
Discounts are not applicable for set menus
Please advise us of any special dietary requirements, including potential reaction to allergens. 
Prices are subject to prevailing taxes and service charge.

S I G N AT U R E  5  C O U R S E  S E T  M E N U  2 2 8

W I N E  F L I G H T  9 8

To  Start
KAVIARI OSCIETRE CAVIAR 15G

Blini, Crème Fraiche
Laurent-Perrier Brut NV

Appetiser

CRAB CAKE +10
Passion Fruit, Chilli, Daikon Salad

2018 Pouilly-Fumé ‘Les Chailloux’, Domaine Chatelain, Loire, France 

Intermediate
FOIE GRAS

Naranja Orange, Chestnut, Heirloom Carrot
2019 Riesling Kabinett ‘Wehlener Sonnenuhr’, Dr. Loosen, Mosel, Germany 

Mains

Dessert

2019 1er ‘Clos des Myglands’ Domaine Faiveley, Burgundy, France 

WYLARAH, WAGYU, MB8
100% Purebred Japanese Wagyu,

 New York Strip, House Salad,
Truffle Sauce

CHAWANMUSHI
Wild Mushrooms, Black Truffle,

Hazelnuts

STUFFED PORTOBELLO
Pork, Ginger, Bacon Mayonnaise,

Katsuobushi

YAKINIKU BBQ BLACK COD
Kimchi Slaw, Baby Gem,

Medjool Dates

SPICED FUJI APPLE
Honeycomb, Cream Fraiche, Honey Mochi, 

Yogurt Ice Cream

CHOCOLATE SPHERE
Orange Confit, Peta Zeta, 

Chocolate Ice Cream

2018 Muscat de Beaumes-de-Venise, M. Chapoutier, Rhone Valley, France 


