Tasting Dinner Menu

Appetizer

Seared Canadian Scallops with Mango Salsa
honey passionfruit vinaigrette
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Soup

Butternut Squash Cappuccino with Grilled Maitake Mushrooms
deep-fried mushroom bonbon
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Main Course

Oven-baked Chilean Seabass Fillet
Jerusalem artichoke » moss peas * champagne foam
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Grilled U.S. Prime Beef Tenderloin with Burgundy Sauce
green pea mousseline * morels * green asparagus
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Dessert

Hot Soufflé
vanilla or chocolate
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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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