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All prices are subject to 10% service charge
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Hokkaido Scallop Carpaccio LA e . o

with pickled asparagus and salmon'roe - '\ % =sf3. <
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Gosset, Excellence, Brut, NV, France " A J
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Carabineros :
with caviar, green apple and sabayoh .
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with pearl vegetabl.es and tortellini
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Sea Bass

with green pea, barley and fish velouté
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Elderton E-series, Unoaked Chardonnay, Barossa VaIIey, Aust
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Mint and Basil Sorbet a’e s "N
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Australian Wagyu M8 Strtplwn

with potato pave, shimeji mushroom, kale and beé
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Zuccardi Valles, Malpec, Argentina_ o
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