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415 per person

SNACKS

Brioche, Taramasalata, Caviar
Wagyu Bresaola, Fermented Shitake, Sherry Caramel
Grilled Scampi, Crispy Rice, XO Butter
Crayfish, Bisque, Charred Mandarin

ENTREE

Smoked Salmon, Kumara Waffles, Whisky Butter, Honey

MAINS (CHOICE OF)

Wagyu Short-Rib, Black Pepper Sauce, Bok Choy

Saikyo Miso Tooth Fish, Crispy Eggplant, Spinach

SIDES FOR THE TABLE

Candied Bacon & Balsamic Broccolini

Truffle Mash, Gruyere, Caramelized Onion

DESSERT

Soft Chocolate, Fresh Cherries, Vanilla Chantilly, Cherry Sorbet

ALL DISHES MAY CONTAIN TRACES OF GLUTEN, NUTS & DAIRY.
PLEASE INFORM OUR TEAM OF ANY SPECIAL DIETARY REQUIREMENTS.
MENUS ARE SUBJECT TO CHANGE DUE TO SEASONALITY AND PRODUCT AVAILABILITY.
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