RESTAURANT =

V’ SA WEEK LAGOS
VIOIR

RESTAURANT | TERRACE | LOUNGE

DINNER MENU

APPETISERS

Please make your choice from

Fried Calamari
Deep Fried Pepper-Batter Calamari served with Lemon Aioli

Or

Noir Rillettes

Noir Dumpling (Beef or Pork) served with Soy sauce and Ginger Reduction

Or

Quinoa Salad

Served with Chickpeas, Mixed Herbs and Extra Virgin Olive Oil

Or

Prawn Bisque

Thick Rich Prawns Soup served with a Bread Stick and Aromatic Herbs and Truffle Oil

MAIN COURSE

Please make your choice from

Moir Beef Fillet
Pan-Roasted Local Beef Tenderloin served with Seasonal Mushrooms and Red Wine Sauce

Or

Moir Seafood Gratin

Baked Seafood Gratin, in Cream and Cheese served with Broccoli and Green Peas
Or
Roasted Chicken
Roasted Chicken served with Baby Carrot and Lemon Thyme, and Carrot Purée

Or

Mushroom Risotto

Risotto with Seasonal Mushrooms and Truffle Oil, Basil flavored

DESSERT

Please make your choice from

Chocolate Brownie
Homemade Noir Chocolate Brownie
Or
Carrot Cake

Homemade Carrot Cake topped with Icing Sugar served with mixed Red fruits

Dinner Menu is for N12,000, VAT, Service and Drinks not included. Payment must be with a VISA card or
VISA QR only.



