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Set Menu for Two
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® SCALLOP CARPACCIO
Miso - Calamansi - Shio Koji - Shiso
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% FENNEL AND TOMATO

Kombu Tomato Gelée - Burrata - Heirloom Tomato - Basil
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20 GRILLED PRAWN

Green Curry - Piri Piri - Cilantro
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M AUS. A LEGACY FULL BLOOD
WAGYU STRIPLOIN STEAK

Bearnaise
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" MASHED POTATO
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®(& GRILLED SEASONAL VEGETABLE
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Passion Fruit + Meyer Lemon - Grand Marnier
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Set Menu for Four
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" % HOMEMADE SOURDOUGH ECHIRE BUTTER
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RAW HAMACHI

Ponzu - Cilantro - Lemon Balm
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@ ® BEEF TARTARE ON PAVE

AUS Wagyu Beef - Sea Urchin + Oscietre Caviar + Beetroot
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" (& CHOPPED SALAD

Cucumber - Chickpea + Parmigiano Cheese + Lime Crema
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/M (& GRILLED CHICKEN WING

Homemade Spice - Sour Cream Aioli - Vegetable Sticks
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% /% U.S.D.A SUPER PRIME HOLSTEIN
BONE IN RIBEYE STEAK

Bearnaise - Gravy
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3 M TOMAHAWK PORK CHOP

Apple Glaze - Herbs Parsley Vinaigrette - Cherry Tomato
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# ROASTED BABY CARROT
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% MAC AND CHEESE
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