
A M U S E - B O U C H E
Wagyu Tartlet - Light rye tart shell, hand-chopped Wagyu, 

Pairing: Vintage Champagne 

C O L D  E N T R É E

Pairing: Dry Riesling 

H O T  E N T R É E
Caramelized Foie Gras - Seared foie gras, spiced pear purée, 
toasted brioche, aged balsamic pearls.

Pairing: dessert wine

S I G N A T U R E  D I S H
Dry-Aged Wagyu Ribeye (MB9+) - Charcoal-grilled Wagyu, 
black garlic jus, smoked salt, crispy leeks.

Pairing: Bold Cabernet Sauvignon 

S E A S O N A L  V E G E T A B L E  C O U R S E
Charred Maitake Mushrooms - Fire-roasted mushrooms, miso 

Pairing: Earthy Pinot Noir 

P R E - D E S S E R T
Frozen Blood Orange & Campari Granita - Shaved granita, 

Pairing: Aperitif-style Vermouth or a low-ABV Negroni twist.

D E S S E R T

Pairing: Tawny Port or Espresso Martini with house-infused vanilla vodka.

P R I V A T E  D I N I N G  D O M E  M E N U
P R I V A T E  D I N I N G  D O M E  M E N U

7 - C O U R S E  D E G U S T A T I O N  M E N U

A M U S E - B O U C H E
A delicate bite to excite the palate

S T A R T E R
Chilled oysters with Champagne granita and yuzu pearls, 

S E C O N D  C O U R S E
Pan-seared scallops on a bed of pea purée, crispy pancetta, and 
lemon butter sauce.

T H I R D  C O U R S E

M A I N  C O U R S E

and red wine jus.

P R E - D E S S E R T
A refreshing basil and lime sorbet, topped with raspberry dust.

D E S S E R T
Rich chocolate fondant with a liquid caramel centre, served 
with Madagascan vanilla bean gelato and gold leaf.

7 - C O U R S E  T A S T I N G  M E N U 
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