
LEMURS DINNER SERIES

ARTISAN BREAD & BUTTER COLLECTION V

OR

(Pre-order only dietary option)

DF, VE with olive oil 
GF bun 

••••••••••••••••••••••••••••

SPICED SWEET POTATO & COCONUT BISQUE  
GF DF V VE  

Ginger, turmeric infused oil, crispy plantain chips

••••••••••••••••••••••••••••

STONE FRUIT SALAD &  BAOBAB GF DF V VE

Shaved fennel, fresh mango, frisée, compressed 
peaches, toasted macadamia nuts, baobab honey 

vinaigrette

 ••••••••••••••••••••••••••••

CACAO & GREEN PEPPERCORN BEEF  
SHORT RIBS GF

Wild rice and cassava purée, charred baby carrots, 
asparagus spears, cipollini and vanilla reduction

 OR 

(Pre-order only dietary option) 

MAHOGO SY VOANIO WITH CURRIED  
LIMA BEANS GF DF V VE

The creamy coconut cassava served alongside 
savoury curried bean, fried cassava 

••••••••••••••••••••••••••••

MADAGASCAR CHOCOLATE DREAM V 

Madagascar single origin Manjari chocolate cake 
with vanilla custard and chocolate crèmeux

OR 

(Pre-order only dietary option) 

MADAGASCAR GUANAJA CHOCOLATE 
MOUSSE VE

Light chocolate mousse layered with dense 
chocolate sponge  

••••••••••••••••••••••••••••

CAFFÈ MONTE COFFEE & ASSORTED TEAS

GF = Gluten-Friendly*  DF = Dairy-Friendly  V = Vegetarian  VE = Vegan

*The zoo is not a gluten-free facility


