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 215 per person 
 

Gls Nyetimber, Classic Cuvee, England 
 

Canapés  
Mushroom arancini, truffle mayo 

Irish beef tartar, brioche  
Irish oysters, ginger cucumber dressing 

 

Starters 
Seared scallops, white onion purée, roasted Cèp mushrooms, treacle bacon 

 Crab & leek tart, hollandaise 
Foie gras & chicken liver parfait, port wine jelly, brioche 

 

Mains 
Beef filet Wellington  

With black truffle mash, glazed carrots, seasonal greens and red wine jus 
or 

Roasted sea bass  
 With lala clams, caviar and aromatic fish consommé,  

 

Dessert platter 
Salted Caramel “Bon Bon” 

 
         Prices stated are subject to 7% GST and 10% service charge 

  If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients  
        in our dishes before you order your meal. 


