Tasting Dinner Menu

Appetizer

Deep-fried Hiroshima Oysters with Tonkatsu Dressing
coleslaw - pickled turnip
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Soup

Green Pea Soup with Prosciutto Ham
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Main Course

Miso Saikyo Yaki NZ Akaroa King Salmon Fillet Confit with Dashi Butter Foam
seaweed crumble ¢ baby spinach with sesame * broccolini
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Grilled “Karoo”M9 Wagyu Beef Sirloin
mac ‘n’ cheese with black truffle « glazed baby vegetables ¢ red wine sauce
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Dessert

Grand Marnier Ice Cream
dark chocolate and orange mousse * sablé cookies * caramel sauce
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Nespresso Coffee or Selected Fine Tea & Friandise
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$738

If You Have Any Food Allergies Please Inform Our Staff
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