
5  COURSE
$88++

C O L D  A N G E L  H A I R
Truffles, Kombu, Caviar

S N A C K S

V E N U S  S C A L L O P
Ginger Garlic Chives Oil, Sesame Shoyu

K A O  M I A N  B A O
Pork Belly Rillettes

R A C K  O F  L A M B
Pomee Puree, Herbal Jus, Nai Bai

W A G Y U  S I R L O I N

I B E R I C O  P O R K  S E C R E T T O
Charred Kale, Apple Cider Pineapple Jus

C L O U D Y  E A R L  G R E Y
Caramel Foam, Popcorn, Toffee Sauce

P E T I T  F O U R

or

or

Burnt Broccoli Puree, Pickled Fungus 5-Pepper Jus

C O L D  A N G E L  H A I R
Truffles, Kombu, Caviar

S N A C K S

V E N U S  S C A L L O P
Ginger Garlic Chives Oil, Sesame Shoyu

K A O  M I A N  B A O
Pork Belly Rillettes

R A C K  O F  L A M B
Pomee Puree, Herbal Jus, Nai Bai

W A G Y U  S I R L O I N
Burnt Broccoli Puree, Pickled Fungus 5-Pepper Jus

C L O U D Y  E A R L  G R E Y
Caramel Foam, Popcorn, Toffee Sauce

P E T I T  F O U R

F I R E  G R I L L E D  O C T O P U S
Curry Eggplant Caviar, Chorizo Crumbs

A T L A N T I C  C O D
Black Bean Paste, Braised Leek, Buerre Blanc

G R A P E F R U I T  G R A N I T A
Coconut Jelly, Strawberry Jam, Mint Meringue

DINNER TASTING MENU

8  COURSE
$148++

or

I B E R I C O  P O R K  S E C R E T T O
Charred Kale, Apple Cider Pineapple Jus

or


