NEW YEAR EVE SET MENU
31st, December 2018
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Amuse Bouche
Scampi and Burrata bon-bon, Artichoke sauce
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Alaskan king crab Daikon Ravioli
Avocado nage, coral lobster jus
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Belon oyster and wild spinach soup
Cream fraiche, Ossetra caviar
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Pomegranate & clementine sorbet
Champagne jelly
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Mediterranean Seabass in crazy Water

Lobster and Langoustine Extravagance, Seaweeds Foam
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Striploin Koruge Washu Wagyu 400+ Days Grain
Feed, Queensland, Australia (MB 9+)
Potatoes Dauphinoise Gratin with Mosaic of Sauces
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Bartlett poached pear
Chocolate and orange mousse, chestnut crumble,
port sauce
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MOP 1298+ per Person
Price subject to 10% service charge
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