Tasting Dinner Menu

Appetizer

Confit Hamachi Fillet with Herring Caviar
beetroot ¢ ohba gel * sour cream
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Soup

Consommé of Chicken
tortellini « fino sherry
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Main Course

French Monkfish Fillet Confit with Chorizo Crumble
fricassee of jerusalem artichoke * white wine sauce
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Slow-poached Australian M5 Wagyu Beef Tenderloin with Balsamic Sauce
potato croquette ¢ glazed baby vegetables
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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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