Canadian Snow Crab Salad
with citrus, avocado, creme fraiche and crispy rice
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Hungarian Duck Foie Gras Custard
- with truffle coulis and chives
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Celebration Dinner Menu
2026 Jerusalem Artichoke Veloute
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Sole Fish
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with black garlic, asparagus and sake beurre blanc sauce
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Lime Sorbet
All prices are subject to 10% service charge %@%—ﬁﬁé
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Pan-seared AUS Wagyu Beef Tenderloin

with oyster mushroom and port wine jus
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Penfolds Koonunga Hills, Shiraz Cabernet; Australia
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74% Chocolate & Mandarin Mousse Cake

with vanilla ice cream
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If you have any concerns regarding food allergies, please alert your server prior to ordering
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