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5-course set menu 218

8 - 15 May

MOTHER’'S DAY 202;1

AMUSE BOUCHE
Oyster [, sf)

Ponzu pearls, dill oil

Cured Flounder Carpaccio (1)
Leek, ginger, yuzu soy

Asparagus “Sushi Rice” Risotto (gf, v)
Spinach, snowpeas

Poached Lobster (80g) (sf)
Beurre blanc, caviar, kohlrabi, lime leaf oil

A5 Miyazaki Wagyu Striploin (100g) (gf)
Seaweed demi-glace, sansho cream

Strawberry St. Honore
Pistachio choux, almond crumble

Set menus are available until 10pm daily

(r) raw (n) contain nut (sf) shellfish (gf) glutenfree (v) vegetarian (vg) vegan
Prices subject o 10% service charge and prevailing government taxes.
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