—
RESTAURANT & BAR

% Milk Bread, Gula Apong, Whipped Brown Butter

2 . 9
"4 Langoustine Tartlet, Parmesan, Jamon Iberico

i% Kagoshima Hamachi Crudo, Clarified Tom Yum, Yuzu Snow

Toothfish, Celeriac, Beurre Blanc
Supplement: N25 Oscietra Caviar 5g - add $20++

OR
l:%} Kagoshima A4 Wagyu Tenderloin, Jerusalem Artichoke, Black Garlic Jus
Supplement: Black Summer Truffle 5g - add $25++

’fd% Salted Lychee Sorbet, Jasmine Mousse, Lavender Honey

4-COURSE 88+ +

SPECIAL SUPPLEMENT

Main: Kurobuta Pork, Charred Corn, Miso Beurre Blanc Sauce 35++
Santa Helena Varietal Cabernet Sauvignon (Chile) 20++

Dessert: Brillat Savarin Cheese 12++

Menus and prices are subject to change.
All prices are subject to 10% service charge and prevailing government tax.

Consuming raw or undercooked meat, seafood, shellfish, poultry, or eggs may increase
your risk of food-borne illnesses.



