
We feel privileged to be serving you today!



Amuse Bouche

Red Prawn Crudo (MSC)

Fukuoka Ebisu Oyster (MSC)

Rougie Roasted Duck Foie Gras

Crispy Scale Amadai

Grilled Hokkaido Scallop

Half Roasted Yellow Chicken for 2

(+$298)

OR

M7 Wagyu Beef Tenderloin

Pre Dessert 

Baba Au “Whisky”

Petit Four

COLD STARTERS 

Kaviari Baenki Caviar 30g (MSC)

Hong Kong Farm Heritage Tomato

Yellow Tail Crudo (MSC) 

Rougie Foie Gras “Parfait”

Red Prawn Crudo (MSC)

HOT STARTERS 

KIN Farms Organic Egg 

Rougie Roasted Duck Foie Gras

SUSTAINABLE FISH

Norway Salmon “Grenobloise” (MSC)

Crispy Scale Amadai

Grilled Boston Lobster (MSC)

Whole Roasted Seabass For 2

ARTISAN MEAT

Twice Cooked Brisbane Quail

M7 Wagyu Beef Tenderloin

Whole Roasted Yellow Chicken For 2

SEASONAL SWEETS

Les Freres Marchand

Baba Au “Whisky”

Amaou Strawberry Sorbet

Seasonal Ice Cream & Sorbet 

Winter 
Degustation

$1088

Wine Pairing 4 Glasses $480

(MSC) – Marine Stewardship Council-Certified Sustainable Seafood
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