DINNER TASTING MENU

AN D,
)

5 COURSL
$88++

SNACKS

COLD ANGEL HAIR
Truftles, Kombu, Caviar

VENUS SCALLOP
Ginger Garlic Chives/Oil, Sesame Shoyu

KAO MIAN BAO
Pork Belly Rillectes

RACK OF LAMB

Pomee Puree, Herbal Jus, Nai Bai

or

WAGYU SIRLOIN

Burnt Broccoli Puree, Pickled Fungus 5-Pepper Jus

or

IBERICO PORK SECRETTO
Charred Kale, Apple Cider Pineapple Jus

CLOUDY EARL GREY

Caramel Foam, Popcorn, Toffee Sauce

PETIT FOUR

3 COURSLE
$148++

SNACKS

COLD ANGEL HAIR
Truftles, Kombu, Caviar

VENUS SCALLOP
Ginger Garlic Chives Oil, Sesame Shoyu

FIRE GRILLED OCTOPUS
Curry Eggplant Caviar, Chorizo Crumbs

KAO MIAN BAO
Pork Belly Rillettes

ATLANTIC COD
Black Bean Paste, Braised Leek, Buerre Blanc

RACK OF LAMB

Pomee Puree, Herbal Jus, Nai Bai

or

WAGYU SIRLOIN
Burnt Broccoli Puree, Pickled Fungus 5-Pepper Jus

or

IBERICO PORK SECRETTO
Charred Kale, Apple Cider Pineapple Jus

GRAPEFRUIT GRANITA

Coconut ]elly, Strawberry Jam, Mint Meringue

CLOUDY EARL GREY

Caramel Foam, Popcorn, Toffee Sauce

PETIT FOUR



