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Cort: thl Fillinay o e

Uni on brioche, salmon roe, micro-greens, avocado mousse

Endless [ove

Hokkaido scallop with Serrano ham, black caviar,
beetroot & pine nut croquette, herb-infused olive oil, Parmesan chip

Opere St

Foie gras ravioli, Roma pepper, mascarpone, essence of basil

rspos: Of Joppder

Raspberry & yoghurt sorbet

WW% [ove e Terder

Blue-eye cod, Blue- Wagyu No. 5 Striploin,
swimmer crab cake, 0/@ truffled pommes purée,
Granny Smith apple, silver dollar mushroom,
pommes purée & garden vegetables, thyme-
seafood bisque infused red wine reduction
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\ f a Tiramisu au matcha

Pistachio sponge & wild berry compote
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n / $180 net / couple
Y  20% discount on menu price for champagne and wine bottles



