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Opyster & Beurre Blanc, Royal Caviar

Hi3% STARTERS
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Scallop Ceviche
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Fennel, tangerine and tarragon
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Duck Consommé
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Tortellini with winter vegetables
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Grilled Australian Wagyu Beef Tenderloin Poached Wild Caught Turbot
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Bone marrow crust, Swiss chard, wild mushroom, Poached with pears, parsnip, razor clams, Périgord black truffle

Périgord black truffle, bordelaise sauce
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Mille-Feuille
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Italian meringue, raspberry crémeux, cream cheese, raspberry
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Mop 1, 888+ per 2 person
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