Dinner Course
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Served period / 17 July 2024 — 17 September 2024

Amuse
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Striped yellow jack carpaccio with herb salad and lemon dressing
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Soup of the day
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Garlic breadcrumb crusted sea bream with half boiled egg and herb sauce
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Wagyu beef filet steak with Italian black truffles
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No-bake cheesecake with fresh cream sauce
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Coffee or tea
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Prices are inclusive of service charge and tax.
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For menu ingredients queries: please ask your server.
TLaAF¥— - BHICOWTOZHEIRFRY CEHVaEbE (LT,
Our rice is sourced from several different producers if you would like further information please ask your server.
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