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Tomato Jelly, King Salmon Roe

Szaszer

LANGOUSTINE CEVICHE
Otoro, Pickled Baby Vegetables

Soue

CANADIAN BROWN CRAB BISQUE
Poached Alaskan Crab Leg

PAN-FRIED BRITTANY SEABASS
Green Peas Purée, Lime & Lemongrass Sauce

 Phaind
CHERRY WOOD SMOKED FRENCH PIGEON & FOIE GRAS
Creamy Barley, Aged Parmesan, Rainbow Baby Carrot,
Green Cauliflower, Winter Truffle Jus
OR
SOUS VIDE STOCKYARD WAGYU RIB-EYE
Fondant Potato, Creamy Beetroot Purée, Grilled Baby Leek,
Caramelised Shallot, Bordelaise

T/ Deiderl

RASPBERRY MOUSSE CAKE
Champagne Jelly, Rose Meringue

Subject to 10% service charge.
Please advise our team of any dietary requirements.
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