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$78++ PER PAX | MIN. 2 PAX

APPETISERS

TO SHARE

CLAMS & MUSSELS STEW
MANILA CLAMS | BLUE MUSSELS | KOMBU | PARSLEY | WHITE WINE

BAKED CAMEMBERT (V)
SOURDOUGH BREAD | ROASTED WALNUTS | TRUFFLE PASTE

YAKITORI SKEWER

FREE-RANGE CHICKEN | MEXICAN TARRAGON | SHIO KOMBU | KIMIZU SAUCE
(1 SKEWER PER PAX)

MAIN COURSE

ROBATAYAKI GRILLED HALIBUT
INKA GRILLED SEA BASS | CHARRED LADY FINGER | BROCCOLINI | PICKLED ONION | SAFFRON SAUCE

OR

IBERICO PORK RIBS

SMOKED IN WOOD GRILL INKA | ROASTED BABY VEGETABLES | ONION AND RED WINE SAUCE

OR

BLACK ANGUS TENDERLOIN

(SUPPLEMENT +$20)
WOOD-GRILLED TENDERLOIN | AUBERGINE | SWEET POTATO PUREE

DESSERT X&f\f‘,
ey )

CHOCOLATE FONDANT
BERRIES | MILK CRUMB | VANILLA AND YUZU CHANTILLY

AVAILABLE FROM 1 - 31 MAY 2025

All prices are subject to prevailing government taxes.
Please let us know if you have any allergies and / or dietary restrictions.



