
T O  B E G I N

LO B S T E R  SA L A D  Ossetra caviar, potato blini, koji mayo, nori furikake, masago arare

O P T I O N A L  F O I E  G R A S  C O U R S E  +$25

S E A R E D  F O I E  G R A S  toasted brioche, mulled cider gel, poached pear, candied kumquat

A P P E T I Z E R  C O U R S E

M A I N E  S CA L LO P  hazelnuts, sunchoke espuma and confit, charred scallion vinaigrette

R OYA L  R E D  S H R I M P  tandoori spiced carrot, panisse, yoghurt-carrot emulsion

T O R T E L L E T T I  PA S TA  fontina cheese filling, chestnut velouté, ham matignon
(add black winter truffle +$27)

F I S H  C O U R S E

B L AC K  S E A BA S S  borlotti beans, ditalini pasta, winter “pistou” broth

FA R O E  I S L A N D S  SA L M O N  braised red cabbage, white apple purée, confit rutabaga, dill

M E A T  C O U R S E

B E E F  T E N D E R LO I N  maitake mushrooms, black garlic, broccolini, Bordelaise sauce

AG E D  D U C K  B R E A S T  caramelized parsnip purée, brown butter farro, glazed beet root, Madeira jus
(add foie gras +$25)

D E S S E R T

VA N I L L A  C OT T O N  CA K E  almond, strawberries, aged balsamic, strawberry ice cream

DA R K  C H O C O L AT E  D E L I C E  milk chocolate glaze, cherry ice cream
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$175 per pers�


