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STARTERS

CHUTORO CARPACCIO (s)
Soya dressing, Olive oil
170

CRAB CAKE (p)(s)(6)
Kadaif crab cake with tarragon-tartare sauce
145

FOIE GRAS TERRINE (p)6)
Quince compote, duck fat brioche
137

HOKKAIDO SCALLOP CRUDO )
Melon, serrano chili, verjus, basil
165

STEAK TARTARE ON BONE MARROW BRULEE
Raw filet Mignon, green olives, gherkins
Chives, shallots, potato bark
169

MAINES
LOBSTER THERMIDOR (s)(p)

Maine lobster, parmesan crust
Whole 520 | Half 260

LANGOUSTINE LINGUINE (s)(p)(6)
Lemon creamy sauce, Langoustine, coriander stalks chimichurri
270

TURKEY ROULADE (G6)(p)
Bacon stuffed with apricot & sage, cranberry sauce,
Savoury bread pudding, sweet potato crumble,

Charred brussel sprouts
179

TURBOT MEUNIERE (s)(p)(6)
Turbot 250g filet, brown caper butter, shimeji mushroom
495

FILET MIGNON ROSSINI (p)
Filet Mignon, truffle jus, foie gras, home cut fries
420

DESSERTS
CHRISTMAS TRIFLE 6)(p)

Mascarpone Chantilly, fresh berries, vanilla sponge
45

TARTE TATIN G)(p)
Pink Lady apples, puff pastry, caramel sauce
56

PISTACHIO ICE CREAM (Nn)(D)
Candied pistachios, salted caramelized glaze
60

GINGERBREAD BRULEEp)(c)
Ginger spiced vanilla beans
54

(N) Contains Nuts (VE) Vegan (D) Contains Dairy (G) Contains Gluten
All Prices Are Inclusive Of 5% Vat, 10% Service Charge And 7% Municipality Fees
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