
 

DINNER MENU 

 Tomato & Burrata Salad 
 Basil Oil, Balsamic Glaze & Arugula 

 




Uni Baked King Crab 

Crispy Fried Leeks & Sesame 
 




Fried Chicken & Caviar 

Truffle Waffle, Champagne Crème Fraiche 
 

Or 
 

Short Rib 

Cauliflower Mashed, Sweet Bordelaise and  

Pickled Carrot & Coriander Leaf 
 

Or 
 

Honey Peppercorn Salmon 

Brine Smoked & Peppercorn Crusted 

Dill Beurre Blanc & Pickled Red Onion 
 




Mama’s No Bake Cheesecake 

Berry Compote, Oreo & Pecan Dirt & Bourbon Infused Meringue  

 

 

 

 

$98++ 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 


