
 

Amuse Bouche 

Cod Brandade & Poached Oyster, Yuzu Emulsion 

∞∞∞ 

Truffle Foie Gras Xiao Long Bao 

Supreme Squash Gravy 

∞∞∞ 

Langoustine Ceviche 

Caviar, Basil Crisp, Crustacean Consommé 

∞∞∞ 

Steamed Giant Grouper Fillet 

Handpick Greens, Manjack Berries and Salted Bean Sauce 

∞∞∞ 

Lobster Medallion & Chicken Roulade 

Shio Kombu, Morel Sauce, Seasonal Green, Chestnut Mousseline 

Or 

Lobster Medallion & Japanese M7 Kagoshima Beef 

(Additional $20++) 

Shio Kombu, Morel Sauce, Seasonal Green, Chestnut Mousseline 

∞∞∞ 

Dark Chocolate Cherry Mousse  

Berries Cremeux & Strawberry Framboise Sorbet 

 

Vittoria Coffee or The Cottage Fine Tea 

Homemade Mignardises 

 

$128++ per person 

( Add on $10++ For one glass of Kir Royal) 



 

 


