Dinner Course
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Served period / 18 September 2024 — 19 November 2024

Amuse
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Caviar with seven condiments, Pier 8 style
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Steamed scallops covered with turnip meringue, Sauternes and collatoula sauce
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Soup of the day
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Roasted golden sea bream with Matsutake mushroom and jasmine tea risotto and tomato broth
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Wagyu beef fillet steak with Italian black truffles
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Black tea ice cream and pear mousse with grape sorbet
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Coffee or tea
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For menu ingredients queries: please ask your server.
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Our rice is sourced from several different producers if you would like further information please ask your server.
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