
We feel privileged to be serving you today!



Autumn
Degustation

Amuse Bouche

Spanner Crab Crudo (ASC)

Kanpachi KombuJime

Rougie Roasted Duck Foie Gras

Crispy Scale Amadai

*Extra Course (+$110)*

Boston Lobster Tail (MSC) 

Half Roasted Yellow Chicken for 2

(+$298)

OR

Westholme M7 Wagyu Beef Tenderloin

Banoffee Feuillette

Petit Four

$888

Wine Pairing 4 Glasses $480

COLD STARTERS 

Kaviari Transmontanus Caviar 30g (MSC)

Heritage Beef Tomato 

Rougie Foie Gras Terrine

Kanpachi KombuJime

Fremantle Octopus Carpaccio (MSC)

HOT STARTERS 

Truffle & Parmesan RanOu Egg 

Chestnut Mascarpone Ravioli

Rougie Roasted Duck Foie Gras

SUSTAINABLE FISH

Sabah Grouper

Boston Lobster Tail (MSC)      

Crispy Scale Amadai

Whole Four Lined Sole For 2

ARTISAN MEAT

Dry Aged Rice Fed Duck 

Margra Lamb Loin & Chop

Westholme M7 Wagyu Beef Tenderloin

Whole Roasted Yellow Chicken for 2

SEASONAL SWEETS

Banoffee Feuillette

Valrhona Guanaja Chocolate Cremeux

Seasonal Ice Cream & Sorbet 


