fillet with pancetta, white bean tartar 
and roasted peppers 

10. pan fried tiger prawns, rosemary bread, 
pine nuts and spicy tomato sauce 

11. braised ox cheeks, parsnip purée and glazed carrots
12. sous vide ibérico pig saddle, mashed potatoes 

and caramelised onion 

desserts…

13. mango cake with white valrhona chocolate
14. crispy apple roll with caramel 

and maple syrup ice cream 
15. frozen chocolate - vanilla parfait and chocolate sauce
16. peanut butter mousse, jasmine rice  espuma 

and caramelised banana

frid*ex
means friday experience…

taste, combine and experiment 
your    way    through    our 

innovative frid*ex menu.  

16 Culinary  highlights.

how   you  order,   how 
often      you     order

which     sequence 

remains up to you

wines by…

…sheraton welcome drink


