
 

PrixÊFixeÊMenu
$42.50 

Appetizer
LAMB KIBBEH MEAT BALLS

Pine Nuts, Roasted Carrots, Flat Bread + Garlic-labneh

CHICKEN DUMPLING SOUP
Shanghai Shoots, Coriander, Chili Oil + Aromatic Chicken Broth

SAUTEED SHISHITOS
Honey Garlic Soy + Garlic Chips

EntrŽe
FRESH TAGLIOLINI

Roasted Tomatoes, Asparagus, Beech Mushrooms, 
Gremolata + Tomato Essence

NEW ZEALAND KING SALMON
Pan Seared: Cauliflower Mousseline, Baby Heirloom Squash, 

Grated Truffles + Citrus Emulsion

BEEF SHORT RIB
Pommes Puree, Peppery Blend Salad, Sweet Tamarind Jus

ORGANIC CHICKEN BALLOTINE
Truffle Fontina, Forest Mushrooms, Vegetable Nouilles + Truffle Jus

Dessert
APPLE CRUMB

PANNA COTTA
Maccha Green Tea, Red Bean Paste, Young Peach

ROASTED FIG 
Fig Gelato, Almond Praline, Caramel


