
 

DINNER MENU 

 
Duo of Starters  

Oyster, Smoke Caviar & Horseradish Mignonette 

Ahi Tuna & Watermelon Crudo 

 





Honest Goodness  

Fried Green Tomato with Crispy Pork Belly 

Fried Chicken, Oscietra Caviar & Crème Fraiche 

 





Surf & Turf 

Japanese Wagyu, Cognac & Peppercorn Dem 

 Crispy Seared Crab Cake, Black Pepper Sauce 

& Cold Pressed Pickles 
 





Fig & Lime Tart 

Lime Curd, Caramelized Fig & Eggnog Foam 

 

 

 

 

$225++ per person 

Menu is subject to change due to availability of fresh and seasonal produce 

 

 

 

Prices displayed are subject to prevailing Goods & Services Tax and 10% Service Charge  

 


