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X \ Crab tartlet
v Yubari melon salsa, artichoke panna cotta, beet root jelly
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Lobster salad
Oscietra caviar, granny smith apple, lemongrass ginger foam
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Wild mushroom salad
Burrata cheese, watercress, salsa verde
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Seafood platter
Alaska crab leg, Boston lobster, royal oyster, abalone
(Supplementary charge MOP198)
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Awaji onion soup
Slow cooked beef ravioli, grill confit truffle onion, garlic cheese baguette
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Fresh sliced truffle (Supplementary charge MOP88)
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Rossini Wagyu beef
Pan-fried duck foie gras, chestnut puree, Periguex sauce
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Pan-fried Glacier 51 tooth fish
Scallop crab stuffed morel, grilled pak choy, broccoli puree, ikura champagne beurre blanc
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Satsuma imo Parisian gnocchi
Pecorino sardo, sautéed swiss chard, cauliflower mornay, cheese foam
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Bright night

Chiffon sponge, citrus jelly, vanilla mousse, mandarin sorbet
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