Steamed brioche, coppa, manchego, olive oil

——r

Wagyu tartare taco, egg mayonnaise
Mackerel tar;l-e—;ohlrabi, ikura
Chilled_t_o;to gelée
Truffle scallop quenzlie—,ijennel, lobster bisque
Foie gras mont blanc, méndarin, cointreau, chestnut
Atlantic cod a l;;:gaise, pea purée
Aged duck, Cromes;;asparagus, beetroot
Carbor;muscat
Apple tarte tatir:;i‘o koji ice cream

Sweet treats

..
$100++

with wine pairing $200++
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Duck rillettes, gherkin, raspberry

—_—

Tuna tartlet, sesame, shoyu, White kofnbu
Air baguette, sauée gribich{:t;:dut'ch cel . j
Wagyu tartare ta;:o, egg mayonnaise
Watercress royale, ;urée, ayruga caviar
Chilled:;;to gelée

—_—

White asparagus, blue crab, béarnaise

——t

Lobster ravioli, cordyceps mushroom, wild mushroom broth
Foie gras mont blanc, méndarin, cointreau, chestnut
Atlantic cod, zucch—i:ij—s;uce fumet, tonburi
A5 miyazaki wag;:;xtures of umami

—

Carbonated muscat

Chilli ime
Kloney lemon, peach compote, black lemon sorbet, caramelised granola
. —

Sweet treats

L

$250++
with wine pairing $435++




