TABLE

PRIVATE PARTY DINNER MENU [3]

2018
[$1,228/pax]

Amuse Bouche
BRI/NE

Rare Norwegian Scampi
e NEE M

Italian Fresh Fish Maw, 36-month Ibérico Jamon
Y B ARFIEESERE 36(E H A4S a0 raDE S 58 K iR

63°Egg, Hokkaido Uni, Lobster Foam
63"ERE IUEEEE Rk

Goose Tortellini, Poached Pear, Porcini Espuma
BAFIEANERSE AR FHEE

Rabbit Fish, 9-year Aged Risotto
BERML WEIE HALRIVFRERFIER

French Quail, Taro Mash, Grilled Figs
BFROEERESE FIHE 5L HHMER

Crispy Pork Belly, NZ Tua Tua Surf Clams
oK 5HR B Pa R e

or

36-Hr Slow Cooked US Prime Boneless Beef Short Ribs
JE36/NEF 18 35 B AR A N E

Dessert
HH

(10% Service Charge Applies)
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