
  
 
 
 
 
 
 
 
 
 
 

Welcome Drink 

Rough Love - Tanqueray, Champagne, Shiso Umeshu, Lime 

 

******* 
 
 

Amuse 

Tuna Tartare “Sandwich” Wasabi, Togarashi “Toast” 

 

******* 
 

1st Course Choice Of… 

Hamachi “Ceviche”, Hokkaido Scallop, Marinated Ikura, Citrus, Wasabi 

Grilled Octopus, Jalapeño, Pickled Radish, Dashi, Nori, Soy Aioli 
Maryland Blue Crab Cake, Heirloom Tomato Relish, Basil Aioli 

Bone Marrow Flan, Mushroom Marmalade, Parsley Salad, Bordelaise 
Butter Lettuce Salad, Point Reyes Blue Cheese, Champagne-Herb Vinaigrette 

 

******* 
 

Main Course Choice Of… 
USDA Prime Filet Mignon 170g 

Miso Ora King Salmon, Wasabi Potato Purée, Ikura, Shiso Yuzu Kosho 
Baby Chicken Cooked On Rotisserie, Wild Field Mushrooms, Natural Jus 

Double Thick Iberico Pork Chop, Apple-Apricot “Moustarda” 

 
                       ******* 

 
Sides For Table… 

Peewee Potatoes, “Patatas Bravas” Garlic Aioli 
Creamed Spinach, Fried Organic Egg 

 
                       ******* 

 
Dessert Choice Of…… 

Deconstructed Matcha Opera, Chocolate Chantilly, Strawberry Ice Cream 

Kaya “Baked Alaska” Coconut Cake, Pandan Ice Cream, Coffee Crumble 

 


