APPETISERS

FORGOTTEN CARROT 16
sauerkraut, parsley, white miso

SAUTEED PRAWNS 18
pea and mint, pickled onion, crab bisque

POTATO GNOCCHI 18
confit duck leg, zucchini, parmesan

HAND CRAFTED SPAETZLE 16
soft egg, gruyere, soubise

GLAZED TUNA TATAKI 18
wasabi, wild rice, cucumber

MAINS

PASTA AGLI-O-LIO 32
baby tomato, confit garlic, pine nut, basil

CARAMELISED CAULIFLOWER 30
sweet potato, beignet, spiced lentils

SEARED LOCAL FISH 32
carrot and ginger, quinoa, fennel

BRAISED BEEF SIRLOIN 42
pomme pure, kale, grilled broccoli

CRISPY PORK BELLY 38
fragrant rice, xo sauce, pak choy

SIDES 6
potato fries, pomme puree, seasonal veg, cauliflower gratin, side salad

SWEETS

TEXTURES OF CHOCOLATE 12
PINEAPPLE CARPACCIO 12
passionfruit curd, sable

FRESH FRUIT PLATE 12
RUM PARFAIT 12
strawberry, coconut

CHEF’S SELECTION OF CHEESE 12

All prices are in USD and are inclusive of 16% tax and 10% service charge.



