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Scallop tartlet
Cucumber, mango, avocado mousse, oscietra caviar
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Foie gras ganache
Balsamic macerated strawberry, coconut powder, strawberry glaze,
pink peppercorn, toasted brioche

ARNBRIIE (NG
HrEWMSE, BRERRDTE, EREE BWNE
Wagyu beef carpaccio
Stracciatella, aged parmesan, egg yolk gel, black truffle
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Pasta for two
Rigatoni ala vodka
Butter poached Boston lobster, basil, smoked tomato
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Roasted patagonian toothfish
Grilled asparagus, piquillo crumb, red prawn, mussel saffron sauce
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Grilled Australian wagyu striploin
Roasted butternut puree, pumpkin furikake, truffle butter, madeira jus

#Hf =X DESSERT

izl | =i m
68%RITFE NP, FERETOR, BRTE, FORKER
My heart for you
68% Dark chocolate cream, caramelized pistachio,
raspberry compote, pistachio ice cream
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